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For Reference 


Not to be taken from this room 


2Q009 
J wm Cy Cowes 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 
Penal Code of California, 
1915, Section 623. 
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Bea one Re (sae Happy Birthday for the rest of your life from Loving Care® | 


...the color/treatment for your hair. Yes. A haircolor and treatment in one. It works without 


a bit of peroxide to give you not just better color—better hair! Fresh color, fresh body, fresh life. 
Loving Care Color Lotion. Try it and you’ll see—we're on your side. The beautiful side of 30. 
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metourre not getting older. 
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bet soul food. An American tradition that’s 
bulous blend of Southern, West Indian, French 
ole, and African foods. 
Sweet because of the syrup that swirls through 
black-eyed peas. That glazes the candied yams. 
at even goes into the sweet potato pie. 
6 Log Cabin* brand that has been around this country 
e 1887. And great Black cooks, creative as they are, 
doubt have discovered how the special 
e of Log Cabin fits right into their way of cooking. 
Soul because of the love. The care. The long 
s of preparation. The wisdom 
owing how to please. 
e ingenuity of knowing how to 
e superb dishes out of whatever 
s on hand, which is the secret 
ereat cooking traditions 
ery where. 
If you want to know what 
es into the cookery of a sweet soul je 
ic, here’s an idea. ee 
ll begins the night before. Talk about preparation! 
e family would get together in Grandma Ella 
kson’s big kitchen. There’d be lots of greens to wash. 
bts of yams to be peeled. Lots of chicken to cut. 
d lots of black-eyed peas to soak. 
andma’s kitchen was a ceaseless hive of activity in 
eparation for the day ahead. The great sweet soul 
cnic. A classical Southern feast. 
Here are some great soul food recipes from the 
og Cabin kitchens, beginning with the most classic of 
1, Southern Fried Chicken. 
og Cabin and the Southern Fried Chicken 
Dip 3-Ib. frying chicken pieces in //2 cup 
og Cabin Syrup; coat with 1 cup seasoned all-purpose 
our; then sprinkle with remaining flour and set aside 
minutes. Fry chicken, a few pieces at a time, 
Vs inch of hot shortening (half butter and half vege- 
able shortening) in large skillet, 
ntil golden brown. Place in shallow baking pan; 5 
ake at 350° for 30 minutes, or until tender. PS 
Farnish. Makes 4 to 6 servings. 
ote: Recipe may be doubled. : 
Throughout Black homes in this country, 
black-eyed peas are traditionally served 
mn New Year’s Day as an assurance of good luck 
for the coming year. It’s called Hoppir’ John. 


D£ course, it’s not only served on New Year's Day. al om 


Black-eyed peas are a staple in soul food 





a. 










30g Cabin and the Sweet Soul Picnic. | 
lily 4th. Memphis “ennessee.  2«-::: 
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cooking and are served throughout the year. 
No matter what the occasion. Like for the soul food 
picnic. The black-eyed peas are baked with pork and, 
sweetened with Log Cabin. 

Log Cabin and the Baked Black-Eyed Peas 

Soak 1 Ib. dried black-eyed peas in water 
overnight; drain. In large saucepan combine 12 lb. salt 
pork and enough water to cover. Bring to boil; simmer 
1% hours. Drain, measuring broth; add water to 
make 4 cups liquid. Combine peas and measured liquid 
in saucepan; top with pork. Bring to boil; 
simmer 30 minutes. Stir in 1 cup 
catsup, 2 cup Log Cabin Syrup, 2 
tbsp. vinegar, 2 tsp. salt, 

@ and 34 tsp. dry mustard. Pour into 
§ 3-qt. casserole. Bake at 350° for 2 

» hours. Makes about 10 cups 

or 10 servings. 

The only way toenda 

really great picnicis to serve areally 
= great dessert. And what dessert 

could have more soul than sweet potato pie? 

Log Cabin and the Sweet Potato Pie 

Combine 21% cups mashed cooked sweet 
potatoes (about 4 medium), 4 cup sugar, and /4 cup 
softened butter; gradually beat in 2/3 cup Log Cabin 
Syrup. Add 3eggs, one at a time, beating well after each 
addition. Blend in 34 cup milk, then 2 tsp. salt, 4 tsp. 
each nutmeg, allspice, and cinnamon, and 1 tsp. vanilla. 
Pour into 1 unbaked 9-inch fluted pie shell. Bake 
at 425° for 10 minutes; then at 325° for 1 hour. Cool. 

Soul food was born in the homes of Black cooks. 
And because recipes were seldom written down, a 
young girl learned from experience by 
watching her mother and grandmother. As she grew 
older she instinctively added her own little touches. 
Thus making soul food what it is today. 

Log Cabin has been refined and 
fussed with over the years, too. To pe 
satisfy America’s changing tastes. Gr 
ms Log Cabin and the sweet soul 
picnic. Two of America’s No. 1 — 
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(@ The Log Cabin Brand. 
America grew up on tt. 


favorites. Make them a part of your 4th of July 
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How to make your whole 


ouse smell as clean as it looks | 


Start in the 
kitchen 


LYSOL® made the first true de- 


odorizing cleaner to make your 
kitchen smell as clean as it looks. 
It wipes out odors as it wipes out 
dirt—because it kills germs that 
cause odors. Once you try it in the 
kitchen you'll want to use it wher- 
ever odors are a problem in your 
house. 





For spring cleaning, get rid of 


musty odors when you clean out 
storage areas in the basement, 
garage, attic. 





Control mildew and its odor in 


the laundry room and other damp 
places in your house. 





Kill germs that cause odors 
when you clean garbage cans, pet 
areas and other places where 
odors grow. 



















Wipe out odors from the floor 
up—especially in the playroom, 
nursery, and other rooms where 


odors can bea problem. 


The first true 


deodorizing cleaner 


from LYSOL— 
It doesn’t just 

belong in your 
kitchen ,.. 
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discovers the next exotic zone for lips! 


i ‘PANAMA 
HOTFROSTS’ 


9 really wild deep-frosted tropicolors, brimming with sizzle and 
shine. (Too hot to keep under our hat!) 






rt 






Only Revlon, the fearless fashion-explorer, would dare to cross 

q the border into the hottest color-country yet—and bring back these 
| sultry, sizzling heatwave shades. Just for startlers, there’s a mellow 
yellow. A luscious lime. A hot black coffee. A deep-jungly plum. 
And awild, juiced-up grape. Nine never-before lipshades, all frosted 
like an icy Planters Punch! 
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BRAND GELATIN 


Make someone Jell-O Gelatin 
the speed set way. It'll be ready to ea 
in 30 minutes or less. 





With these hints you can make Jell-O" Brand Gelatin 
just before lunch and have dessert ready to eat in 30 minut 
Hint #1: Use Ice Cubes. Dissolve a 3-ounce pack- 
age of Jell-O in 1 cup boiling water. Add 2 cups of ice cube 
Stir 3 to 5 minutes to melt ice or until gelatin is thickened. 
Remove any unmelted ice. Chill in small dishes or paper 
cups. Ready in 30 minutes. 

Hint #2: Use Frozen Fruit. Dissolve a 3-ounce pac 
age of Jell-O in 14% cups boiling water. Add 1 package Bir 
Eye® frozen fruit. Stir gently until fruit separates. Chill 
until set. Ready in 30 minutes. 

Hint #3: Use Blender Method. Empty a 3-ounce 
package of Jell-O into blender. Add 34 cup boiling water. 
Cover; blend 30 seconds to dissolve gelatin. 5 : 
Add 14 cups crushed ice. Cover; blend until — "ia 
ice is melted— about 30 seconds. Chill in small ap 
dishes. (This dessert forms a chiffon top layer 
and a clear bottom layer.) Ready in 10 minutes. 
Jell-O and Birds Eye are registered trademarks of General Foods Corporation. 
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Feminine Sprays 
vs. Norforms 


(Or, a spray a day cant keep internal odor away!) 


7:36 


Before dressing for work, you 
‘That 
you hope! 


use a feminine spray 
takes care of odor 


8:22 


Youre running late. Oh, oh 
what's that unclean feeling? You 
dont feel so fresh any more 


9:14 


Look at that clock! You cant be 
lieve it. Could feminine odor be 
starting So soon? 


11:07 


Work and worry. You begin to 
suspect sprays may stop ex 
ternal odor but not the odor 
that starts internally 


12:01 


Bad news and new worry’ You 
just heard your spray may have 
hexachlorophene 


12:03 


Put the spray away. Now 
where can | buy Nortorms? 





Norwich, NY. 15815 


Name_ 


FREE BOOKLET: “Answers to Questions Women Ask 
Most Often’ Write: Norwich Pharmacal Co., Dept.LH-207, 


7:36 


‘Today, you try Norforms. The 
Internal Deodorant. It contains 
no hexachlorophene 


8:22 


Feeling fresh 
Norforms work inside to stop 





internal odor where it starts 


9:14 


Just one Norforms can stop 
odor up to 10 full hours. They're 
safely, easily inserted, too 


11:07 


Doctor-tested Norforms will 
keep you feeling fresh and wor 
ry-tree tor hours and hours 


Stops internal odor 
no spray can reach! 








Street 





City 
State 





—--- 5 


Dont forget your zip code 


® ' AD , ; ~ 
wm Norwich Products Division, The Nonvich Pharmacal Co. 


Zip 
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Unlike sprays. 
















At the White House, 
Warren Preece, 
Editor, Encyclopaedia 
Britannica (left), and 
I beam pride as Julie 
Eisenhower presents 
Jay Rogers of 
Durham, N.C., with 
the Teacher of the 

Y ear award co-spon- 
sored by the JOURNAL, 
Britannica and the 
Council of Chief 

State School Officers. 


Come Out and Play. A year ago, 
July 5, the JOURNAL sponsored a 
Come Out & Play Day event that 
ballooned literally and figuratively 
across the land. Parks and recre- 
ation departments in hundreds of 
towns joined the effort (more fun 
than effort, really). Pierre Orin pho- 
tographed twins Alexander and An- 
thony West (see below) at high 
jinks in Central Park—New York 
City’s oasis amid asphalt. Reports 
coming in as we go to press promise 
an even bigger and better play day 
this year. See pages 74 and 78 for our 
stories on play with our own favorite 
Norman Rockwell illustrations. 


Presidents’ Daughters. In Miami 
Beach, Fla., the Democratic conven- 
tion will meet this month to nom- 
inate a President and Vice Pres- 
ident. The following month, the 
Republicans will meet in the same 
locale for the same task. Equal time 
becomes more and more of an issue 
as the campaign heats up, so we’re 
particularly proud to have two Pres- 
idents’ daughters—one Republican, 
one Democratic—in our July issue. 

Julie Nixon Eisenhower was pho- 
tographed with her father on the 
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pee ae. : 
The West twins in New York’s 
Central Park at a July Play Day. 









lawn of the White House especially 
for the JOURNAL. It was one o 
President Nixon’s busiest days, bui 
he did us the favor of donning 4 
summer suit for the occasion. 

As for the story by Lynda John- 
son Robb, it was one of those jour- 
nalistic coincidences that happeng 





J. Edgar Hoover’s faithful friends—the} 
cairn terriers he called his “Coen 
rarely, but with great dramatic im- | 
pact. Lynda had a meeting sched-} 
uled with FBI Director J. Edgar 
Hoover for the morning of May 2,} 
and she went to Washington to see 
him. But, as she explains in her 
story on page 92, the interview never} 
took place. Mr. Hoover, the nation’s 
dedicated disciplinarian, had died ¥ 
in his sleep at age 77. Shortly be- 
fore his death, he had talked about } 
his two little cairn terriers (above), | 
with whom he shared his bacon and | 
eggs every morning. Lynda man-| 
aged to get a picture of the dogs 
from the FBI files. (Note: the dogs 
are now living happily in a new 
home. ) 
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Experience America. To date, | 
more than 12,000 entries have been | 
received in our “Experience Amer- 
ica” essay contest. Winners will be } 
announced soon. But to all who | 
entered . . . and to those who didn’t 
. .. our closing note for July is sim- 
ply an invitation to all our readers 
to do just that . . . experience the 
sights, sounds, 
sports, seas, and 

spirit of an Amer- ( 
ican summer. 


Color that becomes part of you 
(not the other way around! )— 

that’s what you get w ith 

Nice ’n Easy, from Clairol. 

Whether you want to c olor 


a 


M ¥ J 


or conceal, to change a little 
2 9 

or a lot, choose Nice ’n Easy, 

for beautiful coverage, 

healthy-looking hair 


and honest-to-you color. 





Nice ’n Easy haircolor 








Kleenex, Kleenex Boutique and Boutique are registered trademarks for 








Consider this 
a warning. 


Even beautiful skin 
wont stay beautiful 
unless your 


moisturizer does 
all this: 


Restores moisture. 
Satura does. 


Can skin improve ina 
minute? 

The rich moisture content of 
Satura actually raises the moisture 
level of your skin the minute you 
apply it. Your complexion takes on 
asmoother, younger look, a cool 
silken touch, almost immediately. 

Satura eases the tightness 
that goes along with dry skin. Tiny 
lines and crepiness seem to dis- 
appear. And there’s an overall soft- 
ness, the glow of freshness. 


Attracts moisture. 
Satura does. 


Satura literally draws moist- 
ure out of the air, and onto your 
skin. This is the unique action of the 





humectant ingredients. 
In the Dorothy Gray 


Research Laboratories where Satura 


was perfected, laboratory studies 
show Satura gaining moisture and 
retaining it for hours. 

In this way, Satura helps 
supply moisture to your skin, and 
helps keep your skin moist through 
windy winters and hot-sunned 
summers. 


Seals in moisture. 
Satura does. 

Your skin really starts losing 
moisture by the time you’re twenty. 
The unique Satura formula helps 
prevent this at any age. 


14 





Although 
Satura is de- 
lightfully sheer 
—allowing the 
skin to breathe 
freely —Satura 
is shielding. Its 
special emol- 
lient oils protect 
against mois- 
ture loss. And 
moisture is 


ence between 
old skin and 
young skin. 


Shows results quickly. 
Satura does. 


Used every day, the multiple 
moisturizing action of Satura will 
show you dramatic improvement 
within a week. Dorothy Gray 
thoughtfully provides Satura in two 
forms, cream or lotion. Each can 
be worn under make-up. And as an 
all-through-the-night treatment. 
Many women want both. 

The choice is yours. 
The results, beautiful. 
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Satura 
the multiple 
moisturizer 


from 
Dorothy Gray 





the major differ- | 





WHATS 


Who do you want to hear about this 
month, Woody Allen? Who’s funnier 
in the movies? (The Marx Brothers 
don’t make movies anymore.) So 
Wocdy Allen popped over and we be- 
gan to talk. That is, J began to talk, 
which is after all not so unusual, and 
finally from the look in his eyes and 
the curl on his lips, it became clear that 
maybe he had something to say. I told 
him that his newest movie, Play It 
Again, Sam, is the moviest movie he’s 
made so far. I mean if you want to 
know how unusual this is for a Woody 
Allen movie, it has a story! It even has 
other characters! Yet despite these 
drawbacks, Play It Again, Sam is an 
uproarious film. This may startle 
everyone who saw Take the Money and 
Run and Bananas, those wacked-out 
wonders that drove me to my knees 
with laughter. Sherlock Holmes and 
Agatha Christie on their best days 
wouldn’t have been able to find a story 
in either of them, and if there were peo- 
ple on screen other than Woody, who 
noticed? Now he has made an estab- 
lishment film. That is, it has a begin- 
ning, a middle and an end, and it is 
clean. When Woody is on screen, he 
proves that his dialogue and panto- 
mime are unique. The story—since 
there’s a story, don’t you want to hear 
it?—is about this young, short guy with 
this inferiority complex (well earned) 
whose wife has left him (she wants to 
swing), and he is looking for, well, an 
acquiescent date. His married-couple 
friends, Tony Roberts and Diane Keat- 
on, fix him up with girls they know, but 
Woody fails them all. I don’t mean fails 
with a D-minus. He fails with letters 
even Dr. Seuss hasn’t thought of yet. 
Woody plays a movie critic. (I have 
called my lawyer but he said forget it.) 
His hero is Humphrey Bogart, who had 
a way with women Woody wants to 
match. So he fantasizes Bogie—in the 
remarkable person of Jerry Lacy— 
whenever he needs advice during court- 
ship. Maybe that’s not the word. 
Woody is to courtship what a mixmas- 








and kneads it in Play It Again, Sam. 


BY GENE SHALIT 


Woody Allen is good at making dough, 
girl that even her sweater is ribbe 














































ter is to an egg. Getting ready for 
blind dates, he is frantic about mal 
a good impression, so he goes y 
drinking after-shave lotion, puf 
breath sweetener under his arms, 
being blown around the room by 
hair dryer. The title comes from 
gart’s I guess classic movie Casablaj 
in which Ingrid Bergman says to 
piano player Dooley Wilson, “Pla 
again, Sam.” She could have 
“Play it again, Dooley,” but that 
lead people to think Woody Allen 
made a movie about Ireland. By 
promised you what Woody said. 

I asked him if he had directed 
movie—of course I knew he didn’t, 
you know how interviewers are} 
said: “I’m in the picture and I wrof 
but I didn’t direct it.” (You sé 
“They got Herb Ross—a mature, a 
person with a tie and a suit—to di 
it, and so it’s a love story and pe 
get married in it [as a matter of 
they don’t], and it’s a regular cohe 
story [as a matter of fact it is]. No 
I had directed it, the film would p 
ably be more in the nature of Take 
Money and Run and Bananas, beca 
I have a tendency to just run amt 
But Play It Again, Sam is a family} 
ture. It played the Radio City Mu 
Hall, which has bewildered my f 
group. Paramount had the good sé 
to use the original Broadway cast in 
movie instead of running around try 
to find Names. The fact that they k 
me in it was a big surprise. But t 
couldn’t find anyone else. I wrote it 
myself for the stage, it’s based on 
own life experiences, I tailored ev 
joke for myself, and then they die 
think I was the type to play me.” § 
asked Woody Allen what about thai 
mean that unhappy, short, homé 
overpsychoanalyzed, over-anxiety- 
den, inferior, can’t-make-out charaq 
we see up there on the movie scree] 
what relationship does that charac! 
have to Woody Allen. “My real li 
he replied, “is a slight exaggeration 
(continued on page 
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Woody has such fun when he’s with 








Once on your 
lips, all the world can see is 
color and shine. 

And that’s what Cutex 
knows all about. 

We know how to make 
all those earthy new reds that 
are showing up In the fashion 


rR RAY lipstic S 
should be a shade too expensive. — 


| = = magazines. And 
other colors so special they 
need names like Ginger Snap 
and Plum Pink Ice. 

We know how to shine, 
too. Cutex puts an extra 
measure of rich moisturizer 
into every sleek case and gloss 








pot. Io glide on evenly, shine 
on longer and be good to your 
lips at the same time. 

Cutex Moisture Creme, 
Moisture Frost or Moisture 


Gloss. At 79 cents a shade, g: 


have yourself a C Eh 
beauty binge. utex 
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Massengill, the leading name 
douche products, has a liquid douche 
ecially made to help you feel clean 
nd fresh and feminine. You 
an feel confident knowing 
at, like all our other 
ouche products, it’s scien- 
ifically buffered to help 
aintain a level of acidity 
sompatible with the normal 
vaginal environment. 

And now it’s easy to 
ise. We've given it a measur- 
ng cap. It’s bigger than 
wdinary caps. You can fill it to the 
neasuring line with room to spare. So 
jou don’t spill. You always get the right 


gone ) 
ey 


I Se acer ene 
_ 










“ee 


we 





Va ho ee 
eae ee S ‘ *S 
ope } t : 








Se « 
ne a gens Oo 
a eS 


Se 


akes douching easy to do 
and easy to understand. 


amount, which is refreshing for a start. 
And every capful will keep you at your 
perfect moment of flower-like freshness 
all day. 

Inside every package, 
you'll find “Your personal 
guide to douching.” It tells 
_ youa lot of useful things, like 
when and how to douche, 
and what kind of douche 
equipment is best. It may 
even answer some questions 
you never knew you had. 
Look for our new package 
with your personal guide inside. 

We want to do all we can to 
make douching easy and pleasant for you. 
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don’t mind roasting in hot weather now. Juices stay in the 
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Jon’t even have to scrub the roasting pan or wis 
yven. And, wow, the meat’s so juicy NC. 
und delicious.” QO 
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WHAT’S HAPPENING continued 
the character in Play It Again, Sam.” 


The Summer Silver Screen Scene. 
Lots of other movies are playing your 
air-conditioned theater, but there’s 
more to seeing a movie than sitting in 
a draft. Some films are cool, but others 
—especially when you think about the 
price of your ticket—can make you hot 
under the collar. Pocket Money: You 
wouldn’t think it possible for Paul 
Newman and Lee Marvin to make a 
monotonous movie, but these two stars 
can do anything, and so they have. 
This dry and dusty Western starts no- 
where and goes nowhere. To have value, 
Pocket Money needs change. As it is, 
it’s a credit to no one... . The Carey 
Treatment is not a treat. James Co- 
burn, a doctor who operates as a de- 
tective, is a pathologist on the staff of 
a big Boston hospital. He turns to his 
microscope to diagnose a murder, and 
sees that it’s all a tissue of whys. But 
leave it to Coburn: he unravels the 
mystery and wraps up Jennifer O’Neill, 
all at once. No wonder there isn’t time 
for house calls! .. . The Culpepper Cat- 
tle Company: Here’s a good one! The 
direction by Dick Richards, the per- 
formances and the writing give this film 
an authentic feeling of what the old 
West must have been like. A young boy 
goes on a touch cattle drive with any- 
thing-for-a-dollar-a-day cowboys who 
are always credible, if not creditable. 
There’s violence in this film, but it is 
not gratuitous: it advances the narra- 
tive and reveals the characters of these 
men who rifled the West... . Fritz the 
Cat: Did you ever dream there’d be a 
full-length cartoon feature rated X? Its 
indelicate dialogue and naughty activi- 
ties lampoon characters who look like 
cuddly animals but act like some of the 
young pep-culture people of the 1960s 
—parties, pot, peace parades, police and 
political paranoia. Fritz the Cat is 
bawdy but not obscene. I mean what 
can be obscene about a sex kitten being 
propositioned by an aardvark? Still, an 
X-rated cartoon! What can follow, an 
X-rated lullaby ? 


The Small Sereen Scene. On the eve 
of the 4th of July, declare your inde- 
pendence from the shoddy songs that 
clog the air and spend an hour with 
more than a score of stars singing the 
great lyrics of Oscar Hammerstein II— 
from Blossom Time to Show Boat, 
from Oklahoma to The Sound of Mu- 
sic. This Special’s called Salute to a 
Cockeyed Optimist, and CBS is the net- 
work. Oscar Hammerstein was a cock- 
eyed optimist. “I couldn’t possibly 
write anything without hope in it,” he 
once said, and these songs are infused 
with hope and tenderness and fun. You 


may squeeze a tear when Helen Haye 
recites “All the Things You Are” (m 
favorite song, if you care), or Bur 
Lancaster recites “You’ve Got to B 
Taught to Hate,” or Celeste Holm sing 
in a manner that’s matchless “I’m Jus} 
a Girl Who Cain’t Say No.” When 
previewed this program, I was take 
with John Raitt’s rich voice, Jane 
Blair’s bounce, Johnny Mercer’s sunny 
ease, and Gene Kelly’s audition recol 
lections. But the show is not perfect 
The camera work is uneventful, Miltor 
Berle is intrusive in drag, and thi 
graphics are chintzy: Hammerstein is 
shown only in one drawing and a single¢ 
here-it-is-again photograph that ofter 
breaks the mood. He deserves bettell 
than this cutting-corners production 
but we will rarely hear better than his 
songs. So Salute to a Cockeyed Opti- 
mist is a lovely night of memory anc 
music. ... New TViewing: David Stein- 
berg in the summer. He starts his own 
variety show on CBS July 19 and he'll 
keep you laughing through August 16 
And then, if you laugh hard enough 
and enjoy long enough, maybe there'll 
be Steinberg in the fall and Steinberg 
in the winter. Don’t laugh (I mean do 
laugh) because it happened to Sonny 
and Cher. Summer is when they rerun 
shows that shouldn’t have run in the 
first place. But it’s also tryout time, anc 
Steinberg’s showcase gives you @ 
chance to be a critic. Keep those cards 
and letters coming, folks. Not to me, tc 
the networks. . . . A series you must 
look in on is The Space Between Words, 
on Public Broadcasting this summer, 
probably on July 10, but remember 
that with PBS you must check local 
listings. This five-program series from 
England explores the ways people try to 
communicate in trying situations—like 
divorce. Each is 90 minutes—three in 
July and two in August. It’s rewarding 
because it’s outspoken and not script- 
ed: the characters are introduced and 
then ‘we leave them alone with the 
audience,” says producer-director Rog- 
er Graef.... At ABC, Richard Castel- 
lano, my favorite fat man (yours too?), 
who can be hilarious (Lovers and) 
Other Strangers) or a hood (The God- 
father), turns up in a let’s-try-it com- 
edy series called The Super. He’s the 
superintendent of a lower-income : 
apartment building, and the air will be 
rent with laughter. Richard solves (or 
causes) problems for his tenants, his 
family and the whole neighborhood. 
His wife will be experienced in her role. 
She’s Ardel Sheridan, his wife in The 
Godfather. His daughter will be played” 
by his real daughter, Margaret, who’s” | 
18, 5’ 2”, and about 100 Ibs. Or maybe 
it only seems so when she stands next 
to Papa. This is her first acting break, 
but if she can’t play Richard Castel- 
lano’s daughter, who can? END 
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The Oscar Hammerstein CBS Special is gobs of fun David Steinberg stars in | 


as these tars sing “There Is Nothing Like a Dame.’ summer T.V. Specials. 
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Combine 2 cups diced cooked 
ham and 1-can (16 oz.) LA CHOY 
Bean Sprouts (rinsed and drained), 
Y4 cup French dressi 
spoons LA CHOY-S\ 
in refrigerator for-30 mi 
2-tablespoons each: chopped.gr 
onion, chopped green pepper, 
chopped celery, 2 cup chopp 
sweet pickle, dash pepper, and 34 
cup mayonnaise. Toss lightly and. 
serve on crisp salad greens. Makes= 
4 servings. 
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Can Lhis Marriage 
Be Ki aved. a 





Jim remained faithful to Becky during his year in 
Vietnam. But when he came home, he learned that Becky was no longer 


sure of her love for him. 


A large portion of the American pop- 
ulation marries without ever having 
learned what marriage means. Our 
educational system has done a mas- 
terly job of avoiding the subject; 
community agencies and mass media 
often do more harm than good; and 
even parents are sometimes unable 
to set a good example of what mar- 
riage should and can be. So here we 
have Becky and Jim, two people 
who married without the slightest 
idea of how unprepared they were. 
They might never have encountered 
such marital difficulties if, before 
they married, someone had given 
them concrete guidance and advice. 
How long will it be before we pro- 
vide proper guidance to young peo- 
ple before permitting them to buy a 
marriage license?—The counselor in 
this case was Dean Smith. 
PAUL PoPENOE, Sc.D. 
Founder and Chairman 
of the Board 
The American Institute 
of Family Relations 


Becky talks first 

“T was always terrified that Jim 
would be killed in Vietnam, but I 
was also afraid for him to come 
home,” said slender, black-haired 
Becky, 22. “We have been married 
for four years, but last summer I 
realized that I was no longer sure 
of my feelings. 

“While Jim was in Vietnam, we 
wrote letters and exchanged weekly 
voice tapes, but reading a letter and 
listening to my husband’s voice 
wasn’t the same as being with him. 
During our separation, Jim became 
dim in my mind, like a shadowy 
dream. I didn’t know whether I still 
loved him, but I couldn’t bear to 
hurt him. I didn’t know how to tell 
him about my boss Tracy, who man- 
ages the restaurant where I work as 
a hostess. Actually, I couldn’t de- 
cide exactly what there was to tell. 
I was fairly sure I didn’t love Tracy 

who is still a bachelor at twenty- 
nine—and I doubted that Tracy 
loved me. But last summer he and 
I discovered that we could talk for 
hours without running out of things 
to say. Or we could sit quietly on 
the beach and watch the moon rise 
without being bored. We felt com- 
pletely at ease with each other. 

“Tracy and I weren’t having an 
affair; he never once asked me to 
sleep with him. If he had, our friend- 
ship would have ended on the spot! 
His latest girl friend had recently 


By Dorothy Cameron Disney 


broken their engagement, and we 
were drawn together through mu- 
tual loneliness and need for com- 
panionship. We soon fell into the 
habit of going out together after 
work to enjoy an hour or so of con- 
versation. We bolstered each other’s 
morale. But early in November, 
when I heard that Jim would be 
discharged before Christmas, I be- 
gan to worry about our reunion. 

“Tracy said I was silly to worry. 
He said my marriage had probably 
been strengthened by the test of 
Jim’s absence, and he promised to 
step out of the picture the day Jim 
came home. Unfortunately, I wasn’t 
certain I wanted Tracy out of my 
picture—or that I wanted Jim back 
in it. 

“Six weeks ago, Jim telephoned 
me at the apartment I was sharing 
with a girl friend. He had just Jand- 
ed in the U.S. and he was wildly 
excited. He told me to meet him at 
the Los Angeles airport the next day. 

“At the last minute, I felt so 
shaky I asked my mother to drive 
me to the airport, although Mom is 
awfully bossy and as a rule I avoid 
her company. Jim’s plane didn’t ar- 
rive until nine p.m. When I finally 
saw him walk through the gate in 
his uniform, I had a queer, empty 
sensation. For a moment, he seemed 
a total stranger. I hardly recognized 
him, even though he had been home 
on leave just six months earlier. 

“But then Jim saw me, dropped 
his belongings and ran toward me. 
I ran, too, rushing into his arms; 
and as we kissed, everything seemed 
to fall into place. For a moment, it 
was as if we were both eighteen 
again, eloping to Las Vegas. 

“The feeling of intimacy didn’t 
last, though. Jim was annoyed that 
I’'d met him with my mother. He 
wanted to go directly to my apart- 
ment, but my roommate was enter- 
taining a group of people. He was 
also annoyed that I’d invited his 
brothers and his mother—who nat- 
urally were anxious to greet him— 
to join us at my parents’ house for 
a celebration complete with cham- 
pagne and scalloped oysters—Jim’s 
favorite dish. 

“Tt was one a.m. before the party 
broke up. Jim and I slept in the 
room I’d had as a little girl. By then 
we were both too tired to drive the 
twenty miles to my apartment. Jim 
was nearly dead from the mixture 
of fatigue and champagne, but he 
wanted sex—and to please him, I 









































fought off my exhaustion and 
made love. 

“T felt it was a disappointing 
perience, although I guess Jim 
satisfied. He has always had me 
interest in sex than I have. We us 
to argue about sex before he we 
to Vietnam; our disagreements sta 
ed almost from the beginning of 
marriage. 

“My parents thought Jim and 
were too young to marry, but 
wouldn’t listen. In those days, 
didn’t agree with them about 
thing. My brother Alvin was thi 
favorite child. My father, who o' 
a construction business, was oft 
away, but whenever he was arour 
he lavished gifts on my brother, | 
17, I didn’t yet have my driver’s 
cense; but Alvin, who is just 6 
year older, was driving a Porsche 
the third car my father had boug 
him. 

“My brother and I battled e@ 
stantly, and Mom invariably sidi 
with Alvin. She would pull us apa 
send Alvin to his room and t 
beat me. She and I staged regul 
fist fights, just like the fights § 
had with Pop over his heavy drin 
ing. Once I came home from juni 
high school wearing false eyelashi 
Mom tore off the lashes and bloodi 
my nose. I socked her back a 
cracked one of her front teeth. If 
good that she had to visit the dent 
because of me. 

“T think I fell in love with J 
partly because my whole family di 
approved of him. Jim was a hif 
school dropout; he ran with a touf 
crowd and, according to my brothé 
was bound to wind up in serio) 
trouble. I wasn’t the least impresst 
by Alvin’s prediction. To me, Jit 
reputation was exciting. By elopil 
with him, I got away from my pa 
ents, and also got even with them. 

“T tried to be a good wife to Ji 
and a good influence on him. I mat 
him break up with his old crow 
and I urged him to join the armé 
forces before he was drafted so ] 
could pick the branch he preferré 
At my suggestion, he picked the A 
Force. He almost didn’t qualify 
train as a power engineer becau 
he lacked a high school diploma. 
insisted that he complete his hig 
school studies at government é 
pense and that he take some colle; 
courses, too. 

“We spent our first year togethy 
in Texas. Then Jim was transferré 
to Arizona and we found an apat 
ment there. I found a job and Ji 
was busy with his studies and h 
work at the base. We were happ 
and content—most of the time. 

“Our sexual relationship wast 
satisfactory, even at first. Jim hé 
never been a romantic lover, @ 
though maybe I’m not in a positi¢ 
to judge, since I’ve never made lo\ 
with another man. A couple of time 
before Jim went to Vietnam, I we 
unfaithful in my thoughts, but F 
doesn’t know it. I met an exciti 
man while we were living in Texa 
and another in Arizona. Both wel 
unhappily married, and both we 
great talkers. They liked to ta 
about their marriages, and we wo 
discuss sex—but they (continued 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling a 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories report 
here are drawn from counselors’ reports of interviews. Names, geographic locations and other minor details have been altered to conceal identitt 
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Because the one in the can looks, and smells, 
and tastes so much like the one in the jar, 
there seems to be some confusion 

as to which is which. 

We only know for sure that the one in the jar 
has never left a mess of grounds to clean up. 
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CAN THIS MARRIAGE continued 


were careful not to give me any cause 
for offense. 

“Both men were like Tracy in some 
ways. I didn’t understand either of 
them; nor do I understand Tracy. A 
month ago, he transferred to another 
restaurant and I haven’t seen or heard 
from him since. Maybe he thought he 
was keeping his promise to step out of 
the picture, and maybe he is waiting 
for me to get in touch with him. I don’t 
intend to do it. Frankly, I’ve lost inter- 
est in him. 

“However, this doesn’t mean I con- 
sider my marriage a huge success. In- 
deed, I now agree with my parents: 
Jim and I did get married too young. I 
probably should have married an en- 
tirely different kind of man. I need a 
man who is willing to communicate. 
I’ve tried to talk to Jim about my 
mixed-up feelings, and I would like to 
clear my conscience and tell him about 
Tracy. But all my efforts have failed. 

“Basically, Jim is weak. Since his re- 
turn from Vietnam six weeks ago, he 
has hunted for a job every day, with no 
luck. Jim has a lot to offer an employer. 
He knows my father has business con- 
nections all over town, but he doesn’t 
have the nerve to ask Pop for a jobora 
recommendation, and I refuse to do the 
asking for him. 

“Jim’s weakness is a definite liability 
in our sexual relationship. Last night, 
after supper, he looked at me in that 
off-hand way of his. I knew exactly 
what was on his mind, but pretended I 
didn’t. He heaved a sigh and said, 
‘Well, do you want sex tonight?’ I said 
I didn’t and, as usual, that was the end 
of the matter. Jim turned on the TV 
and I went to bed by myself. He didn’t 
follow me. If Jim really wanted sex, he 
should have acted more forceful and 
masculine. I don’t want a namby-pam- 
by husband. I want someone strong, 
someone romantic and exciting.” 


Jim’s turn to talk 


“The minute I saw Becky at the Los 
Angeles airport, I felt like I’d been 
kicked in the stomach,” said Jim, a 
lanky, fair-haired 22-year-old whose 
nervous fingers twisted his new mus- 
tache. “Becky wasn’t alone. Right be- 
side her stood my mother-in-law.” 

“For months I had dreamed of our 
meeting when I returned from Viet- 
nam. I pictured how I would grab 
Becky in my arms and rush her home 
and how we would fall in bed and make 
love all night. I was so hungry to be 
alone with my wife, it was almost a 
sickness. 

“When Becky ran forward and kissed 
me, the sickness seemed to pass. Her 
kiss was deep and meaningful. Then 
my mother-in-law joined us. She 
clapped me on the back and announced 
a welcome-home party. 

“The last thing I wanted was to see 
a bunch of people. I hadn’t changed my 
clothes in two days; my duffel bag had 
been put on the wrong plane at the re- 
fueling stop in Japan. I had been in 
the air for thirty hours. I wanted rest 
and privacy with my wife. But I hid my 
disappointment. I didn’t want to start 
an argument on my first night home. I 
hate arguments. So I pretended every- 
thing was great. 

“When we reached the car, I tried to 
pull Becky into the back seat, but she 
insisted that we sit up front. She acted 
as if her mother might be shocked by 















































what we would do in the back seat. B 
Becky and I aren’t children; we cel 
brated our fourth wedding anniversa 
last April, while I was stationed ne 
Danang. To mark the occasion, I se 
her a Japanese camera from the P 
and asked her to mail back some née 
photographs of herself. She didn’t. 

“Believe me, I’m not complaini 
about Becky. I’m lucky to have her 
my wife, and I fully intend to hold n 
marriage together—if it’s possible. 
know that something is_ botherii 
Becky, that something is wrong b 
tween us, but I don’t want to ask hi 
about it. I have a hunch she imagin 
she is interested in another man. I fi 
ure that if I am careful not to make h 
mad with accusations, I will show h 
that I hope her infatuation will fat 
away. The same thing has happene 
twice before—once when I was st 
tioned in Texas and again when y 
were in Arizona. Becky doesn’t reali 
that I know about those incidents. S] 
met both men at work and she talke 
about them so much that even a stu} 
like myself had to guess she was i 
fatuated with them. Both men were hi 
superiors at work; both were olde 
richer and probably smarter than m 

“Tn high school, I was so dumb that 
flunked out of my senior year. I ranke 
fairly high as a sophomore and junic 
but then I got in with a bad crowd ai 
quit studying. In fact, I damn ne 
wound up with a jail record. To i 
press the gang, I would steal things 
didn’t want and couldn’t use. I w 
desperate to win their friendship. 

“T always wanted to be liked ai 
admired, particularly after my D 
walked out on the family. I was ni 
and my twin brothers were fourtee 
Until then, I guess I was as happy : 
any other kid, but my mother wi 
never happy. She and Dad had qua 
reled constantly about his drinking ar 
woman chasing. 

“T knew my father wasn’t a mod 
character, and I didn’t blame Moth 
for divorcing him. He took off for Ch 
cago and remarried. But for a lor 
while afterwards, I shed bitter tea 
when nobody was looking. 

“Everything was changed by the d 
vorce. Mother had to sell the house ar 
take a factory job to support us. 
brothers had each other for compan) 
but they wouldn’t let me tag along wil 
them. They were old enough to sper 
part of their vacations in Chicago wit 
my father, but I was never invited. E 
ther Dad’s new wife didn’t want 
bother with a boy my age, or els 
he was angry because I had _ side 
with Mother during their argument 
There’s no way of knowing now. Afte 
my parents’ divorce, I never saw mf 
father again until the day I looke 
down at him in his coffin. 

“It seems as though, from the age « 
nine until I was seventeen, I was a 
ways lonely. Then I met Becky. Sk 
was the first nice girl I ever kney 
Until then, I’d always dated gir 
who would sleep with anybody. Mee 
ing Becky was like a miracle to m 
She was bossy, but I thought her boss 
ness was a sign of her love and conceri 
She wasn’t a whiner and weeper lik 
my mother. Becky made it clear thé 
she really cared about me, about m 
welfare and my future. She insiste 
that I ease out of the gang, and I di 
To tell the truth, I was secretly r 
lieved to oblige her. She encourage 
me to join the service (continuea 
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hen most of the world | 

was wearing skirts 
ove their knees, mine were | 
wn to my calves. Not be- 
use I liked the look. Or 
at I was old-fashioned. It 
is to cover up as much fat 
/I could. And at 240 
nds, believe me, there 
is a lot to hide. 
When I look back now, I 
n see why I gained so much. 
was a compulsive eater. I 
dn’t even taste what I put 
to my mouth. All I know ! 
as that I had to keep filling 
. Actually, I became a 
hoco-holic.” I’d buy three 
ocolate bars atatimeand 
eak them into the house or 
to my mouth every single 
ance I would get. 
The fact that I had a bad 
ick — an injured disk — 
asn’t helped by my constant eating, either. 
1e more I gained, the harder it was to walk. 
ad if I hurried, I’d lose my breath. 
Some folks probably will wonder how I 
er went up to 240 pounds, being that I’m a 
getarian. They forget there’s nothing low- 
lorie-and-leafy-green about pies, cakes, cook- 
; and candy bars. 
Periodically, of course, I’d become conscience- 
ricken and start to diet. I can’t tell you how 
any different ones I’ve tried. There were cel- 
lose formulas, slimming gum, diet pills, even 
ie of my own—a light breakfast and lunch and 
thing more but coffee till the next morning. 
1e most costly attempt involved going from 
y hometown, Muncie, to another town, once a 
2ek for seven months. There was a whole car- 
ad of us fat women, following a wildly rigid re- 
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There are lots of gran 
forties, but not many at 240 pounds. It 
sure can make you look older than you are. 





dmothers in their 


ducing program. I lost on it, but it made me so 
unbelievably nervous, I had to quit. Not long af- 
ter, I was back up 30 pounds and finally went to 
240. That’s when I thought the only life for me 
would be behind a wall of fat. But I was wrong. 

Here’s what put it right. My daughter-in- 
law’s suggestion that I try those little reducing- 
plan candies, Ayds®. The Ayds plan had done 
wonders for her own mother and when I realized 
she was older than I am, I figured maybe it 
might do something for me. Besides, I got to 
thinking. My son was 24 years old and he 
couldn’t remember ever seeing his mother under 
200 pounds—slim enough to go places and do 
things. That’s when I decided I had to try once 
more to lose weight. 

I checked to make sure that Ayds contains no 
reducing drugs, since I can’t tolerate any. Then 





How’s this for a change? Seventy pounds 
slimmer and just raring to go. Believe me, 
there’s a lot of life in the old girl yet. 





I lost my matronly look 
when I lost 70 pounds. 


By Dorothy Paul—as told to Ruth L. McCarthy 
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I picked up a box of the va- 
nilla caramel kind at the near- 
est drugstore. 

Following the Ayds plan, 
= I’d start my day with a hot 
Se drink and one or two Ayds, 
| like the directions say. Then 
I’d eat. Juice, cereal, some- 
times with fresh or dried 
fruit; other times an egg. At 
lunch, I’d have a salad or a 
sandwich. And for dinner, 
I’d have several vegetables, 
cheese and fruit. Remember, 
I don’t eat meat. But I didn’t 
eat anything unless it was 
after Ayds, so my desire for 
food was lessened. 
=» When I began to lose, and 
' people started to notice, it 

was just marvelous. Why, the 

Ayds plan was the best thing 

that ever happened to me. I 

went from a size 46 dress toa 
size 18. I can’t tell you what a difference it’s 
made, not only inmy looks(youcansee that your- 
self), but in the way I feel. I have no doubt now 
that there’s a lot of life left in the old girl yet. 

One last thing. I’d like to say this to any of 
you who have let your weight get the upper 
scale: you can bring it down. Believe me, it can 
be done. All you need to do is give yourself a 
little help. Mine was the Ayds plan. 


BEFORE AND AFTER MEASUREMENTS 
After 
5/9” 
7 0lbs: 
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“Filter and Menthol: 16 mg. “tar”, 1.1 mg. nicotine av. per cigarette, FIC Report Aug.’71. 


CAN THIS MARRIAGE continued 


and resume my studies. She also con- 
vinced me that I wasn’t stupid. 

“I’ve been job hunting for the last 
six weeks. I have four years of valu- 
able experience, but so far I haven't 
had a single offer. 

“In one way, at least, I really bene- 
fited from the years I spent in uni- 
form: I learned a valuable trade. I 
may be dumb, but there isn’t much I 
don’t know about electricity. 

“This may sound funny, but I kind 
of enjoyed the first six months of my 
one-year tour of duty in Vietnam. 
Army guys and Marines claim that, 
except for the helicopter pilots, Air 
Force men have it soft. In a way, they 
are right. I was stationed in Danang. 
Six men shared a modern trailer, 
equipped with electric lights, refrig- 
erator, television and air conditioning. 

“The only injury I ever suffered was 
an infected cut on my hand from 
stringing wire around our perimeter. I 
wrote to Becky about my infected 
hand, and she mailed me a voice tape 
asking about my injury. I played that 
tape so often that the guys sharing the 
trailer finally forced me to do my lis- 
tening somewhere else. 

“Not long afterwards, the Red Cross 
notified me that my father had been 
killed in a traffic accident in Chicago. 
Maybe I should be ashamed to admit 
it, but I didn’t feel any emotion. It just 
seemed ironic that my Dad was killed 
in peaceful Chicago while I sat there 
safe and sound in Vietnam. 

“After my father’s funeral, I spent 
four wonderful days and five wonder- 
ful nights with Becky in Los Angeles. 
Our second parting was even harder 
than the first. 

“T missed Becky more during the 
second six months than during the 
first. I talked to her each day on my 
tape recorder, but she almost stopped 
writing and sending tapes in return. 

“Around that time, our squad was 
assigned a new sergeant—a ‘lifer’ who 
liked to apple-polish the brass. From 
then on, we had to keep our perimeter 
looking like West Point. He even made 
us build him a duck pond, which he 
filled with ducks that we had to feed. 

“Shortly afterwards, a village kid 
traded me two half-grown, starving 
cats for a one-month candy allotment. 
Cats are rare in Nam; I was told that 
the Vietnamese people are afraid of 
them. I named one ‘G.I.’ and the other 
‘AWOL.’ They kept away the rats. 
But one day AWOL caught one of the 
ducks, and the sergeant found the 
feathers. That S.O.B. immediately or- 
dered me to get rid of my cats. Every 
guy in the squad signed a protest, but 
the order stood. 

“After I lost my cats, I missed Becky 










































more than ever. My new roommal 
Jack let me pin up glossy pictures 
Becky all around the trailer. W. 
Jack wasn’t there, I would lie on 
bunk, look at pictures of Becky 4a 
try to pretend she was lying best 
me. But the pretense never worked, 
“Jack was one of many married r 
who took care of their frustration 
the good old Army way. He frequent 
invited me to ride to the village y 
him and hunt up a girl. I always } 
fused. When I married Becky, I proj 
ised to be faithful, and I have kept x 
promise. It hasn’t been easy. 
“Jack often arranged for a gir 
spend the night in the trailer. At time 
I damned near went insane. I switch 
to the top bunk, but I could still he 
the movements in my old bunk. 
“When I couldn’t stand it anoth 
minute, I would go outside and st 
patrol duty an hour before my sk 
began. After a few hours of slappi 
off mosquitoes and sweating in te 
peratures as high as 110°, I was usual 
ready to return to the air-condition 
comfort of that upper bunk. 
“Becky has told me more than or 
that I’m a poor lover. I wish I cot 
be romantic for her! I want sex wi 
Becky so much that I’d do anythi 
to have her want and enjoy sex wi 
me. She and I haven’t ever discuss# 
sex to any great extent; at times, T 
wondered if perhaps she might be fri 
id, but she says she isn’t and I gue 
she ought to know. She and I have hi 
some marvelous times in bed, tim 
when she says she has had a clima 
Though these times are rare, I dow 
if she ever faked orgasm. Becky is hoj 
est—if anything, too honest. 
“The other night I suggested t 
we have sex, and she wasn’t interes 
So I quit bugging her; I don’t want 
be a pest. Suddenly she asked me he 
often I needed to have sex with her 
order to feel satisfied. I told her that 
we made love twice a week, I wo 
feel like the luckiest husband in # 
world. She said twice a month woul 
be plenty for her. 
“T need help in straightening out m 
marriage. In my opinion, Becky and 
are happier than our parents. VW 
don’t fight, and I’ve always tried 1 
give Becky her way. Ill make 
reasonable concession to hold our ma 
riage together, but I can’t promi 
her I'll be satisfied with so little sex 
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“Becky and Jim were considerab! 
less mature than the average coup: 
their age,” the counselor said. “A 
twenty-two, they were emotional i 
fants, particularly Becky. ‘ 

“In my opinion, both were stunte 
in their early emotional developmer 

(continued on page 156 


The counselor’s turn 
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Your skin needs Deep Magie moisturizing today. 





make it three ways to give your skin 
the round-the-clock protection it 
deserves: a non-greasy cleansing 

lotion; a lightweight lotion 
~. for under make-up, under 
% the sun, under anything; 
- and a rich nighttime cream 
for the fragile areas around 
your eyes, mouth and threa* 
Deep Magic today, tomorrow 
is too late. 





“Right now your skin is losing vital moisture =. 
_ from too much sun, harsh soaps, and every- <= 
_ day wear-and-tear. Right now your skin 
_ needs the special moisturizing 
care of Deep Magic. Deep 
_ Magic’s formula comes as 
_ close to your skin’s natural _ 
_ chemistry as a moisturizer 
_ can. It supplies the kind of 
_ moisture your skin needs to 
look Heh and young. And we 


Deep Magic Moisturizers keep skin 
_ looking alittle softer. a little younger, a little longer. 
















DeepMagic 


_ CLEANSING LOTION 
with moxsturizers 


6FLC 
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Your douche may make you smell nice. 
But, do you know what it’s doing to you, 
inside? 

A homemade vinegar solution can 

eliminate odor-causing bacteria. But 

because its sole quality is acidity, it’s not 
always as sensitive as you'd like it to be. 

Then, of course, there are the douches you buy in 
a store. 

Some are too gentle. Others are too strong. And, 
if you aren't careful about dissolving powders, they 
don't do as good a job as they might be able to do. 
And so, with these things in mind, we made a douche 
without all these disadvantages. We made a douche that 
would be medically safe all the time. It's called Jenéen® 
Like a good douche should be in the first place, Jeneeén 
is gentle, while it helps clean away stubborn odor-causing 
bacteria. More than that, it gets at elusive odor-causing 
bacteria other douches might miss. 
SA YH Which means, when you feel very very clean and very 
very pretty, after douching with Jenéén, you really are. 

Oh, there are other things you'll like about Jeneen too 
Jenéén comes pre-measured and is made to mix immediately 
with water. So you don't have to measure or stir. 

lt doesn't have a funny smell like vinegar or some of the 
other douches. 

So, after douching with Jenéén, all you're left with is a 
soft, whispering, unmedicinal scent. 
Now that you know what Jenéén does and doesn't do 
inside of you, try Jeneén. 
And be nice, not only on the outside. 












\ To: Mrs. Virginia Drake, R.N., Dept. LR-27 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 

Please send me my introductory package of new Jenéén, the 
first pre-measured liquid douche. | am enclosing 25¢ to cover the | 
cost of mailing and handling. 
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Street City. 
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This year I think the kids should 
stay home and the parents get sent 
off to camp. 


——— 


Anything worth doing is worth doing 
well . . . but not if you have to skip 
everything else worth doing that 
day. 

——$ = — 


Tennis is my game. It’s not that I’m 
good at it, it’s just that I like the 
clothes you can wear to play it bet- 
ter than what you wear for other 
sports. 


ae 


I’m amazed at the number of things 
I turn on and off every day—and 
that’s not even counting people. 


ts 


Even though you know everything 
changes, there are still some things 
you think will never change. 


ene 


I have a lot more sympathy than I 
used to for people who talk to them- 
selves on the street . .. sometimes it’s 
the only way to get anyone to listen 
to you. 


cena esate 


The only thing I never seem to put 
in the glove compartment of my car 
is gloves. 


EEE aE 


By the time we get through this va- 
cation season we’ll all be ready for 
a nice long rest. 


Se —e 


Air conditioners are a great inven- 
tion. It’s just too bad that there’s 
such a difference of opinion when 
more than one person is in a room 
on what the condition of the air 
should be. 


———_ 
It would be easy for me to get little 


things done if I weren’t so busy 
dreaming about big things. 


————— 
A lot of people I wouldn’t give the 


time of day to I sort of enjoy at 
night. 

eed 
There are more books being pub- 
lished about Women’s Liberation 


than any liberated woman has time 
to read! 


————— 


Maybe it’s true that the best things 
in life are free, but you can’t tell 


By Beryl Lfizer 












































that to a child who wants to ge 
the rides at the amusement park 


————— 


I didn’t think anything could sh 
me anymore, until I heard my m¢ 
er use a word she would have was 
my mouth out with soap for us 
years ago! 


SSS 


A good neighbor is someone who 
endure a loud party next door w 
out being offended that he wa 
invited. 
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Did you ever see before-and-a 
pictures of a woman who’s § 
made over, and like the before be 
than the after? 


se 


When people ask me where I’m 
ing on my vacation this year, I 
them I’m staying home. That st: 
more interesting discussions t 
any trip I’ve ever taken. i 


ee 


It always seems to me that po 
cians who talk in the broadest g 
eralities have the narrowest mi 


————— 


Birds are terrific company when ; 
really don’t feel like company. 
———— ory 


There’s just as much barbecuing 
ing on this summer as ever, but | 
as much of it smells like steak. 


———— 


I don’t mind not being sure if a li 
kid is a boy or a girl, but it’s dis¢ 
certing not to be able to tell if 
person with the little kid is a mot 
or a father! : 


————— 


It’s a relief to be able to wear a f 
at your natural waistline again, is 
it? Now then, let’s see . . . where 
my natural waistline? i 


———_>—___ 
The best way to avoid an argum 


with your child over the way his- 
her room looks is to avoid the ro 


—<<<$——_—_—__ 
I'd love to go to a consciousness ré 
ing session, but one thing worr 


me. If you’re not happy with it, 
you go back to unconsciousness? | 


————— 


No matter how smooth the ride 
how interesting the magazine, t 
isno way Icanreadonabus. _ 


f 


ora eB VOLO MUN Rice) lal-an L0G Spend ldatemalroaae alee oY re alae yy ae 
0 give every part of your 


3eautyrest prices Start at $39.95. Prices suggested poe Ta ala ele ee Col ee RCo el ALON S10) Ma LE kr MMLC RST 2 





nad 
oman 


MWATIA D-t.an! 


Munee Camnany 


If you’re the kind of person who suffers 
from problem perspiration, we don’t think your 
anti-perspirant should give you still another 
problem: excessive irritation. 

Now, years of research by scientists 
at Bristol-Myers have led to the development of 
a remarkable new heavy-duty anti-perspirant 
called the dry system. 

It fights problem perspiration. But it 
won’t irritate most underarms. 

We call it the dry system. Because it 
works like a system. 

One, it contains a powerful combination 








Problend 


Introducing the dry system. A heavy-duty 


It doesnt irritatt 


of anti-wetness ingredients that helps fight pre 
lem perspiration. 

Two, it contains a special.cream base to) 
make it gentle, so it won’t irritate most 
underarms. 

Also, it contains vo hexachlorophene. 

Try the dry system. If it doesn’t do 
everything we say it does, simply return the u 
used portion to us. We’ll send you your money 
back right away. | 

But do try it. See if the dry system 





doesn’t keep you comfortable and feeling dry 2} 
day long, without irritating your underarms. 





| © 
erspiration? 
i-perspirant you'can use every day. 
ost underarms. 
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ALL PuRPOSE SOLUTION 
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Clears, cleans, comtorts... 


because only Lensine cleans, wets, soaks 
and stores contacts with one bottle. 


Lensine is different from other contact lens 
solutions. Because Lensine is just one solu- 
tion. One solution with all of the cleaning, 
wetting and soaking ingredients in one bot- 
tle. Even comes with an attached soak-and- 
store lens case. 


All of these work together to help give you 
clear, clean, comfortable contacts. Clear 
from dust and dirt. Clean from irritating bac- 
teria. And comfortable because Lensine 
helps prepare lenses properly so they’re 
more compatible with your eyes’ natural 
fluid. 


Want clear, clean, comfort? Ask for it to- 
day. One word says it all... Lensine. 

For alens case and sample size of Lens- 
ine, write to: Murine, Dept. L-2, 
660 N. Wabash, Chicago, 
Telecel Oley a 
Include 25¢ for 
handling. 


TY 
soak-and-store 
lens case attached to every bottle. 


A PRODUCT FROM ABBOTT LABORATORIES 
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By DAVID R. ZIMMERMAN 


Summer safety. In Indianapolis, 
the National Safety Council reports, 
motorists are now required by law to 
approach ice cream vendors’ trucks 
as cautiously as they approach 
stopped school buses. The ice cream 
trucks must display school-bus-like 
fold-out signs that read: “Stop— 
Proceed with Caution.” 


Clean steam. The popular ‘cold 
steam” vaporizers, used to relieve 
symptoms of colds, asthma, hay 
fever, flu and other respiratory dis- 
orders, must be cleaned thoroughly 
and often. This warning comes in a 
report to the American Academy of 
Allergy by doctors at the University 
of Michigan, who found that vapor- 
izers may sometimes harbor and 
spray into the air invisible fungi 
that can aggravate precisely those 
symptoms that the cold steam is in- 
tended to relieve. 


Bad bounce. Babies bounced or 
walked excessively in baby-bouncers 
or baby-walkers, or put in such con- 
traptions before they are ready, may 
develop poor balance, poor posture 
and clumsy behavior. Two British 
pediatrics researchers say they have 
diagnosed a dozen such cases. They 
report that, by reinforcing early 
grasping and reaching motions of the 
limbs, baby-walkers thereby delay 
the development of the rolling, bal- 
ancing and self-protecting motions 
that normally show up toward the 
fourth month of life. While Drs. 
M. J. Simpkiss and A. S. Raikes 
see no harm in the brief use of baby- 
walkers, they warn that overuse may 
aggravate preexisting handicaps and 
create “apparently abnormal devel- 
opment [in] normal children.” 

This view is not shared by at least 
one U.S. manufacturer of baby- 
bouncers, Patrick Ryan, who was re- 
cently quoted as saying: “Nobody 
ever took a baby at three months 
and put him vertical. God didn’t 
even do that. But I did.” 


Iron. Children whose mothers had 
adequate iron in their blood during 
pregnancy grow better and have 
higher counts of disease-resisting 
white blood cells than do children 
of anemic mothers. This finding by 
Dr. L. G. O’Connell of Dublin, Ire- 
land, underscores the appeal by U.S. 
health officials that all pregnant 
women see a doctor at once to get 
iron supplements, if needed. 


No news is bad news. Crib death, 
in which an apparently healthy baby 
dies inexplicably in its sleep, makes 
few headlines, for there is no news 
to report. Dr. Jay Arena, presi- 
dent of the American Academy of 


Pediatrics, recently told Congress 
“Crib death is not yet preventabl 
There are no symptoms. There is 
known treatment.” 

About 30 American babies 
die of crib death between now an 
tomorrow morning. 


Flawed flu vaccine. Congress’ Ge 
eral Accounting Office (GAO) ha 
found that much of the flu vaccin 
approved by the government’s Di 
sion of Biologics Standards (DBS 
is less potent than required by DB§ 
own standards. The DBS direc 
asserts that ‘‘no lot of vaccine of lo 
potency was knowingly released! 
But, says the GAO: “We found .. 
that DBS was releasing lots of fi 
vaccines . . . even when its test 
showed the potency ... to be as lo 
as one percent of the establishe 
standards.” 

This report, coupled with anothe 
government study that claims tha 
flu vaccine has “‘little if any effective 
ness,” may suggest to some doctor 
that flu shots are of dubious worth 
Nevertheless, they should probabl 
continue to be given to high-ris 
groups: the very young, the ver 
elderly and the very frail. 


Vacation vaccination. Since small 
pox cases have appeared in Yuge 
slavia, Americans traveling ther 
need vaccinations, But because ¢ 
uncertainty about the disease, U.& 
vacationers anywhere in Europ 
may save themselves trouble by ca 
rying valid vaccination certificates4 
if they have them. If not, it may pai 
to check vaccination requiremen 
with your doctor, local health dq 
partment or overseas airline age 
before departing. 


Help needed. Three Yale publ 
health specialists calculate that t 

U.S. needs 133 physicians per 100 
000 persons in order to provide goa 
primary care for all. There are no 
half that number of doctors. T 

specialists therefore conclude thé 
“there is little or no likelihood thé 
primary medical care of good quali 

and reasonable adequacy, by profes 
sional standards, can be available t 
the population as a whole in the dig 
cernible future.” | 


Wheels of progress. The Feder 
government has just set in motion } 
complex, computerized, coast-tq 
coast telecommunications system 4 
collect daily reports from 119 hos 
pital emergency rooms on dange!} 
ous consumer products. In its firs 
report, the system found that th 
child’s plaything causing more a 
cidents than any other is: rolle 
skates. EN 


CHUCK WAGO 


Instant Dinner for Dogs. 
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Tender, juicy chunks...golden, crunchy nuggets...rich, savory broth } 
aS Loaded with vitamins and minerals. | | 

: All you add is warm water for a | 

_ completely nourishing dinner for dogs. li 

‘ Instantly. I} 

Chuck Wagon. | \ 
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~ Playtex announces the 


first deodorant tampon. 





Playtex® presents the first, the only 
tampon with deodorancy as well as 
absorbency, for protection you wont 
find in any other tampon. Two kinds 
of protection, to help give you two 
kinds of security. One is a fresh, delicate 
scent for a fresher, more confident you. 
Reduces any doubt about intimate odor, 
but in a very gentle, totally feminine way 
that’s very reassuring. And of 
course Playtex Deodorant 
Tampons do not contain any 
hexachlorophene. 
Deodorant’s one kind of 
protection. The other comes 
from that famous Playtex self-adjusting 
action. All Playtex Tampons, those with 
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or without deodorant, respond to your 
inner contours to help give you better pro- 
tection. And tests with women like you 
show that Playtex is more absorbent than 
the leading tampon. In fact, in laboratory 
tests, they're up to 45% more absorbent. 
That's the kind of protection every woman 
needs. 

Deodorancy. Ab- 
sorbency. Plus a ce 
smooth, flexible plas- ie 
ticapplicatorfor easier, | meee 
more comfortable in- 
sertion. You won't find 
anything quite like the 
Playtex Tampon, with 
or without deodorant. 


Available in two forms: 


— with deodorant 
— without deodorant 





Playtex, the dual-protection tampon... Self-adjusting and deodorant. 


a 


©1972 International Playtex Corp. Playtex is the registered trademark of International Playtex Corp., Dover, Del 
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This is Max-Pax. The coffee filtered to 
taste great-right down to the bottom of the pot. 


The Max-Pax filter actually traps grounds and sediment 
that can settle in the pot and cause bitterness. So even the 
last cups in the pot taste great. 

Use Max-Pax in any percolator. Each ring makes 4-6 
cups. And with Max-Pax there’s no measuring, no spilling. 
No messy grounds to clean up afterwards 
either. Just throw the filter away. 

Try Max-Pax and taste the difference 
between good coffee and 
great coffee. 





GENERAL FOODS 


Available in 10- and 20-ring sizes. 











How can parents deal with the most difficult of problems: 
a seriously disturbed child ? When should they seek professional 
By Bruno Bettelheim, Ph.D. 


psychiatric help ? 


“T have a serious problem,” said a 
woman in our mothers’ discussion 
group. “I think my older daughter 
needs psychiatric treatment.” ‘This 
mother has two daughters, one six 
and the other four. The older girl is 
doing well in school, and seems to 
get along with her friends. But she 
suffers from a feeling of morbidity so 
profoundly pervasive that the moth- 
er feels incapable of dealing with it. 
For example, the girl rarely uses 
colors when she draws—her pictures 
are uniformly black. When there is 
some color, it is only to show calam- 
ity—such as red to indicate blood or 
a fire. The girl makes up and tells 
her mother little stories that are al- 
ways sad or frightening. Sometimes 
it’s a story about a monster who does 
horrible things to people, sometimes 
a story about hundreds of people 
dying, sometimes even a story about 
her own death. What’s more, the girl 
is frantic about crossing bridges, 
fearing that the bridge will give way 
and she’ll fall into the water and 
drown—despite the fact that she 
swims well. She also has a morbid 
fascination with fire, and talks about 
how houses burn down and what fire 
does to people’s bodies. 


ry 

| he mother had no idea what 
might have precipitated her daugh- 
ter’s morbidity, nor could she at first 
tell us when the problem started. 
She had tried to minimize the situa- 
tion in her own mind. 

This is the typical quandary par- 
ents find themselves in when worry- 
ing about whether a child needs 
professional help. Naturally, a par- 
ent wants to think that the situation 
is not really critical. If she seeks pro- 
fessional help, she admits to herself 
that the problem is serious. Even 
more important, seeking profession- 
al help indicates to the child that 
something is wrong with him that 
his parents can’t handle by them- 
selves. It can shake the child’s trust 
in his parents’ capacity to take good 
care of him and to deal with life’s 
problems. 

I asked the mother if she could 
tell us one of her daughter’s stories. 
She remembered one in which the 
girl told of going for a walk with her 
younger sister. After a while, the 
path they were on led to a bridge. 
The older girl helped her little sister 
over the bridge, but when it was her 
turn she fell in, the water swallowed 
her up, and she drowned. 

What caught my attention in this 
story was that the older girl had 
been able to help her sister across 
the bridge, but she herself came to 
grief. The mother said she did not 
find that detail surprising, because it 
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seemed to her an accurate reflect 
of her daughters’ relative life pe 
tions. The older one is an introve 
while the little one is an extrov 
for whom everything always see 
to go right. 

One avenue of approach—st 
gested by the story—might be 
girl’s feeling that she is responsi 
for her little sister’s well-bei 
Where would the girl have gott 
the idea that her little sister’s safe 
depends on her? The mother s 
she never leaves them alone withe 
a competent person to look aff 
them. So we took a different taé 
Had there ever been some spec 
incident involving drowning in { 
child’s life? There certainly F 
been, the mother replied. About t 
years ago her younger daughter F 
nearly drowned in the older siste 
presence. The older girl hadn’t be 
responsible for the accident, but 
had witnessed it. 

The accident had taken ple 
while the family was living in 
fornia. Their home had an outde 
pool, and one day the older daug 
ter, who was four years old at f 
time, was paddling around in 1 
shallow water. Her parents and f 
younger sister were lounging bes 
the pool, and the little one someh 
stumbled into the water. The toda 
had been pulled out just in time 

I asked whether the mother 
observed any change in the ole 
girl’s behavior after this incide 
She was vague at first, but then 
remembered that the girl’s preo 
pation with death came to her at 
tion the following winter, when 
child entered nursery school. 
teacher then observed that the ¢ 
used only black in her drawing 2 
painting. 

I asked the mother to tell us 
the family had handled the issue 
the accident, as far as the older 
was concerned. The mother cot 
remember only that everyone 
been very frightened, and that t 
had told the children they had to 
much more careful around the pe 
That was all that had been ¢ 
cussed. 


I was puzzled that the parents 
not bothered to discuss the incid@ 
with the older girl later. After all 
had been a very upsetting event, 4 
she had witnessed it all. But eve} 
one assumed that it had made 
special impression on her. 
Despite the fact that we 
how sensitive and perceptive ¢c 
dren are, we seem to deliberat 
avoid talking with them about s 
ious things that happen in the fa) 
ly. Family stories serve (continue 
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A Thermo-Serv Picnic Set like theirs adds the right 
touch to a perfect afternoon. Get your set for free 
Raleigh coupons, the valuable 

extra on every pack of highest 


quality Belair Cigarettes. a6 mr 
To see over 1000 other practical 
and valuable gifts, write for 
your free Gift Catalog: 

= . 


Box 12, Louisville, Ky. lH li] 
40201. 
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Lemon Breeze 


A breeze to make: No baking. 
Creamy, crunchy and cool. 
Here's the easy way: 
Y% cup sugar 
'% cup regular margarine or 
butter 
Y% teaspoon cinnamon 
(optional) 
1 cup Kellogg’s® Corn Flake 
Crumbs 
Kk *k ok * *k * 
% cup bottled lemon juice 
1% tsp. unflavored gelatin 
2 eggs, separated 
3 tablespoons sugar 
1 can Borden Eagle® Brand 
Sweetened Condensed Milk 
(not evaporated milk) 
1. Measure the 14 cup sugar, mar- 
garine and cinnamon into small 
saucepan. Cook over medium heat 
until mixture begins to bubble, 
stirring constantly. Remove from 
heat. Add Corn Flake Crumbs; 
mix well. Reserve 2 tablespoons 
for topping. With back of table- 
spoon press Crumbs mixture 
evenly and firmly in bottom and 
around sides of 9-inch pie pan to 
form crust. Chill. 


2. In small saucepan, combine 
lemon juice and gelatin. Place 
over low heat and stir until gela- 
tin is dissolved; cool. 


3. In mixing bowl, beat egg whites 
until foamy; gradually add the 3 
tablespoons sugar. Beat until stiff 
and glossy. Set aside. 


4. Beat egg yolks in mixing bowl 
until thick and lemon colored. 
Stir in Sweetened Condensed 
Milk and gelatin mixture. Gently 
fold in egg white mixture. Spread 
evenly in Corn Flake Crumbs 
crust. Sprinkle top with reserved 
Crumbs. Refrigerate 2 hours or 
until firm. Cut into wedges. 
Yield: 8 servings. 
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CORN FLAKE 


CRUMBS 

















DIALOGUE continued 


important purposes; by listening to 
older people talk about an event, by 
asking questions and seeking clarifica- 
tions, even very young children can 
learn how to understand the event. Re- 
peating the story gives the child the 
reality of such an event, so he can 
learn to master it as it happened, not 
as the child might imagine it happened. 

It seems obvious that the little girl 
didn’t really understand what had hap- 
pened in the pool incident, or what her 
role in it may have been. She could 
have understood it only if the event 
had been gone over for her until she 
had all the details clear in her mind. 


Resentment in nuclear family 

There is no way to know for sure 
what the girl may have thought about 
the accident at the time it occurred, or 
if she remembers it at all. She may 
have repressed it completely. But we 
can speculate about her probable re- 
actions. We know the little sister is an 
outgoing, congenial girl, for whom life 
is easy, whereas the older one is intro- 
verted and finds life much more 
problematical. We know that most 
children in the nuclear family tend to 
resent their younger siblings. So it’s 
probable that the older girl may oc- 
casionally have wished her little sister 
some harm. But four-year-olds have 
imperfect notions of cause and effect— 
therefore the girl could have come to 
believe that the accident was a direct 
result of her wishing her little sister 
harm. Thus her reaction to the incident 
would almost certainly be one of guilt. 

After the accident, the parents 
should have reassured the older girl 
that—despite her fears and any guilt 
she may have felt—she was not re- 
sponsible for the event. All this could 
have been sorted out fairly easily if the 
accident had been discussed at the 
time, and for days or weeks after. 

If these speculations are correct, 
they could offer at least a partial ex- 
planation of the girl’s morbidity. If a 
person cannot permit himself bad 
wishes because he is terrified that they 
may come true, then he must repress 
those wishes. This can result in severe 
depression. In the case of the little girl, 
maybe experience as she understood it 
had taught her that it was dangerous to 
entertain bad wishes about her little 
sister because they might prove fatal. 
So now she keeps them all bottled up 
inside herself, depriving herself of an 
important safety valve. 

With all this in mind, I asked the 
mother how her older daughter behaves 
toward her little sister. The mother re- 
plied that the bigger one is very protec- 
tive of her sister, and always worries 
about what might happen to her. Now 
we could begin to see a probable reason 
for her behavior. 

The mother tended to agree with our 
speculations, but she didn’t know how 
to follow up on them. Would it be suf- 
ficient to talk things over with her 
daughter now, so long after the event? 
Or did the case seem to call for profes- 
sional help? In general, the mother felt 
that her daughter doesn’t get along 
with her well enough to discuss the 
event, although she idolizes her father. 

If that’s so, I replied, then maybe it 
would be better if the father were to 
talk to the girl. 

“That’s the problem,” the mother 
blurted out. ““My husband doesn’t want 


to have anything to do with psye 
or psychiatry. He’s afraid of it 

I asked whether both parents 
at least agree that their little gir 
having a difficult time coping th 
The mother replied that her hu 
wouldn’t even grant that. As far 
was concerned, his girl had onl} 
normal problems of growing up. 

I asked the mother whether sh 
her husband were generally in a 
ment, aside from this one topi 
turned out that they had many ar 
disagreement, and that they squal 
frequently. 

This information shed a new lig 
the little girl’s problem. Perhaps 
child was oppressed by the di 
around her. As the mother conti 
to describe her marital situation 
battle lines seemed firmly drawn. 
wondered why she kept trying to 
vince her husband that their dau 
needed psychiatric help. I sugg 
that maybe he could accept the 
that his wife, as a mother, was 
worried and needed help with 
worries. The mother didn’t think! 
husband would be any more willit 
accept that than anything else; she} 
completely boxed in by his attit 
and desperate for professional hel ; 

Maybe professional help was é 
for in this case, I told the mother. 
it was important to finally realize } 
the mother wanted professional 
ance because of her own difficulti 
getting along with her husband 
crucial issues. It’s quite possible 
the child needs help, too, but whai T) 
child needs most is two parents wha 
spect each other and work togethe 
raising their children. I suggested 
the two concerns might turn out fi 
related. Maybe life was too difficull™ 
the little girl because she loved if 
Mommy and Daddy and suffered / 
cause she saw conflict between themiy 

The problem that came to the fo 
this discussion is one that I encot 
frequently when talking with par 
Parents seek professional help for! 
child because they can admit — 
child’s problems to themselves an 
others. But deep down they really 
help for themselves. Giving help 
child is fruitless, unless the parent 
something about their relatio 
And if the parents straighten out 
own difficulties, professional helpy 
the child can often wait; sometim 
becomes unnecessary. 

What about the parent who 
there is a problem and has cons 
tiously determined that she is no 
ing her child’s difficulties to get 9 
she herself needs? How can one dé 
mine then whether the child 
needs professional help? Most pa 
know their child well enough to 
an inner sense of how bad things re 
are. There’s a general rule that} 
proved useful. A child’s life unfole 
three areas: the home, the school 
his relations with other childre 
child who functions fairly well i 
three areas is well off. A child 
functions well in two areas, but has 
ficulties in the third, may be able 
parental help and understandin 
overcome the difficulties. A child 
fails to cope adequately in any tw 
the three areas presents real caus 
concern; it might be wise to seek 
for him. But if a child cannot ma 
in any of the areas, or does quite po 
in all three, then no time should be# 
in finding professional guidance. 
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Famous Health Center comfort 
and support-at no increase in price! 


If you thought our ’71 Health Center Mattress was a beautiful buy, 
look again. Now you can get the identical mattress, dressed 
in an exquisite new, deep-quilted floral cover, at the 
same low price. Only $59.95 per piece! 

And, underneath its fashionable outer cover? 
The same luxurious innerspring construction that made 
last year’s Health Center such a comfort to sleepers: 
layer after layer of premium-quality upholstery; 
hundreds of finely-tempered steel springs; plus, 
a center area for extra firmness and support. 
To get this unique combination of extra beauty, 
comfort and value, visit your Spring Air Dealer, today. 
This offer expires September 1, 1972. 


SPRING AIR. 


Creator of the popular BACK SUPPORTER® Mattress 


















Health Center 
Custom Mattress 


..Only $6925, 


Highlighted by copiously-quilted, soft green 
damask cover from Burlington House... and tailored, 
pre-built borders. 
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la: How can you tell whether the 
if ‘economy size” is economical? 

| A: According to current rules of the 
| Federal Trade Commission and the 


| | Food and Drug Administration, any 


! 


| 
) 





| that might be 


| package labeled “economy size” 
must save you at least 5 percent over 

packages of other sizes of the same 
i product to justify the label. 


| | et Ne 
Q: My husband and I are both art- 
i ists and hardly wealthy. We’re eager 
to buy or build a small house some- 
where out in the country. The many 
kinds of Federally insured mort- 
gages and other types of assistance 
for people who want to build homes 
seem to be available only in the 
cities and suburbs. Are there any 
comparable kinds of assistance for 
those who prefer the rural life? 

A: Why don’t you see if you are 
eligible for a home mortgage loan 
available from the 
Farmers Home Administration? The 
“rural FHA” (in contrast to the 
Federal Housing Administration, 
which insures home mortgages) 
makes loans that can be used by 
low- or moderate-income families to 
buy, build or improve houses in rural 
areas. Interest rates are as low as 
1 percent a year, depending on your 
income level. And your repayment 
period can stretch out as long as 33 
years, a full generation. 

Among the requirements: you 
must be unable to get a mortgage 
through other channels; your in- 
come must be in the “low-to-mod- 
erate” category (in most parts of the 
country, under $8,500—$9,000, after 
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Another nice thing about Curity 
Diapers: they’re a breeze to wash and 
dry. And they’re thriftier to use than 
disposables. You can recycle five 
dozen as long as your baby needs 
them, which is 27 months on the aver- 
age. You'll save more than $350 
(counting babel costs). Then save 


They’re pure white sunny cotton. 
Light and airy feeling next to baby’s 
tender skin. Naturally absorbent, too, 
because cotton is a natural fiber. 
Which means they keep baby more 
comfortable between changes. You 
can wait until he wakes up. 





By SYLVIA PORTER 


taxes and deductions) ; and your new 
home must be in a rural community 
with a population of fewer than 
10,000. 

To find out if you qualify, get in 
touch with the nearest office of the 
Farmers Home Administration (usu- 
ally located in your county seat). 
If you don’t know where this office 
is, contact your County Agriculture 
Agent or write to the FHA, c/o The 
U.S. Dept. of Agriculture, Wash- 
ington, D.C. 20250. 


Q: A few months ago, I read a news 
item in the paper about how much 
it costs to raise a child today—but I 
didn’t tear it out and I’ve forgotten. 
Do you know the latest figure? 

A: The estimate to which you are 
referring was made by the Commis- 
sion on Population Growth and the 
American Future in a Federally sub- 
sidized study. The total now stands 
at approximately $40,000, including 
the cost of college education. 


Q: We have been advised that the 
biggest profits are to be made by us- 





ing “leverage” in buying land. We 
are tempted, but would like to know 
just how leverage works. 

A: You are using leverage when you 
put down only 25 to 40 percent of 
the sale price of the land, borrowing 
the remaining 60-75 percent. Say 
you buy a $10,000 piece of land and 
make a $3,000 down payment on it. 
You take out a 10-year mortgage for 
the remaining $7,000 at 8 percent in 
annual interest. 

Then, say, two years later you re- 
sell the land for $15,000, a fairly 
common achievement these days. 
You’ve been making monthly mort- 
gage payments of $84.93—which 
translates into about $1,000 in prin- 
cipal and $1,040 in interest after the 
first two years. (Of course, the in- 
terest you pay is deductible from 
your Federal income tax return.) 
Thus, your net profit on the deal 
is $3,960 ($15,000 minus $11,040). 
Since this profit is based on your 
total outlay of only $5,040, it repre- 
sents an 80 percent gain in two years. 

That, in sum, is leverage. And as 
the illustration shows, it certainly 
can mean a huge financial advantage 
to the investor who uses it. But be 





them for your next baby, or pass them 
on to a friend. 

Once you use them, you'll agree 
they're still the best 
way to diaper a child. | 
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warned: it can spark big losses in. 
stead of fat profits if your guessing 
or your timing is off. 


Q: As a Vietnam veteran, I know 
that my wife and I are eligible for a 
mortgage loan guarantee by the Vet- 
erans Administration of either 60 
percent of the mortgage or a max- 
imum of $12,500. Does this mean 
that we must buy a house priced at 
not more than $20,830? 

A: The only limit on the amount 
you pay for your home is the mort- 
gage loan limit set by the banker or 
other lender from whom you get the 
mortgage. 


Q: This past spring you wrote in) 
your newspaper column that shoe! 
prices were going up and so I boug 
four pairs of shoes to make sure I 
wouldn’t be hit with that extra ex- 
pense. But I haven’t seen any price’ 
increases. What happened? 

A: I was not wrong in forecasting’ 
the price increases, and you were not 


Miss 
Porter 
welcomes 
questions 
from readers. 
Those 

of general 
interest 

will be 
answered in 
this column 
as space 
permits. 
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‘cong to buy. The spectacular in- 
eases in hides and leather prices that 
curred in early 1972 will be trans- 
ted into substantially higher shoe 
ices in the fall of 1972. The big price 
osts, in short, are already built into 
oes and will be showing up in com- 
xmonths. Although you have already 
eked up, other readers who have not 
n help curb their shoe costs by fol- 
wing these five suggestions: 

Buy now during the major sales— 
ly is a traditional shoe sales month. 
Economize on shoes that you wear 
ly for special occasions; but don’t 
‘imp on shoes you wear every day. 
Polish your shoes regularly as a 
‘eguard against bad weather and dirt. 
your shoes get wet, stuff them with 
per to help keep their shape, dry 
2m away from the radiator and, us- 
s a soft cloth, rub them with a light 
n of mineral oil. 

Remember, few shoes are made to 
rvive a washing machine. 

Change your shoes at least once a 
y and you'll make two pairs outlast 
‘ee that are not alternated. Chang- 
~ gives shoes a chance to dry out. 


We've read the estimates of the 
S. Bureau of Public Roads and other 
ups that the average cost of owning 
d operating an average car is 12¢ a 
le or so. My husband and I just don’t 
lieve them. We own a compact sta- 
n wagon, take the best possible care 
it, and intend to drive it until it just 
n’t go anymore. Does anyone know 
w our habits may affect the long- 
ige operating costs of a car? 

By coincidence, a young, meticu- 
is and very car-conscious friend re- 
itly turned over to me a summary of 
_ costs of owning and operating a 
38 compact station wagon for three 
ars and five months, and 117,155 
les. Here is his experience: 


Total Cents 
Item cost per mile 

preciation (pur- 
ase price minus 
trade-in allowance) 2,084.76 1.78¢ 
soline 
3,929.2 gallons) 1,576.88 1.34 
1intenance 1,393.41 1.19 
surance, registra- 
on, inspection 775.60 .65 
TOTAL $5,830.65 4.96¢ 


A group of us who teach at a neigh- 
thood high school are going on a 
-week trip to Russia this month. 
> wonder if we'll be able to deduct 
r costs as educational expenses? 
Did you choose to go to Russia for 
> primary purpose of maintaining 
d improving your skills in the use 
d teaching of the Russian language 
Russian history? Will the places 
1 visit and your activities benefit 
ur group as teachers of Russian 
guage or Russian history? 

[if the answer to these questions is 
es,” then it is likely that you can 
duct your travel expenses, even 
ugh you may also get great per- 
1al satisfaction out of the trip. If, 
wever, the trip is primarily of cul- 
tal benefit to you, you will not have 
educational expense deduction. 
Your travel, in short, must be direct- 
elated to your teaching positions to 
leductible. If you are teachers, say, 
hemistry or English or economics, 
travel expenses to Russia are not 
ctible as an educational expense. 



































Crazylegs works 
inacrazy way. 
It starts asa 
smooth pink gel. 


Crazylegs is a trademark ©1972 S. C. Johnson & Son, Racine, Wisc. 53403 


Q: I have heard that an automatic 
dishwasher is one of the most expen- 
sive appliances you can buy and also 
one of the costliest to operate because 
of the electricity it uses and the spe- 
cial detergents needed. Is this true? 

A: Yes and no. Yes, a good dish- 
washer is expensive: it costs $200 to 
$400. But no, it is not expensive to op- 
erate. If your local electric rate is 3¢ 
per kilowatt hour, the cost of washing 
one load of dishes will run 1¢—3¢. Your 
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Slip it over your skin and it 

turns into a rich foam. 

But a thin layer of the gel’s 
emollients remains to moisturize 
your legs. Ithelps prevent the 
dryness shaving can cause. 
And also helps protect against 
nicks and cuts. 


Not just for a great shave. § 
For great skin. : 


costs of detergents will probably run 
2¢—4¢ a load. That brings the total to 
somewhere between 3¢ and 7¢ a load. 
Hardly a budget-buster, I'd say! 


Q: We're thinking about setting up a 
refuse-recycling program in our com- 
munity, with the hope that we can at 
least break even on the cost of time and 
transportation to those of us who will 
run the program. What prices are be- 
ing paid for recyclable materials? 





Even after you've shaved, 
the moisturizers in Crazylegs 
stay. To continue softening 
and conditioning your legs. 

Crazylegs gives you a 
closer, more feminine shave. 
A great shave. And, more 

important, great skin. 


A: Here are typical price ranges, as of 
a few months ago, paid for the eight 
most commonly recycled materials: 


Item Price per ton 
Newspapers $6 to $12 
Paper (mixed) $5 to $10 
Glass (unsorted) $5 
Magazines $5 to $8 
Cardboard $10 
Aluminum cans $200 
All steel cans $10 to $20 
Steel and aluminum cans $10 to $20 
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7” REEL-TO-REEL 
STEREO TAPES 


for $986 


plus processing 


and postage 
if you join now and agree to buy as few as seven selections 
(at regular Club prices) during the coming two years. 


Just look at this great selection of recorded entertainment 
— available in your choice of records or tapes! And if you 
join right now, you may have ANY 9 of these selections for 
only $2.86. Just mail the handy postpaid application card 
(and be sure to indicate whether you want your 9 selec- 
tions on cartridges, cassettes, reel tapes or records). In 
exchange... 


You agree to buy just seven more selections (at regular 
Club prices) in the coming two years . . . and you may can- 
cel your membership at any time thereafter. 


Your own charge account will be opened upon enrollment 

. and the selections you order as a member will be mailed 
and billed at the regular Club prices: cartridges and cas- 
settes, $6.98; reel tapes, $7.98; records, $4.98 or $5.98 — 
plus a processing and postage charge. (Occasional special 
selections may be somewhat higher.) 


You may accept or reject selections as follows: every four 
weeks you will receive a new copy of the Club’s music maga- 
zine, which describes the regular selection for each musi- 
cal interest . . . plus hundreds of alternate selections from 
every field of music. 


...if you do not want any selection offered, just mail the 
response card always provided by the date specified 


-.. if you want only the regular selection for your musical 
interest, you need do nothing — it will be shipped to you 
automatically 


..-if you want any of the other selections offered, just 
order them on the response card and mail it by the date 
specified 

... and from time to time we will offer some special selec- 
tions, which you may reject by mailing the dated form 
always provided . . . or accept by simply doing nothing 
— the choice is always up to you! 

You'll be eligible for our bonus plan upon completing your 

enrollment agreement — a plan which enables you to save 

at least 33% on all your future purchases. So act now — 
mail the application card today! 


Columbia 
House 


Terre Haute. Indiana 47808 
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Formula for relief of 
Bronchial Congestion, Bronchial Asthma. 


elps rid 
lungs of 
excess 

phlegm. 


Helps clear air passages, restore 
free breathing, relieve distress 
...coughing and wheezing. 


This clinic-tested preparation is called 
Bronkaid”. In one tablet, Bronkaid com- 
bines an expectorant and bronchodila- 
tors to attack the two major causes of 
congestion and wheezing. 

Bronkaid Tablets quickly start acting 
to soften and loosen excess phlegm. 
The direct action helps rid your air pas- 
sages of sticky, stringy phlegm. At the 
same time, Bronkaid helps relax tight- 
ened bronchial muscles and eases the 
distress that results from stagnant air 
trapped in the lungs. 

With Bronkaid Tablets, you enjoy 
amazing two-way help in one combina- 
tion tablet. Bronkaid helps you cough 
up phlegm, clear clogged air passages, 
restores free breathing. You cough less; 
you breathe more freely, easily. 

For rapid relief of coughing and 
wheezing of bronchial congestion and 
bronchial asthma, for relief that lasts 
for hours, get Bronkaid Tablets today. 
No prescription required. Available at 
your local drugstore. Drew Laboratories; 
Div. of Sterling Drug Inc., New York, 
N.Y. 10016. 
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Announcing a Divorce 

I was recently divorced and have re- 
sumed using my maiden name. I 
want to send announcements to this 
effect to friends and correspondents, 
most of whom know only my mar- 
ried name. How should the an- 
nouncement read? 


[ have never been able to devise any 
kind of printed announcement con- 
cerning a divorce. The only graceful 
way to handle this is to write brief 
notes explaining that the change has 
taken place. You would have to dis- 
cuss your change of name personal- 
ly with your bank. You would notify 
your insurance company by letter in 
order to get the necessary papers, 
and in some cases department stores 
issuing you new credit cards might 
require your own credit information. 
A business letter might read: 
Gentlemen: 

Recently I was divorced and have 
resumed using my maiden name. 
Please change your records from 
Mrs. Malcolm G. Jones to Miss 
Maria Guida. My new address, etc. 


Sharing the Check 

When dining out with couples, how 
can a widow gracefully pay her 
share? 


The best way is to ask one of the 
husbands in advance to make a note 
when the check comes of what your 
share is, Then reimburse the “bank- 
er” on the way out. 


Plain Talk vs. Euphemisms 
Whenever my friend and I talk 
about our children’s illnesses, she 
will say, “Did she spit up?” That 
sounds infantile to me. Isn’t vomit 
a perfectly good English word? 


Many women continue to use eu- 
phemisms in this day of plain talk. 
In most cases it seems infantile not 
to use the clear word. Here, I think, 
your friend differentiates between 
“vomiting,” in the adult sense of the 
word, and merely regurgitating a 
little milk. Perhaps her phrase is 
more definitive. 


Dinner Invitation 

I want to invite my obstetrician to 
our home for dinner. I think his wife 
is deceased but I’m not sure. If he is 
a widower, how do I invite a guest 
of his choice? 


If possible, find out from someone 
else (perhaps his nurse) if his wife 
is living. If she is not, then say 
to him, “‘I’d like very much to have 
you come to dinner on __ ~ 4s 
there someone you would like me to 
invite or shall I ask one of our 
friends to meet you?” If he asks you 
to invite someone—or if his wife is 
alive—be sure you issue the invita- 
tion to her yourself, not through him. 








Eating Spare Ribs 

My parents and I were recently 
served spare ribs in a nice restau- 
rant. They came bathed in barbecue 
sauce and were too tough to cut 
with a knife. I refused to eat them 
with my fingers. My father did so 
and his hands were covered with 
sauce. What was correct? 


In a restaurant like this, your father 
should have eaten ribs with knife 
and fork. You could have asked for 
a sharper knife. Ribs in simple res- 
taurants are meant to be finger food. 
In Chinese restaurants they are cut 
into small pieces and are supposed 
to be eaten with the fingers—even 
when they are sauced. 


Letters—Typed or Written? 

As corresponding secretary of our 
garden club, may I type letters to 
members? I always handwrite sym- 
pathy notes when there has been a 
bereavement in the club. 


You are working in a business ca- 
pacity for the organization and 
should type everything, including 
the sympathy notes going out from 
the club. 


Grilled Sandwich 
How should a grilled sandwich, such 
as cheese, be eaten? 


It should be eaten with knife and 
fork, or if the cheese is well con- 
tained within the sandwich, it may 
be cut into quarters or thirds and 
eaten with the fingers. 


Nonalcoholic Drinks 
I have colitis and can’t drink liquor. 
What should I do when others order 
drinks before dinner? 


You don’t have to make excuses if 
you can’t or don’t want to drink an 
alcoholic beverage. Just order what 
your doctor permits. If you don’t 
want a sweet drink such as ginger 
ale or cola, you may find that a 
large, unspiced tomato juice “on the 
rocks” with lemon is refreshing. 
Many bars carry bottled clam juice 
—and half-and-half clam juice and 
tomato juice, with lemon, is also ex- 
cellent. Undiluted beef bouillon over 
ice is another very acceptable non- 
alcoholic drink. Perhaps you should 
send for Best in Beverages, a book- 
let of nonalcoholic beverage recipes, 
from the American Council on Alco- 
hol Problems, Inc., Box A, 119 Con- 
stitution Ave., N.E., Washington, 
D. C. 20002. Enclose 50 cents. 


Greeting Cards 

You have said one need not respond 
to birthday or other greeting cards. 
I must disagree with you. I feel that 
if someone has gone to the trouble 
to send me a card, I should ac- 
knowledge it and thank them. 


























































Many readers have misunderste 
me. You do not need to write pe 
ple who have sent you these gre 
ing cards. But you do, of cours 
thank them when you see them, 
you might even phone some of thet 
If the cards come from a long di 
tance, and are from people w 
whom you have not corresponded | 
some time, you might very we 
write a note thanking them—or ev 
send a post card. But generally, pe 
ple do not expect written thanks f@ 
greeting cards. : 
On Rising | 
Should a man rise and rema 
standing when a woman comes 
his table in a restaurant? Also, wh 
should a man do if a woman enté 
his small office and there is no cha 
to offer her? 


Usually the best a man can do ing} 
restaurant is to half-rise in mo 
circumstances. A woman, if possibl 
should sit immediately. If she is 
going to sit, she should ask the ma 
not to rise and move on quickly. 

In an office, a man does not ri 
when a woman on the staff enters 
unless she is his superior. He do 
rise if she is someone from outsid 
If the woman is applying for a jo) 
the prospective employer rises ar} 
shakes hands, but if there is no cha 
to offer, he remains seated behir 
his desk. 


More on Bra Wearing 
I take exception to your reply abot 
being liberated by going braless. 
am 52, with measurements 36B-2é 
37. I can in no way hold a pené 
under my bosom (the suggested 
terion for going braless). Jogging 
tennis, bowling, gardening are a 
activities I enjoy. Not only would 
be uncomfortable to go braless, bu 
I would not be in the shape I ar 
now if I had gone without a bra al 
these years. i 
You are in beautiful shape. I agré 
that with a 36B you probably nee 
that bra for support. I do not sug 
gest that any woman who, for ae 
thetic or physical reasons, fee 
more comfortable in a bra sho 
eschew one. What I did say was tha 
any woman who doesn’t need t 
wear a bra, yet does, doesn’t knoy 
what comfort is. And I stand b) 
that. A woman with very heavy o 
pendulous breasts doesn’t as! 
whether she needs to wear a bra 
she knows she needs to. 


Miss Vanderbilt 
welcomes ques- 
tions from read- 
ers and answers 
them in this col- 
umn as space 
permits. 


EXCLUSIVE! 
AUTOGRAPHED BY 
AMY VANDERBILT 
JUST FOR LADIES’ 
HOME JOURNAL 
READERS—THE NEW EDITION OF AM 
VANDERBILT’S ETIQUETTE. THIS STA 
DARD REFERENCE, NEWLY REVISE 
IN ITS 20th YEAR, CONTAINS 120,000 MOE 
WORDS, 200 MORE PAGES OF ALL YI 
NEED TO KNOW ABOUT COMFORTABL 
MODERN LIVING. OVER TWO AND A HAI 
MILLION COPIES SOLD. FOR YOUR O 
SIGNED COPY, SEND $7.95 (FOR PLAI 
EDITION), $8.95 (FOR THUMB-INDEXE 
EDITION) TO THE DAISYFIELDS CORP 
RATION, BOX 1155, WESTON, CONN. 0688 
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The Hide-A-Bed'sofa. 250 models. 400 fabrics. Custom options. $240 to $1200. 
And only the Hide-A-Bed sofa by Simmons can give you a Simmons mattress — Regency’or Beautyrest: 


SIMMONS 


The Hide-A-Bed Sofa by Simmons. 


For decorating booklet, ‘‘How to Buy a Sofa,"’ send name, address and 50¢ to Simmons, Dept. B-7, 2 Park Avenue, N.Y.C. 10016 
Sofa shown: Warwick-4. Cover fabric: 6634 Brick, designed by Greeff Fabrics exclusively for Simmons. About $519. From the Golden Value Savings Collection. 
Most fabrics protected by ZEPEL Soil/Stain Repeller. 











Because mental health has become 
such an important element in Amer- 
ican medicine, men and women are 
anxious about their own psychologi- 
cal well-being. Here is a series of 
questions that will give you better 
insight into your own thoughts and 
actions and help you understand 
why you do what you do. There are 
no right or wrong answers to these 
questions; they are merely designed 
to help you know yourself better. 


Do you participate regularly in 
some “mindless” activity or hobby? 
(By “mindless” activity, I mean one 
that is mostly physical and keeps 
your mind off your work and every- 
day problems.) 

I hope you do, and frankly, I don’t 
care if it is golf, knitting, vigorous 
walking, fishing, gardening, etc. The 
main thing is that you get involved 
as completely as possible. 

It doesn’t matter whether the ac- 
tivity involves a great deal of move- 
ment or energy, but it must not in- 
volve planning, strategy or “brain 
work.” Strong feelings of competi- 
tion and concern about perfection 
or winning spoil the therapeutic ef- 
fect of this activity. Resting your 
mind is good for you psychologi- 
cally and physically, and mindless 
activity helps do it. Very few people 
can relax merely by doing nothing. 


When you are angry, are you aware 
of it? 

I’m sure you are not always aware 
of your anger—nobody is. Most of 
us hide our feelings of anger from 
ourselves. We do this so quickly 
and automatically that we aren’t 
aware we are doing it. But we pay 
a physical and emotional price for 
hidden anger. Often suppressed an- 
ger asserts itself in other ways: head- 
aches, high blood pressure, ulcers, 
nervousness, depression, etc. Why 
are people afraid to express anger? 
Mostly they fear they will be dis- 
liked if they let their anger show. 
Yet the more we permit ourselves to 
feel angry, whether or not there is 
a rational reason for anger, and 
whether or not we express it, the 
healthier we are emotionally. 


Would you seek psychiatric consul- 
tation if you felt you had a difficult 
emotional problem? 

If the answer is “‘yes,”’ you are un- 
usual. Most people attempt to mud- 
dle through somehow, no matter 
how painful or even incapacitating 
the problem becomes. Too many 
people wait until they are seriously 
depressed, severely anxious, irra- 
tionally fearful and unable to func- 
tion before they seek professional 
help. 

People foolishly equate seeking 
psychiatric help with feelings of 
weakness, craziness, stupidity, etc. 
Such an attitude is self-defeating. 
Therapy not only relieves pain; it 
often prevents complications. In 
spite of this, many family doctors 
are reluctant to refer patients to 
psychiatrists when necessary for 
fear of antagonizing them. This is a 
great pity because it often inflicts 
unnecessary pain on people who 
need assistance. 
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What is your attitude toward anger, sex fantasies, obesity, 
self-indulgence? Psychiatrist Theodore I. Rubin presents a quiz 
that will give you insight into your own mental health. 


Do you expect more self-control 
from your children than from your- 
self? 

In their rightful desire to be re- 
spected by their children, parents 
often expect them to show too much 
self-control. It should be remem- 
bered that children are not “little 
adults.” Children, especially young 
ones, have not yet developed the 
neurological and emotional mech- 
anisms that enable grownups to 
show self-control. For example, a 
child’s ability to tolerate frustration 
is much less than that of his or her 
parents. Remember, too, that chil- 
dren identify with and imitate their 
parents. Therefore, if you throw 
temper tantrums or use strong lan- 
guage, you must realistically expect 
the same behavior from your chil- 
dren. It is important to set limits to 
what children may and may not do. 
But it is unrealistic to expect them 
to exert as much, or more, self-con- 
trol than you do. 


Do you have sex fantasies? 

If you have, you are not alone. 
Nearly all men and women, mar- 
ried or unmarried, from early ado- 
lescence on fantasize about sex. Sex 
fantasies take many forms, depend- 
ing on the imagination of the indi- 
vidual involved. They can be as 
quick as a flash or as long as a novel. 
Some continue from day to day, 
much like a TV soap opera. Sex 
fantasies may or may not involve 
one’s own mate. Sometimes they in- 
volve people we don’t know, but few 
sex fantasies are acted out in real 
life; they are just that—fantasies. 


Have you been preparing for retire- 
ment during your active working 
life? 
If the answer is “yes,” then you are 
one of the rare ones among us. Most 
of us do not realize that to retire 
successfully takes a great deal of 
preparation. Much more is required 
than just financial planning. Peo- 
ple cannot suddenly become in- 
volved in hobbies, various forms of 
entertainment and leisure interests 
and activities. They must develop 
these interests over a lifetime if they 
hope to be emotionally prepared for 
retirement. Without adequate emo- 
tional preparation, retirement often 
leads to destroyed morale, boredom, 
depression and physical deteriora- 
tion; it may even precipitate an ear- 
ly death. 

Those whose work has been their 


major interest are better off not re- 
tiring. It is better for them to keep 
working, even in a limited way. 


Do you ever feel jealousy or envy? 
We are all susceptible to attacks of 
jealousy and envy when we feel par- 
ticularly weak, vulnerable or fragile 
because of a business setback, a re- 
jection, hurt pride, etc. However, 
some people always feel fragile, vul- 
nerable and self-hating—and, there- 
fore, suffer from chronic jealousy 
and envy. This has a corrosive ef- 
fect on their potential for happiness 
and is most destructive to their re- 
lationships. Such people can gain 
much from professional psychiatric 
help; it will make life more bearable 
for themselves as well as for their 
friends and relatives. 


Do you expect to achieve perfect 
sexual harmony with your mate? 

If you do, you are bound to be dis- 
appointed. Two people, however 
much they love and are attuned to 
each other, are still two separate in- 
dividuals. It is impossible for any 
two people to have a perfectly ad- 
justed relationship in any area, in- 
cluding sex. Everyone has his or her 
own individual mind and emotions, 
and though two people may be on 
the same emotional and sexual wave 
length, there will be occasions when 
their emotional rhythms, moods and 
needs may be far apart. It is impor- 
tant to know that perfect sexual har- 
mony is a myth. Understanding this 
will enable partners to accommo- 
date each other’s needs and moods. 


Do yeu spend a lot of time second- 
guessing or chastising yourself? 
Self-hate, whatever forms it takes, 
is much more than a waste of time; 
it lowers morale, depletes energy, 
clouds issues and prevents us from 
taking constructive steps in our 
lives. Unfortunately, we can’t al- 
ways recognize when we are being 
cruel to ourselves. Even when we 
can, we are sometimes helpless to 
stop it. Any step toward recognizing 
self-torture—and taking a _ stand 
against it—represents real progress. 

Being kind to ourselves—regard- 
less of failures, unattained goals or 
mistakes—is worthwhile. Such com- 
passion leads to emotional growth, 
enhances the constructive forces in- 
side us all and increases our emo- 
tional strength—all of which means 
a greater potential for happiness. 
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Do you regard knitting, cook) 
and house cleaning as feminir 
tivities, and plumbing, carpe 
and paying bills as masculine? 
If you do, yours is a very com 
attitude. But there is nothing 
logical in the basis for the 
that men ought to have one g 
of interests while women hav 
other. Unfortunately, we are 
to believe that certain interests 
feelings are feminine while o 
are masculine. This creates all 
of restrictions, repressions, 
doubts, self-contempt, confi 
and embarrassment. It often 
tails and even destroys crea 
and development of useful ta 

There is nothing masculi 

feminine about any of the acti 
listed above. Many feminine we 
can fix a leaky faucet, and 
masculine men love to cook 
no damage to their sexual identi 


Have you ever experienced 
depression, anxiety, irrational 
or psychosomatic illness? _ 
There are very few people wht 
not at least once suffer a perioi 
severe emotional distress that 
fects to some degree their abilit 
function. Some people are not ¢ 
aware that they have gone throt 
such a rough emotional time. 

harbor the erroneous belief 
their difficulty was physical. Ot] 
only vaguely remember feel} 
weak, funny, moody, different, € 
In any case, human beings are sel 
tive and vulnerable creatures, | 
the world is pressure-filled and 
ten downright difficult. None of 
therefore, is immune to emoti 
disturbances. These disturba 
whatever form they take, sim 
show that we are human. If the 
come too frequent, then perhaps 
must consider the possibility thé 
problem exists. 


a 
fi 
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Are you always the good-nat 
nice guy who comes in last—t 
martyr who is considerate of eve 
body but yourself? 
It is time you climbed down fre 
your saintly pedestal and joined 
rest of the world. You are probal 
no better natured than anyone e 
more likely, you have been repre 
ing all kinds of resentments, h 
and angers, and suffer, as a rest 
from all (continued on page 








Dr. Rubin answe 
questions on your p 
sonal marriage, fa 
and emotional pro 
lems. The doctor is 
well-known psychoar 
lyst who practices 
New York and is the author of 
and David and The Thin Book by 
Formerly Fat Psychiatrist. His nei 
best seller, Forever Thin, offers | 
psychological approach to perm 
nent weight control. If you ha 
questions for Dr. Rubin to ansu 
in his column, please address the 
to him in care of Ladies’ Hom 
Journal, 641 Lexington Ave 
New York, N.Y. 10022. We regr 
that only letters selected for use 1 
the column can be answered. ‘| 





Spend a milder moment with Raleigh. 


Highest quality tobaccos-specially softened for milder taste. 


Keep track of those milder 
moments with a beautiful Vendome 
watch like she’s wearing. 

You can get one free for Raleigh 
coupons, the valuable extra 

on every pack of Raleigh. 


To see over 1000 other practical 
and valuable gifts, write for 
your free Gift Catalog: Box 12, 
Louisville, Ky. 40201. 
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PUERTO RICAN RUM. YOU CAN STAY WITH IT. 


This is the season of the long, cool drink. 

Cooling rum collins. Breezy rum and cola. 
Refreshing rum screwdriver. 

Tasty rum and tonic. Frosty rum sour 
(now in pre-mixes). 

And the one rum for all of them is Puerto 
Rican Rum. 

Because, after it's distilled at unusually 
high proof for purity, only Puerto Rican Rum 
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ALL SUMMER. 
must by law of the Commonwealth be aged for 
mellowness. 

Even then, its filtered through charcoal 
for smoothness. 

So no matter what you mix it with, 
Puerto Rican Rum always brings a light, dry, 
natural taste to the get-together. 

lts the rum you can stay with all summer 
from the place where summer stays all year. 
Pain 
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Many Americans who receive blood transfusions this year will cc 
serum hepatitis from contaminated blood. Here’s an exposé 
faulty blood collection system and some ways you can help coi 
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Hi— hope you're enjoying 
your summer! We've been 
getting stacks and stacks of 
mail from all of you this summer— 
maybe because it's a time when your hair 
is very much on view. So here's a potpouni of 
answers to your most-asked summer hair questions. ® 


How can I make my hair really fresh and fragrant? 
You might wash it in Clairol’ herbal essence shampoo. This is about 
the most delightful shampoo experience ever invented, if we say so 
ourselves. It has an enchanting, fresh scent from the essences of natural 
herbs and flowers 

And it also has natural protein, to give your hair body and bounce. New 
Clairol herbal essence shampoo is a garden of earthly delights. Enjoy... 


Can a dark-haired girl go blonde without peroxide? 
Well, blonding takes two steps—so may we answer your question in 
two steps? # 1: You lift the darkness out of your hair, with a lightener (such 
as Bom Blonde lightener). All lighteners contain peroxide — that's how 
they work. #2: You put blondeness in with a toner (such as Bom Blonde 


toner). Most toners contain peroxide, too— except for Bom Blonde 


toner. It has absolutely no peroxide —just pure color and conditioners. 


So you can use it whenever you want to pretty up your color. 


What 've you got that'll take the yellow out of my gray hair? 
We've got Instant Come Alive Gray It gets the yellow out, and does a 
lot more too. It makes yellow streaks vanish, evens your gray tones, and 
polishes your hair to a silvery shimmer. It’s simple to use too (you flow 
it on right from the applicator, comb it through, and set your hair as 
usual). In fact, Instant Come Alive Gray gives you a whole different 
kind of gray hair. “What a beautiful way to be your age!” 


I'm outdoors all summer— why don't! have “the outdoorsy 
look?” It's a paradox. The “outdoorsy” look means full, thick, bouncy 
hair. But staying outdoors, exposed to the sun and the sand and the salt 
water, is more likely to make your hair limp and dried out. The solution? 
Spenda few minutes indoors, after your shampoo, combing Great Body 
Instant Conditioner through your hair As your hair dries, you can feel 
it growing fuller, thicker, strong enough to hold a set even in humid 
weather. And that's what the outdoorsy look is all about. (Send 75¢ 
for a $2.00 package of Great Body Conditioner to Clairol Inc., P.O. Box 
222, Yonkers, New York 10701. Indicate normal or fine hair) 


I have long hai. Will one of those little hand dryers work 
for me? Girls with long hair are the ones who benefit most from the 


new dryers. Clairol’s Air Brush" Styling Dryer can dry out your long hair 
in about 12 minutes. It's easy, too. You don't even set your hair—just plug 
in the Air Brush and go. It has dual voltage for intemational use, two 
speeds, and 500 powerful watts. 


NEALE LETTERS TO JOAN CLAIR, PO. BOX 222), YONKERS, N Y 10701. WE CAN’T ANSWER YOUR LETTERS L DIRECTLY 
BUT WE WILL TRY TO COVER YOUR QUESTIONS IN THIS COLUMN. BORN BLONDE, INSTAN OME ALIVE GRAY ANDO 
GREAT BODY INSTANT CONDITIONER ARE REGISTERED TRADEMARK S 


like juniper, melissa, birch leaves, mountain gentian. 





Just before Thanksgiving last year, 
Joseph W., 55, underwent open- 
heart surgery in a large Eastern city. 
The operation was a success, but 80 
days later Mr. W. was back in the 
hospital, suffering from serum hepa- 
titis, a serious, often fatal liver dis- 
ease. Subsequent investigation de- 
termined that he had picked up the 
disease from contaminated blood he 
received during his heart operation. 

Mr. W. was lucky; he recovered 
from a disease that kills at least 
3,000 Americans every year and en- 
dangers the lives of another 50,000, 
who contract serum hepatitis from 
transfusions of bad blood. But his 
experience underscores one of our 
most critical medical problems: con- 
taminated blood. 

The major reason for tragedies of 
this sort is a blood collection system 
that accepts donations from dere- 
licts, alcoholics, drug addicts and 
others with a high incidence of hepa- 
titis—donors who conceal their poor 
health in order to earn $5 or $10 for 
a pint of their blood. 

About 20 percent of the nation’s 
blood donations come from commer- 
cial (profit-making) blood banks, 
which are only a small portion of the 
establishments that pay donors for 
their blood. To get an idea of who 
gives blood for money, look up the 
blood banks in your phone book. 
Their addresses are too often in the 
heart of slums. Explains one com- 
mercial blood bank manager: “You 
have to pick an area where low-in- 
come people live. They use the 
money to buy a dress or augment 
their salaries. We hope it’s not used 
to buy alcohol, but you can’t control 
that.” 

Unfortunately, many commercial 
blood banks make little effort to con- 
trol anything about the donors they 
accept. Although most banks now 
test for contaminated blood, the test 
currently used for detecting hepa- 
titis carriers is effective only 25 per- 
cent of the time. Few other precau- 
tions are taken to weed out donors 
who may have hepatitis or who may 
be carriers of the virus because they 
live in unsanitary ghetto conditions 
or administer drugs to themselves 
with unclean hypodermic needles. 
Some experts estimate that we could 
eliminate 90 percent of the cases 
of serum hepatitis if, when trans- 
fusions are needed, we used only 
blood donated by volunteers. 

Reporters for the Chicago Trib- 
une, in a nine-month study of blood 
banks, turned up gruesome accounts 
of the way people who are health 
risks make a “living” by selling 
blood. ‘Professional” sellers from 
Chicago’s Skid Row claimed that 
they could always find a bank to ac- 
cept their blood. They simply an- 
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swered “no” to perfuncto 
tions about their past illness 
gave fake names and addres 
they could not be traced and} 
listed if their blood was found 
contaminated. Reporters sea}P 
for donors at addresses on} 
bank records ended up at} 
benches, vacant buildings an 
vice stations. They also found > 
that accepted blood from dono 
had fresh puncture marks or! 
arms from giving blood the df” 
fore (accepted standards ¥ 
whole blood donations to once} 
eight weeks). ; 

Rep. Victor Veysey (R. 
recently exposed a blood bay’ 
Washington, D.C., that paid ¢ |: 
with vouchers to be exchange’ 
nearby liquor store! Moreove 
bank was found to be operati f 
same way elsewhere. In the w 
the publicity, this bank clos” 
Washington operations, but if” 
operates elsewhere under its }” 
government license No. 345. 

Many blood banks are looselF' 
ulated at best, and some are n} 
quired to meet any standard 7 
Federal government has the au} 
ity to inspect only 165 of the : / 
try’s 7,000 blood banks—ancf' 
case of the Washington bank 
indication of the government?” 
effectiveness. The rest of Ame}" 
commercial blood banks operate 
side Federal control, often und?’ 
regulation whatsoever. Sevelf 
states have no laws at all on I 
banking. Twenty-one others F 
only one law—and that pref 
blood banks, hospitals and dof’ 
from liability when transfused If 
infects a patient. Only seven sf 
license blood banks and pals fi\| 
spect them. 

You or a member of youn 
may well be among the 2,50 
Americans who will receive Fy 
transfusions in the next 12’moi 
Women should be particularly 
In the last six Be 
years, Ralph Na- 
der, 38, has be- 
come America’s 
foremost con- 
sumer defender. 
He is credited 
with the passage 
of at least six 
major laws that 
imposed new 
Federal safety 
standards on cars, meat and pow) 
products, coal mining, gas pipeli 
and radiation from electronic’ 
vices. In 1970 Nader founded 
Public Interest Research Gre 
which investigates and resear 
consumer issues. He is also a tru 
of the Center for the Study of 
sponsive Law. 
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_ Studies indicate that, between 
es of 20 and 50, twice as many 
»n as men suffer from serum hep- 
_ These are the years when most 
ry connected with child-bearing 
ost radical breast cancer opera- 
are performed, according to Dr. 
rrott Allen of Stanford Universi- 
e of the nation’s leading authori- 
on blood transfusion problems. 
, women in this age group end up 
ing 20 to 25 percent more trans- 
s than men—along with more 
their share of serum hepatitis. 
at can you do to clear up the 
1 bank scandal? 
Donate your blood. The whole 
ss takes less than an hour, does 
urt and may assure you or your 
ly of having blood available if you 
it. If you have received blood, 
» responsibility to give it is even 
ter: paying for blood does not re- 
the precious supply of low-risk 
nteer blood. 
Check the policies of your hospi- 
nless it uses only volunteer blood, 
have no assurance that you won’t 
ive high-risk commercial blood. 
y community can supply enough 
teer blood for its needs. Seattle, 
Francisco and Milwaukee are ex- 
les. Organize your community to 
solely on volunteer blood banks. 
Find out how volunteer blood 
ks operate in your community. Are 
y open at least one night a week 
at least one weekend a month? 
they located at shopping centers 
other areas convenient for women 
ell as men? (Most aren’t, which 
be why women give far less blood 
men.) Do they operate on cam- 
s, where students are a large, un- 
ed source of healthy blood? Do 
provide baby-sitting for donors? 
_ If you or a member of your family 
tracts serum hepatitis after receiv- 
donor blood, find out whether the 
d was given by a volunteer or if 
as commercially bought. If your 
pital can’t tell you, it’s a sign of 
iously inadequate administration. A 
> now in the Montana appeals 
rts may set a precedent by permit- 
victims to sue hospitals for neg- 
nce when high-risk commercial 
od was used. Find out whether the 
or of contaminated blood has been 
ced, his blood removed from the sup- 
and his name removed from lists of 
pliers. Find out whether the doc- 
reported your hepatitis to the 
Ith department. 
. Support corrective legislation. A 
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bill to establish a national blood bank 
program to regulate all blood and 
encourage volunteers has been intro- 
duced by Rep. Veysey. The bill would 
enable the Federal government to in- 
spect, license and regulate all blood 
banks; require labeling of blood from 
paid donors as ‘ 
stitute a $9 million program to re- 
cruit volunteer donors. It would also 
set up a national registry of donors so 
that blood banks can cross-check for 


hepatitis carriers. (In his health mes- 
sage to Congress last March, President 
Nixon mentioned the lack of an ade- 
quate supply of donated blood. He has 
directed the Department of Health, 
Education and Welfare to study the 
possibilities of a nationwide system for 
collecting and distributing blood.) 

For information about the Veysey 
bill, write to Rep. Paul Rogers, Chair- 
man, Subcommittee on Public Health 
and Environmental 



















Save 10¢ on any size of 
VASELINE® INTENSIVE CARE® LOTION 


MR. DEALER: For prompt redemption, mail this coupon to Chesebrough-Pond’s 
., P. 0. Box 1030, Elm City, North Carolina 27822. Chesebrough-Pond’s Inc, 
has arranged for redemption at 10¢ plus 3¢ handling provided you and the con- 
sumer have complied with the terms of the offer. Consumer must pay sales tax, 
if any. Limit one coupon to a customer. This coupon is redeemable only by retail 
dealers handiing VASELINE INTENSIVE CARE Lotion. 
chase of sufficient stock of VASELINE INTENSIVE CARE Lotion to cover coupons 
presented for redemption must be shown upon request. Coupon void if taxed, pro- 
hibited, or restricted by law. Good only in U.S.A, Cash Value 1/20 of 1¢. Coupon 


by law. Good only in U.S.A. Cash Value 1/20 of 1¢. Coupon 1 Q¢) 
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STORE COUPON 


eypires December 31. 


Committee on Interstate Commerce, 
Washington, D.C., or to Rep. 
Veysey, Longworth House Office Build- 
i Room 1227, Washington, 


If there’s a consumer problem you'd 
like Ralph Nader to investigate and re- 
port on, he’d like to hear from you. 
Write to Consumerism, 
, 641 Lexington Ave., 
York, N.Y. 10022. 


Save your skin. 
save your tan. 


VASELINE® PLENSIVE CARE* 
LOTION helps preserme natural 
skin moisture that summersun 
can dry out. So even tan skin 
“te smoother, softer, 
althier- looking glow. 


S Smooth on INTENSIVE CARE 
ning and night. It will help 
ent flaking and peeling. — 

ur tan will look better longer. 











pet : : Non-greasy. 
~ Softens on contact. 
Cseailes chapped skin 
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Precise. ae a her tn eee aap: the legs of 

_ the Hitchcock chair by the 1 to E 
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_ Carol put down the -eggbeater re listen and her 
daughter's voice Ne akea ee ag this is Flora Victoria. 
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ASK 
ME 
‘AGAIN 


Pretending 

can lend life a 
special sort of 
enchantment, but 
there comes a time 
when only the Real 
You will do. 

By Elizabeth C. 
Mooney 


No, Jean isn’t here any more. I think she lives some- 
where else now. Anyway she’s not here any more... 
Just me... Okay, I'll tell her. Goodbye.” 

“Jean,” called Carol in exasperation. “Who was on 
the phone?” 

No answer. All was quiet in the small hall. Outside 
somewhere a dog was barking. Carol waited, listening. 
“Jean,” she called again. 

“Jean,” Carol said from the (continued on page 54 ) 








For people who can’t leave well enough alone, 
look what you can do with a Banquet nage! Steak. 






Salisbury steak. Great as it comes from the Banquet package and 
maybe even greater when you fancy it up. All you need are a few minutes 
and this easy recipe: 

Take one Banquet Salisbury Steak Dinner from your freezer. Heat 25 
minutes, then add % crushed garlic clove to gravy. Add orange juice to 
potatoes, top with grated orange rind. Add a pinch of thyme to peas and 
carrots, top with butter. Saute Salisbury Steak in Worcestershire sauce, 
butter and oregano, then heat dinner for additional 10 minutes. Banquet. 
When you start with great food you end with a great meal. 


Banquet Foods Corporation, St. Louis, Missouri 63101 . 


par d a : 
Oe ae 


re Pale 


ett gee | 


ASK ME AGAIN continued 


kitchen door, and then with some effort, 
corrected herself. “Flora,” she con- 
ceded, “‘who was on the phone?” 

The child looked up at her with seri- 
ous brown eyes. 

“Flora Victoria,” she said. “I use all 
of it.” 

“Flora Victoria,” said Carol obedi- 
ently. ““Who were you talking to?” 

Her daughter crossed her knobby 


knees, scarred with skinned places, and 
began to draw with the pencil on the 
telephone pad. 

“Amy,” she said, the tip of her 
tongue at the corner of her mouth in 
concentration. “She was asking for 
Jean. I explained that she’d gone.” 

Carol sat down in the chair opposite. 

“Wouldn’t you talk to her?” she 
asked in disbelief. 

Her daughter looked up at her in 
shocked surprise. 


“She didn’t want to talk to me,” she 
said patiently. “She wanted Jean.” 

“But...” began her mother, but the 
ringing of the phone interrupted her. 

“Hello, Amy,” said her daughter. “I 
was wondering if you’d call. Why don’t 
you come on over?” 

Carol went back into the kitchen. 
How long had it been now? Three 
weeks since Mrs. Hobbs, erstwhile one- 
day-a-week jewel, had returned to pay 
a formal call and display the reason 








The Gimlet 





Anyway you like it, but always with Rose's. 


WEST INDIA 


WEETENED 





SES: es Col 3 
One part Rose’s Lime Juice. Four or five parts gin or vodka. Or mix it to your taste. Straight up or on the rocks. 


Alone or in a crowd. At home or away. That’s the clean crisp Gimlet. The Rose’s Gimlet. 
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she no longer arrived Wednesdays t 
help with the bathtubs and scrub th 
oven. Arrived with her fat month-old 
baby girl, kicking and wiggling toes. 4 
small baby girl named Flora Victoria) 

Jean had been silent with awe. If 
was the first baby she had had much 
do with. She had listened to Mrsje 
Hobbs’ account of her labor pains, 
smiled at Flora Victoria, and since that! 
day discarded her own identity as aj 
hermit crab discards a shell he finds)’ 
too small to accommodate him. 

From that moment on Jean not onl 
insisted on being called Flora Victoria, 
she was Flora Victoria. When thel 
phone rang the small female voices at} 
the other end politely asked to speak 
to Flora Victoria. All the first grade 
homework papers were signed Flora 
Victoria. The flyleaves of the books in} 
her bookcase were smudged and torn 
where Jean had been erased and Flora 
Victoria written in. Jean disappeared: 
without a trace, like a heroine in a 
Hitchcock movie. Carol got no answer 
if she called out in the backyard for 
Jean. 

Breaking an egg into the mixing bowl 
in the sunny kitchen, Carol sighed. No} 
matter what Douglas said, it was dis-§ 
turbing. Only yesterday, at the PTA) 
meeting, the first-grade teacher had} 
stopped her in the hall and said “Flora 
Victoria is doing bet—” and _ then 
stopped and put her hand to her fore-} 
head. Neither one of them had laughed. 
What was going on inside that small} 
head with the pixie haircut? Could 
there be a reason for a six-year-old to; 
put her own identity away as one lays 
away a dress one doesn’t care for? 

In the hall she could hear her daugh- § 
ter’s voice still talking to Amy on the 
phone. The one who’s neurotic is you,: 
Carol told herself sternly. This name} 
game really shows a good deal of flair. } 
Be patient and everything will drift} 
back to normal. But I think I'll call Dr.} 
Howard. Just for reassurance. Other-} 
wise I may lose touch with reality. 

She applied herself to the cake mix} 
with renewed cheerfulness. 


















ly Dr. Howard’s office, Carol once 
more felt twinges of embarrassment. | 
Dr. Howard, unaware and looking reas- 
suring and familiar, smiled and waved 
her to a chair. Carol sat down uneasily, 
returned the smile uncertainly and 
plunged in. 

“TI suppose it’s silly,” she began, and 
poured out the story while Dr. Howard 
studied the desk calendar and listened. 

“Children often live in a fantasy 
world, Mrs. Abbot,” he said at the end 
of her recital. “It is a normal part of 
childhood. Some have imaginary com- 
panions, some live in imaginary lands. 
Jean has a lively mind. She will dis- 
card it all when she is ready. In the 
meantime, don’t worry. They are all | 
made to think alike soon enough.” 

“She doesn’t have imaginary com- 
panions,” Carol wailed. “She is some- 
body else. It’s unnerving.” 

“Give in to it,” advised Dr. Howard, 
squaring some papers on his desk and 
beginning to look restless. “Play it 
Jean’s way. Don’t fight it. You can’t 
imagine what a short time they are 
Six 

“You didn’t actually see Dr. 
Howard?” asked Douglas in disbelief. 

Carol was beginning to feel sheepish. 

“You don’t live with it all day long,” 
she said defensively. 

For Christmas Carol gave her daugh- 


sr a case of pencils engraved Flora 
‘ictoria. That was the day she was told 
jat she could call Flora Victoria 
ebecca Martin. 

“Out of thin air this time,” lamented 
‘arol to Douglas over a drink one night 
efore dinner. “I mean I can see that 
ne identified with Mrs. Hobbs’ baby. 
Sut what triggered this?” 

Douglas rattled the ice in the bottom 
f his glass and smiled faintly. 

“I think it’s tremendous,” he said 
nally. “As a matter of fact, I think I 
s2member I had some sort of horse or 
omething that I thought up when I 
as about her age. This horse went 
verywhere with me. And _ talked. 
rove my mother wild. How is your 
10ther, by the way? Did you hear to- 
ay?” 

“The doctor says she had a small 
troke, but she’s doing well now,” she 
Id him. “Tad wrote and said he’d 
2en her. He thought she looked 
etter.” 

“Good,” said Douglas and opened his 
aper. 


ier softened into a mushy spring 
nd now all the phone calls were 
yr Rebecca Martin and the books had 
ore erasures in the flyleaves. Rebecca 
irned out to be a prodigious writer of 
otes. Carol, passing the small pink 
edroom of her daughter, would find a 
nall figure propped on a telephone 
90k at her grandfather’s old desk, 
eep in composition. She would fight 
own an uneasy regret for the dead- 
nd-gone Flora Victoria, who had com- 
unicated largely in person. What, she 
ondered, would old Dr. Howard make 
| this new personality? 

Letters are usually written to people 
1 other places to keep in touch, or to 
mdole or congratulate, or to greet 
iends on special occasions. Rebecca 
lartin, her world bounded by the first 
rade and her own pink bedroom, was 
ore apt to write things down to see 
ow they looked and because it was 
in. She wrote letters to Carol several 
mes a day, leaving them around 
here she was sure Carol would find 
1em. Departing guests were laden with 
otes Rebecca Martin had written 
‘om a stool in the kitchen while they 
at chatting eight yards away in the 
ving room. 

Sometimes Rebecca did not even 
now their names. One evening when 
arol gave a dinner party and the guest 
st had not been mentioned, they 
und propped up on the sofa a note 
sading: 

Dear Mr. and Mrs.: We are 
glad you can come. I like you. 
You are my friends. love R. M. 

“How dear,” cooed Carol’s friends. 
What an imagination.” They looked 
f each other and smiled, and again 
arol felt the uneasy pang. 

“You must meet her,” she said. ““She 
ills herself Rebecca, you know.” 
“Apparently it’s a normal part of 
uildhood,” said Douglas. “‘She’s just 
ot it a little hard.” 

“How charming,” said the guests. 
Hello, Rebecca,” they said when Jean 
as led silent and shy into the living 
90m. 

In April there was a letter under 
ean’s breakfast plate. She spied it be- 
mre her cereal, took it out and read it 
loud solemnly. “Dear Rebecca Mar- 
n,” the letter said. “I will take you to 
1e recreation center today if you are 
good girl. But if you beg me, I will 
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basic oils that body your hair. 
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not. So do not beg. Your loving mum- 
my.” Carol. peering over the child’s 
shoulder, could see her own signature 
at the bottom of the page. The hand- 
writing was a bit scraggly, but there it 
was. 

“How nice of you, Mummy,” said 
Jean, smiling gratefully and folding the 
letter to put it in her pocket. 

“You don’t think. . . .”” began Carol, 
and “No, I don’t,’ answered Douglas. 
“T think you write nice letters.” 


The following week Carol found an- 
other note by her daughter’s place. 
“Dear Rebecca Martin:” the note said. 
“T promise not to serve mashed pota- 
tces to you for a whole week. Mom.” 

Carol pushed back a strand of brown 
hair and avoided her daughter’s plate 
when she served the potatoes. She also 
avoided her husband’s eye. 

“T think she gets it from my Uncle 
Hal. He was always doing things like 
that,” Douglas said. 


55 






“Always?” repeated Carol faintly. 

Douglas caught her in his arms and 
kissed her nose. 

“Don’t worry, darling,” he said in her 
ear. “He straightened out eventually. 
After he came home from the Navy.” 

Except for the fact that Rebecca 
Martin wrote more letters. Rebecca 
Martin was much like Flora Victoria. 
She lived peacefully in Jean’s bedroom, 
wore Jean’s clothing and had the same 

(continued on page 139) 
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GROUND BEEF 


"SiRPE | 
UP” 


Make ‘em yourself in only 30 minutes 


Here's a great new taste for ground beef... so 
easy to make yourself. And each member of 
your family gets his very own meat pie. They'll 
love your new idea. And you'll love your helpers 

. the tangy pepper fruit hint of Tabasco sauce 
and the Pillsbury Crescent Dinner Roll Dough. 


SWEET 'N SOUR “SHAPE-UPS” 


1 |b. ground beef 

4 cup drained pineapple tidbits or chunks 
14, cup sweet and sdur sauce 

14 cup chopped green pepper 


i tsp. salt 
ip tsp. Tabasco pepper sauce 
4 tsp. soy sauce 
1 can (8 oz.) Pillsbury Refrigerated Crescent 
Dinner Rolls 
In large frying pan, brown ground beef; drain. Stir in 
pineapple, sweet and sour sauce, green pepper, salt, 
Tabasco and soy sauce; set aside. On ungreased cookie 
sheet, separate crescent dough into 4 rectangles. 
Firmly press perforations to seal. Place a heaping 1/2 
cup of meat mixture in each rectangle. Raise all edges 
to form open-faced pie crust. Bake at 375° for 15 to 
20 minutes until golden brown. SERVES 4. 


basco is the registered trademark for Mcllhenny Co. pepper sauce. 4. 
ppyright 1972, Mcllhenny Co. Avery Island, Louisiana 70513 














The job interview can be a trap. Here 
are the 10 most common discriminatory tactics bosses use— 


and how to cope with them. 


Job interviews make most of us ner- 
vous wrecks, overanxious and eager 
to please. So does filling out job ap- 
plications; we feel like schoolchil- 
dren performing for a grade. 

There are dozens of books and 
pamphlets designed to prime you for 
the job-hunting ritual and help you 
get hired (see “The Out Basket” 
this month). The guides are full of 
tips like: do list your accomplish- 
ments; don’t brag; do let the inter- 
viewer talk as long as he likes; don’t 
smoke unless he does. And so it goes 

what to say, what not to do, etc. 

But where can you find the dos 
and don’ts for the guy on the other 
side of the desk——the potential em- 
ployer? How much can he get away 
with? Which questions are valid in- 
quiries and which are invasions of 
privacy? Do you have to answer 
everything an interviewer asks? 
Apart from questions and answers, 
can a personnel man make offensive 
statements to you with impunity? 

There is a code of behavior for 
employers and personnel agencies 
and it does affect how you’re treated 
at the hiring level. Title VII of the 
Civil Rights Act of 1964 is the um- 
brella under which we all get pro- 
tection from job discrimination, The 
Equal Employment Opportunity 
Commission’s Guidelines provide 
detailed interpretations of the Act, 
based on precedents set by cases in 
E.E.0.C., files. 

As a rule of thumb, any comment 
or question that seems offensive to 
you is probably illegal. Take your 
cue from the experiences these 10 
women have had while shopping in 
the labor market. 

1. During one job interview I was 
asked what method of birth con- 
trol I use; another time an inter- 
viewer asked me how many chil- 
dren I plan to have. 

Says Dee Alpert, Employment Dis- 
crimination Counselor for the New 
York City branch of the National 
Organization for Women: “Past, 
present and future use of your geni- 
talia is none of an employer’s damn 
business.” This is her graphic way of 
emphasizing that an employer may 
not inquire about your sex life or 
procreative plans since they can 
have no possible relevance to your 
competence on the job. Chances are 
that the employer would not ask a 
male applicant what kind of con- 
traceptive protection he uses or how 
large a family he contemplates. But 
even if such questions are asked of 
both sexes, they are not job related 
and therefore must be considered 
out of order. 
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By Letty Cottin Pogrebin 


Before Title VII, employers were 
free to treat women as a class of peo- 
ple, not as individuals. Bosses could 
make generalizations such as ““Wom- 
en will have babies and quit, so 
they’re all bad risks.” There was 
little room for exception or explana- 
tion. But now the law requires that 
each of us be treated as a special 
case—to be hired or rejected on our 
specific merits. 

2. The job application form asked 
me to state my bust, waist and hip 
measurements. 

If you are a bathing suit model, fill 
in your dimensions. Otherwise, you 
should refuse to answer, explaining 
as calmly as possible that such a 
question violates Title VII. Unless 
body measurements are a bona fide 
occupational qualification (meaning 
a qualification necessary to perform 
that job), your proportions are your 
own business. 

3. The interviewer at an advertis- 
ing agency turned me down on the 
spot, even though I had 12 years’ 
experience as an account execu- 
tive. He said: ‘‘You’re perfect, but 
this particular client won’t stand 
for a woman on his account.” 
Then that particular client will have 
to learn the law. Saying that a client 
or customer “‘won’t stand for a wom- 
an” has been judged an inadequate 
reason for denying someone a job. 

It even works both ways. Recently 
an airline refused to hire a male 
cabin steward by claiming that air 
travelers are predominantly men 
and men prefer pretty stewardesses. 
No soap. Applicants, male or female, 
must be considered on the basis of 
their ability and without regard for 
the bias of clients and customers. 
4. When I applied for a reception- 
ist job, the personnel man ignored 
my résumé altogether and said: 
“You're hired. With legs like yours, 
you don’t need qualifications.” 
This man’s statement may not war- 
rant legal action (because you were 
offered the job), but it does warrant 
feminist action. That’s what the 
phrase “sex object” is all about. Do 
you really want the job if your legs 
are what got you in the door (and 
not just literally)? Would you feel 
comfortable working in a_ place 
where a woman is considered just 
a brainless pair of “gams’’? 

5. I was one of many people who 
responded to a specific job-open- 
ing announcement. The men were 
given written tests and we women 
were given typing tests. 

Something as flagrant as giving sex- 
segregated tests for the same job is 
certainly a red flag signaling pos- 
















































sible discriminatory hiring pi 
tices. When the test content is sle 
ed or loaded in a way that fay 
men, the discriminatory intent 
much harder to prove. Blacks he 
recently wised up about exams fh 
are culturally weighted in favor o' 
white middle-class backgrour 
Questions that have nothing to 
with potential job performance k 
that tend to lower an applican 
score because of his or her un 
miliarity with a far-afield su 
work to exclude both women 
minorities from better jobs. 

Some firms get you both ways. 
Chicago woman learned that gs 
lost a job because her scores on ; 
intelligence-aptitude test we 
thought too high “for a womar 
The company feared that a supé 
smart woman might foment trouk 
if she ever got on the inside. 
6. I noticed that the job applic 
tions at the employment agen’ 
were color-coded by sex: pil 
paper for women, green for 
This ploy is one of the many 
employment agencies use to diff 
entiate applicants. When a $20,006 
a-year job is listed with an agen¢ 
which color application forms | 
you think they’ll pull out? 

Agencies have also been known 
send men out for early-morning ~ 
terviews (so they'll be consider 
and hired first), and then dispat 
women applicants in the afternoc 
Often the job lists a salary ran; 
such as $150-$175. The agency f 
ures that the male applicant is me 
likely to be hired at the top of th 
range, meaning a higher comm 
sion for the agency. 
7. The company man assured n 
I was ideal for the computer sal 
job. But before he hired me | 
said he had to check with # 
wives of the men in the depal 
ment, to see if they objected 
their husbands’ having a womi 
colleague. 
Does the company check with t 
husbands of the firm’s secretaries | 
see whether any of them objects | 
his wife working near the mailbo; 
It’s ludicrous, of course. But sor 
firms try to disguise this bias ] 
saying they are interested in mai 
taining company morale. “Whe 
morale?” is the real question. T' 
aren’t really worried about the 
wives at home. What they are we 
ried about is introducing into a mé 
employee’s life an element that még 
lead to domestic strains and the 
fore affect the man’s productivity, 
8. The interview came to a grin’ 
ing halt when the man asked n 
how old my children were. Wher 
answered three and five years ol| 
he told me they’re too young f 
me to be out of the house doi 
market research. 
Let me repeat: Under the law, ge 
eralizations, assumptions and jud 
ments about women (continuet 
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_ In 1907, Maggie Trude discovered that the best time to sneak a cigarette without her husband finding out was when he took his bath 


Mrs. Trude insisted he bathe at least once a day. 
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WORKING WOMAN continued 
as a class—i.e., “a mother’s place is in 
the home”—may not be used to deny 
you employment. It isn’t the compa- 
ny’s business if your child is in a day 
care center, or if the father stays home 
while the mother works, or if Daddy is 
a student and Mommy supports the 
family. The job interviewer has no 
right to play God in anyone’s private 
life. 

9. When I applied for a job listed as 
Convention Hostess, the company rep- 
“You'll 


have to put up with a certain amount 


resentative blithely told me: 


of male lechery for the sake of the firm.”’ 
Let’s call a call girl by her rightful 
name. Disguised prostitution has no 
place in legitimate business and you 
need not permit the casual exploitation 
of your body to prove your loyalty to 
the company. A New York woman is 
now suing her ex-employer for mak- 
ing sexual intercourse a condition of 
employment—so you wouldn’t be the 
first to squeal and you won’t be the 
last. The woman filed her complaint 
under Title VII because having sex 
with the boss is not a condition of 
employment for men on the staff. 
10. When I applied for a job as a 
switchboard operator, I was seven 
months pregnant. The personnel man 
said: “‘Are you crazy, lady?’ and 
showed me out the door. 

Direct that disbelieving man to this 
new guideline issued last spring by the 
B.E.O.C.: “A written or unwritten em- 
ployment policy or practice which ex- 
cludes from employment applicants or 
employees because of pregnancy is a 
prima facie [clear-cut] violation of 
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Title VII.” That means you must be 
hired right up until labor begins—un 
less there is a “job-related’’ reason 
why a pregnant woman cannot do the 
(And you don’t 


have to be skinny to answer phones.) 


work in question. 


Since many states do not award un- 
employment compensation to preg 
nant women, this guideline is crucial 
for women who must work to bring 
money into the household 

These 10 examples are typical of 
job qualifications that tend to dis- 
criminate against you as a woman. 
If you refuse to respond to the kind 
of questions the women in these ex- 
amples were asked, you may be 
marked as a troublemaker and you 
may not be hired. Then, too, proving 
discrimination at the entry level is 
a long and arduous procedure. You'll 
be within your rights, but in all 
honesty, justice is not done simply 
because a law is on the books. En- 
forcement is a much harder battle. 
(Contact your local E.E.O.C. office for 
advice.) 

No one will call you a coward if 
you simply answer what you're asked 
and do as you're told. People have 
done worse to land a job. But just 
consider the mushroom effect if all 
women insisted that both the letter 
and the spirit of the law be obeyed. 
In the long view, it’s the fighters 
among us who will lose a few jobs 
but win ultimate dignity for all work- 
ing women. 


The in basket 


e “In an age when the masculine vir- 
tues are becoming less adaptive for 
our survival, government by women 





might actually prove to be a superior 
adaptation,” said Dr. Peter A. Corn- 
ing of the Institute for Behavioral 
Genetics at the University of Colora- 
do. Which is as good a way as any to 
remind you that the National Wom- 
en's Political Caucus (707 Warner 
Building, Washington, D.C. 20004) is 
one year old this month and going 
strong. 

e Wake up, women! Nearly 95 per- 
cent of the women studied by the Uni- 
versity of Michigan’s Survey Re- 
search Center were found to be under- 
paid. Yet less than 8 percent of the 
women in the survey believed they 
were victims of discrimination. 

e Iris M. Tiedt, director of teacher 
education at the University of Santa 
Clara, (Calif.), suggests Operation Im- 
pact—a campaign of letter writing by 
alumni of the nation’s colleges. Let 
your alma mater know that you’re 
interested in how it is promoting 
equal status for women faculty and 
students. Colleges are responsive to 
alumni pressure because they depend 
upon our contributions. 

e NOW’s national newsletter  re- 
ports that local chapters are going 
after credit bureaus for not giving 
married women credit listings sepa- 
rate from their husbands. If you be- 
come widowed or divorced, it often 
becomes very difficult to get credit on 
your own. 

@ FIRST LADIES: Baseball’s first woman 
umpire is Bernice Gera, who won a 
three-year legal battle against sex 
discrimination and now has a job con- 
tract with the Class A New York-— 
Pennsylvania League. . . . Sgt. Mar- 
garet Powers is the first woman pre- 
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against foot odor and foot 
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cinct house supervisor in New York 
City Police Department history. . . | 
Rev. Carol Anderson and Rev. Julia 
Sibley are the Episcopal Church’s first 
female deacons. 


The out basket 


e Two recent books are dedicated to 
the proposition that job-hunting, ré 
sumé writing, and interview tech 
niques are an art if not a science. 
You'll learn at least a dozen new 
things from each: Moving Up: How to 
Get High Salaried Jobs by Eli Djed- 
dah, $5.95 (Lippincott); How to Get a 
Better Job Quicker by Richard A. 
Payne, $5.95 (Taplinger). 

e Their nonsexist, nonracist job ap- 
plication form indicates that Boise 
Cascade takes affirmative action seri- 
ously. Within the past year the com- 
pany has eliminated from its form all 
reference to divorce, separation, num- 
ber or ages of children, husband’s 
employment and Miss/Mrs.—Male/ 
Female. Only job-related queries re- 
main. For a sample of this exemplary 
application, send a stamped, self- 
addressed envelope to Ms. Carol 
Clapp, Boise Cascade Corp., Boise, 
Idaho 83701. 

e The Quaker Oats Company has de- 
veloped a remarkable skit based on a 
typical job interview, but reversing the’ 
usual roles: a male biochemistry hon- 
ors graduate is asked by a female per- 
sonnel manager about his typing speed 
—and worse. Use this consciousness- 
raising script as a guideline for your 
own company psychodrama. It’s ob- 
tainable free from Stanley Birstein, 
Quaker Oats Company, 345 Merchan- 
dise Mart, Chicago, Ill. 60654. END 
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Other mattresses promise you 
a good night. Sealy Posturepedic promises you 
- a good morning too. 





















You can’t conquer the world with NEE = ee The result is a bed that comes with | 

a morning backache. That’s why Sealy i a promise of no morning backache from 

Posturepedic® doesn’t make an ordinary sleeping on a too-soft mattress. With features i | 
) 





firm mattress. We created something entirely so unique we ve had them patented. 
different—the unique back support system. What’s more, you can get all this 
Here’s how we made it different. First Posturepedic comfort and support in big 
we put in extra coils. And positioned them for modern sizes. The beds that don’t 
more support. Then we firmed up the edges, end before you do. 
where ordinary mattresses first start to sag. An ordinary bed or a Sealy 
And we replaced the old-fashioned Posturepedic? Your 1} 
box springs with a torsion bar foundation. back will tell you | 
To work together with the mattress. For more the difference. All 1 
give and take. For better all-around support. 
But frankly, we didn’t do all this by 
ourselves. Sealy Posturepedic is designed in 
cooperation with leading orthopedic surgeons 
for firm comfort. 








night. And all day. | 
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The unique back support system. 
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kinds of headaches—literally and 


figuratively. 
You should give up your fictitious 
saintly image, which probably 


makes you more of a nuisance to 
your friends than you realize. They 
would much prefer to relate to a 
real person. So join us plain folks 
who become irritated once in a 
while, even lash out at people oc- 
casionally. Be a person who some- 
times acts considerately and some- 
times selfishly. In short, be a hu- 
man—and be happy. 





Do your friends put you down, treat 
you poorly and leave you feeling de- 
moralized and depressed? 

You’d better look to your self-es- 
teem. Friends don’t just happen— 
friends are chosen. Often this choice 
seems casual or accidental, but it 
is not. People who choose friends 
who are cruel to them invariably 
have little self-esteem, a lot of self- 
contempt and an unconscious need 
to be punished. As an individual’s 
self-esteem improves (as a result of 
psychotherapy, for example), he or 
she will refuse to tolerate poor 
treatment at anybody’s hands. Feel- 
ing better about themselves, such 
people either alter old relationships 
or end them and seek more equita- 
ble, constructive friendships. 


Do you believe there is some secret 
formula that will bring you abso- 
Jute and constant happiness? 

A vast number of people believe in 
a Shahgri-la, a secret, perfect place 
that only the worthy or lucky may 
enter. Residence in this mythical 
paradise, the believers feel, can be 
obtained and sustained through a 
number of sources: religion, money, 
fame, love, work, art, social attain- 
ment, creative enterprise, marriage, 
psychoanalysis, children or glory. 
Unfortunately, when and if any of 
these magical goals are attained, 
bitter disappointment ensues—be- 
cause Shangri-la does not exist. 
People are complex and can experi- 
ence many moods and_ feelings. 
Happiness is merely one of them. 
Expecting to be happy all the time 
puts unreasonable demands on your- 
self and makes for more unhappi- 
ness when you are unable to achieve 
the impossible. 





Are you chronically overweight and 
always telling yourself that obesity 
is a matter of body type, glands, 
heredity and luck? 

Stop fooling yourself! You are a 
food addict! Ninety-nine percent of 
the cases of chronic overweight are 
caused by chronic overeating. Peo- 
ple eat compulsively because they 
feel nervous and anxious. In short, 
emotional problems cause the over- 
eating that leads to overweight. 
Men and women who have been ex- 
tremely obese most of their lives 
need help—psychoanalytic help. 
Pills, gimmick diets and exercise 
will not help in the long run. In- 
sight into one’s emotional problems 
is necessary if sustained weight con- 
trol is to take place. To get to the 
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root of the problem, psychoanalytic 
psychotherapy is usually indicated. 


Do you ever feel like being alone? 
Nowadays, people are often made to 
feel that they must never want to be 
alone. Unfortunately, chronic out- 
goingness is extolled as healthy, 
while an occasional desire for soli- 
tude is condemned as mental sick- 
ness. To me, wanting to be alone is 
evidence of mental health. There 
are many people who would like to 
be alone, but who are afraid; they 
need the constant presence of other 
people. When they are alone, the 
desire for tranquility and self-re- 
flection turns to agitation and self- 
hate. To be alone and relaxed in 
one’s own exclusive company, with- 
out feeling lonely, is an indication 
of good self-esteem. These people 
have the healthy feeling that they 
are not alone at all—they are with a 
real person and a friend: they are 
with themselves. 


Do you ever have anxiety attacks? 
I’ve never met anybody who doesn’t. 
Many people—including many phy- 
sicians—don’t recognize an anxiety 
attack for what it is. Anxiety at- 
tacks occur when we try to repress 
anger, when we suffer hurt pride 
and when we try to escape facing 
conflicts about important emotional 
issues in our lives. Sometimes anxi- 
ety feels like nervousness, increased 
tension, a feeling of apprehension 
or of potential danger and disaster 

all without apparent cause. Very 
often anxiety attacks take various 
forms that are not immediately rec- 
ognizable as anxiety. For example: 
panic (“I’m driving along and sud- 
denly I feel that I’m losing myself”) , 
severe chest pain, very rapid heart- 
beat, headache, stomach upset, pe- 
culiar and seemingly unrelated 
thoughts, frightening dreams and 
fantasies, etc. If these attacks are 
prolonged it is important to seek 
proper treatment. 


Do you overrate love? 

Being involved in a sustained love 
relationship with a member of the 
opposite sex—that is, being attract- 
ed to and caring about someone at 
least as much as you do about your- 
self—is one of the major elements of 
human existence. Love of people, 
causes and work are important, too. 
Yet many of us overrate the impor- 
tance and power of love. This in- 
variably leads to disappointment. 


Two people may love each other as 
much as possible, but they are still 
two separate human beings, and 
perfect communication and_har- 
mony are not possible. Love is a ba- 
sic human necessity, but it does not 
resolve all problems. Solving eco- 
nomic problems, medical problems, 
emotional problems, social prob- 
lems, etc., takes more than love. 


When is the last time you really in- 
dulged yourself? 

I hope you indulge yourself often. 
By “indulging yourself’ I mean 
spending several hours or even days 
on your own exclusive enjoyment. 
This time should not be taken at the 
expense of others, yet it should be 
given to the pursuit of pleasure for 
oneself. Many of us feel guilty when 
we indulge ourselves, because we 
think we don’t deserve the time and 
effort we expend in the pursuit of 
our own pleasure. We feel we must 
share pleasure with someone else. 
Some people feel that self-indul- 
gence is justified only when every- 
one else has been taken care of first. 
This is a great pity! A day devoted 
to ourselves—no strings attached— 
can be a wonderful morale booster. 
This is not selfishness; it is just 
good mental health. 





Do you ever have utterly crazy, de- 
structive thoughts? 

If you do, you are not losing your 
mind. We all have peculiar thoughts 
and fantasies of extreme violence 
that involve strangers as well as 
loved ones. These thoughts are al- 
most always caused by repressed 
feelings of hostility. For example: 
feeling guilty, you may try to re- 
press feelings of momentary hate 
for a loved one. The more you try 
to repress these feelings, the more 
exaggerated they become. When 
they finally emerge (as they always 
do), they will often appear in high- 
ly exaggerated and distorted words 
or fantasies. They must be exagger- 
ated in order to break through your 
censoring efforts and to make you 
aware of them. Since ninety-nine 
percent of our thoughts do not be- 
come actions, chances are you have 
nothing to fear. The more we can 
aecept and admit our feelings, the 
less we will have “crazy” thoughts. 


Have you ever had a close, sus- 
tained relationship? 

If you can answer “yes,” you are 
way ahead of the game. A close re- 


“T should warn you—he’s friendly enough 
when you pet him, but don’t stop.” 





ree > See 


lationship, in which two people 
share and exchange feelings and 
terests, is one of life’s great sa 
factions. The ability to be frier 
over long periods of time should 
be taken for granted. Close relati 
ships usually bring out one’s n 
rotic characteristics and many pf 
ple are too sick to relate on m 
than a fleeting basis. The ability 
have friends is often related to 
ing people and liking one’s s 
Friendship and mutual caring is € 
dence of mental health. 


Do you know anybody who has € 
had a “nervous breakdown”? 

Tl bet you don’t—at least not fi 
my professional point of view. Yi 
may know people who have 
some severe, even incapacitati 
psychiatric reaction (depressia 
phobia, anxiety attack, etc.), b 
there is nothing broken down 
wrong with their nerves. People s 
fer from all kinds of so-called ne 
vous difficulties, but these occur ¢ 
an emotional basis without any i 
ness of the nervous system. The 
are neurological diseases and di 
culties that people contract (mu 
ple sclerosis, brain tumors, arte 
sclerosis, etc.), but while these 
nesses may produce psychologic: 
difficulties, they are not related {| 
the temporary emotional difficulti¢ 
that are erroneously called “‘nervo 
breakdowns.” There is usually noth 
ing physically wrong with the brai 
or the nerves of people sufferir 
from even the most serious emotia 
al disorders. 



































Are you afraid of being frightened 
In other words, are you afraid 
fear? Too many of us are embai 
rassed to admit that we’re scare 
Too many men and women equat 
fear with being immature, wea 
cowardly, etc. As a result, we teac 
our children that to be scared is n¢ 
grown up. This is poor advice. B 
ing frightened is a human conditio 
and to deny that it exists is inh 
man and leads to self-hate when 
ever fear arises—as it must. 

Being scared in certain situation 
is entirely appropriate and healthy 
This reaction is all-important ane 
at times can be life-saving. Whil 
constant, inappropriate fear is evij 
dence of an emotional problem, thg 
ability to become afraid at times i 
one of our most constructive facilij 
ties and must not be destroyed. 


Do you ever need help? 
Everyone needs help, but many 
men and women feel that there i 
something wrong with needing it 
Independence simply doesn’t exist 
However mature, well-develope 
and self-reliant we are, we still need 
people and help. This is a human 
condition, and there is no avoiding 
it—no matter how much we exag 
gerate the virtue of self-reliance. I 
is important to understand this and 
to teach your children that needing 
help should not fill them with shame 
and self-contempt. While it is im 
portant that children rely on them4 
selves, it is also important to teach 
them to ask for help when they 
need it. END 


Alana MacFarlane is a 20-year-old 
from San Rafael, California. She’s one 
of our first women telephone installers. 
She won't be the last. 

We also have several hundred male 
telephone operators. And a policy that 
there are no all-male or all-female jobs 
at the phone company. 

We want the men and women of the 
telephone company to do what they want 
to do, and do best. 

For example, Alana likes working 
outdoors. “I don’t go for office routine)’ 
she said. “But as an installer, I get plenty 
of variety and a chance to move around” 

Some people like to work with their 
hands, or, like Alana, get a kick out of 
working 20 feet up in the air. 

Others like to drive trucks. Some 
we’re helping to develop into good 
managers. 

Today, when openings exist, local 
Bell Companies are offering applicants 
and present employees some jobs they 
may never have thought about before. We 
want to help all advance to the best of 
their abilities. 

AT&T and your local Bell Company 
are equal opportunity employers. 
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By Dorothy Lambert Brightbill 


Pick your ‘choice of five precious ‘ jewels” from this new collection of Sylvia Sidney’s 
needlepoint stitch designs. Lsciouesecieten pillows made in unusual technique, Each 
pillow-top size is about 14 inches square. They can be boxed or knife- -edged. You can use 


velvet, silk or fine French flannel for the backs (not included in kits). The deep blue design 
S “Sapphire”; the bold red, “Ruby”; the pale sky-blue and delicate spring green, ‘Hope 
Diamond”; the violet tone is ‘Amethyst’; and the vivid orange and gold is ‘ ‘Topaz.’ Which 
S your favorite jewel? Kits include canvas and all necessary wool yarns. For more exciting 
e oideries of all kinds, order our special catalog (see coupon). 
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Fill out coupon and enclose check or money order. 
Canadian or foreign orders. 


Ladies’ Home Journal pept. 8958 


4500 N.W. 135th Street, Miami, Florida 33054 
Check items desired: 











——Kit 61364 Blue Sapphire Pillow @ $11.98 each plus .35 postage 
——Kit 61556 Golden Topaz Pillow @ $11.98 each plus .35 postage ... 
——Kit 61557 Amethyst Pillow @ $11.98 each plus .35 postage tes 
——Kit 61558 Hope Diamond Pillow @ $11.98 each plus .35 postage .. 
——Kit 61559 Star Ruby Pillow @ $11.98 each plus .35 postage 
——Kit 61014 Colorful Catalog of Exciting Needlework and Other Easy 
To Make Kits @ .35 each 
For great knitting, crocheting and sewing ideas, order: 
——61507 Spring/Summer '72 Ladies’ Home Journal Needle & Craft 
Magazine @ $1.25 each) «sree totes feet erie pS Porat 
——61451 Fall/Winter "72 Ladies Home Journal Needle & Craft 
Magazine @ $1.25 each . : 
Sales tax, if applicable 
Total enclosed 


You may use your charge card: 
(] Master Charge—Acct. No. 


——_* “Good thru (J Send C.O.D. 1! 





BankAmericard—Acct. No. 


Interbank No. (Find above your name) all postage. 


Sorry, we are unable to handle 


goodwill deposit and will 
ees Pay postman balance plu: 





print name 


address 


state zip code 


Now, with guides like Disney's Mickey Mouse and Donald Duck 
learning becomes as easy as 


laughing! : 
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FREE 


FOR YOUR CHILD 
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FREE VOLUME $3.98 VALUE 


© 128 pages thick illustrations 

Bla" x 11%" © Beautifully bound 
page size in permanent 

© Over 118 pages hard covers 

of full-color ° Fully indexed 






Now DISNEY STUDIOS has created a thrilling new way for 
your child’s best friends-MICKEY MOUSE, DONALD 
DUCK, PLUTO and the other beloved DISNEY characters— 
to take your youngster on personal “guided tours” through 
the wonderful world of knowledge...to learn about virtually 


all the natural and man-made wonders on earth! 
The “tours” take place in DISNEY’S WONDERFUL Send No Money— Mail Coupon Today! 
WORLD OF KNOWLEDGE. ..a new book series that makes If you’ve decided not to send for your z y i ui 


learning as easy as laughing for your girl or boy! Hand-in- child’s free book—a special word from Disney’s Wonderful World of Knowledge, Dept. VU 

hand with such familiar playmates as MICKEY MOUSE and the publisher: A Service of Grolier Enterprises, Inc. 

DONALD DUCK he Il learn something about history, archi- an Sherman Turnpike, Danbury, Connecticut 06816 

tecture, art, zoology, biology and other sciences, almost before ear rarent: This order form entitles yon to receive—as a FREE GIFT— 

he knows it...and have a wonderful time as he learns! Some people are skeptical of “free of- Volume 1 of the 16-volume DISNEY’S WONDERFUL 
For example, the introductory volume offered to you now * WORLD OF KNOWLEDGE, with no obligation to buy any- 

as a FREE gift-DONALD DUCK takes your youngster on a fers.” Perhaps you feel that there has to thing. As a subscriber you will be notified in advance of all 

be a gimmick...some hidden charge. 


on z : future shipments and you may reject any shipment or cancel 
thrilling journey through the forests, jungles, deserts, and your subscription simply by notifying us before the shipment 


date indicated on the invoice accompanying your advance 
shipment notice. (This procedure is designed to provide time 
for mail delivery and computer processing.) Also, if not com- 
pletely delighted with any volume after FREE examination in 
your home, you may return it at our expense and owe nothing 

If we do not hear from you after you have received your 
FREE volume, we will send you Volume 2 next month, then 









arctic lands...even deep under the seas...to meet many of the Let me assure you there isn’t! Volume 1 
important animals on this earth. Your youngster will find out is actually free, and is, quite by itself, a 
some fascinating facts about dogs, cats, horses and all the fascinating book for your youngster to 


own and enjoy. If you decide that you 


other animals he already knows and loves...and discover 
many, many other animals he’s never seen or even heard of 


before! And along the way, as he learns how they live, raise do not want any more volumes, simply 


their young, and survive in their strange and varied ways, the tell us and that will end the matter. You Volume 3 the following month, and all the remaining volumes 
5 . ee - ill be k ° il = Te : the month after that. Those volumes you decide to keep will 
hilarious high-jinks of DONALD DUCK will be keeping your will never receive a bill; you will never become a permanent part of your home library, and you will 
child royally entertained! receive another volume; no salesman be billed for only 1 volume per month until they are paid for 
: : . = at the amazingly low price of only $3.98 per volume plus 

Send for free volume to keep without obligation will ever call on you; and the free vol- atipiae and Handling. > Ee Eup, 


Remember, you are free to cancel at any time after taking 
as many or as few volumes as you like—even none at all if 
you choose. The magnificent FIRST VOLUME is yours to 
keep ABSOLUTELY FREE no matter what you decide. 


Send for this introductory volume now. It’s a complete book ume is your child’s to keep forever. 
in itself and it’s yours to keep FREE, whether or not you pur- Cordial 
chase a single additional volume of DISNEY’S WONDER- ys 


FUL WORLD OF KNOWLEDGE. Read the full details of 
this exciting free offer in the order form—then fill in the form Su 


ili ! i r i 
and mail it, today! © 1972 Disney Productions Robert Bo Chicks Paplisher: 





Child’s Name (please print) Age 


“Disney's Wonderful World of Knowledge” 
Address 





City State Zip Code 





Parent’s Signature 
Also available in Canada. Shipment and services from Canada. 
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BY GINI KOPECKY, Society has always 
been uncomfortably aware of men and 
women who break the traditional link be- 
tween love and marriage in favor of an un- 
conventional alternative: love and_ living 
together without matrimony. In the past, 
most such couples fit into one of three un- 
troublesome categories: historical figures 
(they're dead), Hollywood stars (everyone 
knows they're different) and hippies (of 
course), But now, either because of an in- 
crease in number or simply in visibility, it 
appears that more and more seemingly con- 
ventional men and women are following this 
unorthodox life-style. 

Dire MeN icntimennte Seer oe OSU ea roan 
of morality? It depends on Nate you ask, Ad- 
vice-to-the-lovelorn columnist Ann Landers 
might say ay “It’s nothing more than shack- 





Eric and Marg decided that “marriage wasn't a step we needed.” 


§ os 
C. eng ‘ 
grail, me a a ra 


ing up, no matter what you call it,” she in- 
sists. “It’s convenience. It’s half the rent and 
ei Te oS De bill. If they meant it, they’d 
make it legal.” Dr. Mary Calderone, execu- 
tive director of the Sex Information and 
Education Council of the United States 
(SIECUS) would disagree. “We have to 
recognize that a relationship TERY Ceb San 
and of itself,” she says. “If a couple elects 
to marry after atte ST Otmer me 
Nth Kel ay are not marrying for sex. If they 
elect not to marry, they escape ate stigma 
of failure, the trauma of divorce.’ 

No doubt both views can be supported 
convincingly. But they do not answer more 
pointed questions: fun YH Oe ae cars 
a couple decide not to marry? Is acclaeie 
sight, experience? And once ety have ee 
their decision, how well can eT Toam aUb ITO Ce) 
within the Lae of a DUT eyuraniccs 
society? We could guess; but it is best to let 
the cert) a speak for themselves. 


Mickey Freiberg, 3l,and Patty Bogdanski, 
23, have been living together in Los area 
for three years—and they expect to remain 
together the rest of their lives. They see 
their: relationship as a very serious and 
permanent commitment; and that is ex xactly 
why they are not, and will not, be Meter tae e 

al stay with Patty because I love her,” says 
Mickey. “Marriage doesn’t make love any 
better.” 

The couple met when Patty, an actress, 
went to Mickey’s agency in search of some- 
one to represent her. For a while, they fol- 
lowed customary dating patterns, but it 
wasn't long before the relationship took on 
more serious tones. They found themselves 
spending more and more time together until, 
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Mickey doesn’t think marriage would improve aT = on a 


as Patty explains it, “I came for a night and 
never left. We've been together since May 
helena 

Neither Mickey nor Patty had ever lived 
with anyone else, but only arent rao wmnreC| 
never felt the desire to do so. seo Featiyal 
their new life-style wonderfully rua tate 
“It’s easier and more exciting to fa cOhNY te 
gether twenty-four hours a Cra EUS 
Mickey. “It’s not visiting; it’s for real.” Of 
course, part of that reality is the job of pay- 
ye aie and cleaning house—responsibilities 
that Mickey and Patty have divided Puro ed 


pe \, 


Eric and Nancy ask only that people 
accept them for what they are. 

fairly traditional male-female lines. Mickey 
handles leases and bills, though he insists 
that “money is not a factor; it’s not divided 
and never will be.” And Patty handles the 
housework. “Sometimes,” she admits, “I end 
up spending my whole day doing wifely 
Lav bEyCA RNB ETODN there are aS lacey oan ite 
doing for myself.” 

But what seems a dress rehearsal for mar- 
PUL RO) Ol (continued on page 68 ) 


Every day, 


ten thousand people | 


walk, run, spill, 
drag suitcases 

and push carts 

on Tampa Airport’s 
Bigelow carpet. 


It still looks great. 


That kind of experience is built into every beautiful Bigelow. 


Mayoe the carpet in your home doesn't 
havetd be as tough as the carpet in an 
airport, but it has to be more than just 
beautiful. 

That's where Bigelow quality comes in. 

You see when it comes to making 
Quality carpet, experience really counts. 

And Bigelow has over 145. years 
of experience making carpet...more 


One of the most important things 
we've learned is how to make beautiful, 
fashionable carpet that gives you real 
value for your money. 

Bigelow Cloudridge- a rich, bulky 
carpet of Bigelow Approved olefin by 


Herculon*-is a perfect example. It's du- 


rable. Easy to clean. Stain resistant. It 
comes in nine beautiful solids and five 
tweeds. And it sells for about $6.50 a 





square yard so it’s perfect for young 
families. 

Mail in the coupon and we'll send you 
a 3’x5” sample of Cloudridge, a com- 
plete color chart and Bigelow’s decor- 
ating booklet “Great Beginnings’ We'll 
try to get it to you in 2 weeks. Or go 
see the beautiful array of quality carpet 
from Bigelow at your dealer today. 


*Registered Trademark of Hercules, Inc _,for its olefin fiber 




















Pewee mere sts we ttis Bas Sj ste NaS eer aapee PEOPLE 
Bigelow : WHO KNOW... 
Box 161, Whitestone, New York 11357 ; BUY 


I've enclosed 50¢ to cover the cost of postage and handling. : Bi elow ~@) | 
Please send me a 3°x 5" sample of Cloudridge and a copy Q B® | 


RUGS & 


CARPETS SINCE 1825 





: of Bigelows decorating booklet “Great Beginnings” 


NAME 
(PRINT CLEARLY) 
* ADDRESS 
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(LIMIT: ONE SAMPLE PER COUPON) 
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o You Look Older 
an Your Husband? 


When you are under the pressure of 
running a household, raising children 
and helping your husband keep ahead 
in his business life, you may easily neg- 
lect your own appearance. Almost be- 
fore you realize it, your complexion 
can become dry-looking, causing you 
to look older than you should. 

This need not be so. Not when you 
use a remarkable fluid, developed by 
beauty researchers, which is highly un- 
usual in its ability to cherish the skin. 
This unique blend contains moist oils 
which help maintain youthful smooth- 
ness and suppleness. 

The beauty blend, available from 
druggists in the United States as 
Oil of Olay moisturizing lotion and ob- 
tainable in most other countries of the 
world, penetrates the important sur- 
face layer of the skin rapidly and evenly. 
It supplies moisture and a natural skin 
glow to alleviate the dryness that can 
accentuate wrinkles and make youlook 
older than you really are. 

The natural ingredients in Oil of 
Olay, which are compatible with the 
skin, also establish an effective barrier 
that retains the skin’s own moisture, 
vitally important in maintaining the 
moisty glow of a younger-looking com- 
plexion. Used regularly ina twice-daily 
beauty ritual, Oil of Olay will very 
quickly help bring a younger, more 
alive appearance to your skin. 

Especially important to a busy 
woman, it takes only a few moments 
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a day to help your skin toward a revi- 
talized look. Soothe Oil of Olay gener- 
ously over your face and neck before 
retiring, so that it may work quietly 
throughout the night. Then, in the 
morning, apply this beauty blend be- 
fore making up. Besides cherishing and 
protecting your complexion, it pro- 
vides a beautifully smooth base for 
your cosmetics. Because of its rapid 
penetration and 
even spreading, Oil 
of Olay prevents 
streaking, separat- 
ing or discoloring of 
your cosmetics. 
Your makeup will 
remain looking 
lovely for hours. 





Beauty Hints 

After a particularly trying day, treat 
your complexion to an extra application 
of Oil of Olay. Before your husband 
comes home, remove your makeup and 
lavish on the beauty fluid. Then relax 
completely for fifteen minutes or more, 
and apply fresh cosmetics to greet your 
husband. You will feel refreshed and 
look prettier. 


* * * 


Whenever you apply Oil of Olay®, 
treasure every precious drop. Rub the 
liquid remaining on your fingertips into 
elbows, knees or any other dry areas 
that would welcome such pampering. 


LIVING TOGETHER continued 


premarital trial period, they insist is 
nothing of the sort. And it isn’t because 
they have been surrounded and disil- 
lusioned by unhappy marriages. Quite 
the contrary, Mickey and Patty both 
think their parents were happily mar- 
ried (both of their fathers are widow- 
ers); and most of their friends’ 
marriages are also successful. It is sim- 
ply that, as Patty explains, “I just don’t 
feel marriage is necessary.” 

“It’s a contract,” says Mickey, “and 
I hate contracts.” Patty admits that 
someday she might want the security 
of marriage for her child, but until 
then, “We feel we’ve perpetuated a 
more natural existence.’ They say they 
are “totally committed,’ but without 
any legal ties. Mickey doesn’t even 
consider the possibility of a separa- 
tion, and although Patty admits that 
anything is possible, “I operate on the 
assumption that we will always be to- 
gether.” And they don’t waste time 
thinking of possible future relation- 
ships with other people because, as 
Mickey says, “If you look for other 
possibilities, you have no chance of 
winning.” 

Mickey admits that some of their 
friends were at first shocked by the 
couple’s living arrangement, “but now 
nobody questions it.” Even his boss 
has been understanding, and Mickey 
thinks it’s because “I present a better 
image living with Patty. She keeps me 
respectable.” And neither of them have 
ever concealed their life-style from 
their families. Says Mickey, “My dad 
loves her.” Patty’s father took the in- 
itial news more soberly. “The night I 
first told him,” she says, “he stayed up 
until four A.M. thinking about it. But 
now he understands, and is happy.” 


Saves gas and time 

Mary Rosengren, 29, and Marc Rea, 
28, do not talk about marriage or life- 
time commitments. Mary has been 
married before. She has also lived with 
someone before, and she knows that no 
verbal promise can prevent the end of 
a relationship. So rather than make 
pledges they cannot keep, she and 
Marc have accepted their relationship 
as a fulfilling, but possibly finite. 

The couple have been living together 
in Boulder, Colorado, for the past ten 
months. At first the arrangement was 
largely a matter of convenience. Mary, 
a teacher and freelance writer, had an 
apartment in Denver; Marc, a licensed 
electrician, was living 30 miles away. 
“We decided it would be more sensible 
to live together. It saves us gas and 
time.”’ One month after they met, Marc 
moved in with Mary until they found 
their present apartment in Boulder. 

Marc has never been married, and 
he admits that he had never considered 
living with a girl before he met Mary. 
But now he strongly recommends the 
arrangement. “You have so much time 
to be together and get to know each 
other. Much better than if you were 
just dating. And if you decide to split, 
you don’t have to go through this di- 
vorce rigmarole.” And Marc and Mary 
frankly admit the possibility of sepa- 
rating. “Sure,” says Mary. “You never 
know.” 

The apartment is furnished simply, 
with whatever the couple brought to- 
gether; and they divide expenses and 
household chores down the middle. 
“Mary does the cooking,’ says Marc, 





























































“but I do the cleaning.” They have 
ceived no negative reactions from t 
friends, but they didn’t expect 2 
“This situation doesn’t seem to mai 
in our age group anymore,” says Mé 
Marc says no one even blinked an ¢ 
“Most of the people we deal with 
friends. Introductions are “This 
Mary’ or ‘This is Marc.’ It’s just a 
tural, informal situation.” Mare 
mits that some people are probe 
bothered by the arrangement, 
they’re the ones who have problen® 
not us.” If his bosses had object® 
Marc says he would have looked 
another job, But his bosses didn’t § 
ject. Neither did their parents. 
Mary, “My parents were just here 
visit us. They really dig Marc.” Mai 
mother, a widow after her second m 
riage, has been away in the Baham 
“but she will find out when she con 
to visit us soon. She’s pretty cool. 
won't shake her up.” : 

It all sounds very flip and irrespor 
ble, but Marc and Mary do not me 
it that way. They have not ruled ¢ 
marriage completely. “Someday, if 
seems right, perhaps,” says Mary. E 
they are being cautious. Mary has be 
through it. “The divorce was my ide 
she says. “He didn’t want it.” 
Marc has witnessed it. “Ninety pere 
of my friends who married young : 
now divorced.” 

Mary thinks early marriages are ! 
whole problem. “So many people , 
married at twenty; but the person y 
married at twenty is not the one y 
dig at thirty.” And besides, “when pe 
ple have that marriage license, they f€ 
they have the right to make demant 
One of the good things about this lil 
style is that you don’t take each oth 
for granted. 

“T like to do a lot of things. I learn: 
to fly a plane and I was a profession} 
dancer for a time. Unless you have t/ 
right kind of husband, he doesn’t wa 
you doing these things. He wants yé 
to spend all the time with him.” ¢ 
course, she admits, marriage has i 
good points. “It gives you a certain § 
curity. You know someone is there. 
I’m really scared of marriage. I kno 
the advantages and the disadvantage 
If I ever do it again, it will be for tim 
and eternity.” 


Who needs it? 


Marg Huber and Eric Millican bege 
living together 18 months ago, with 
intention of getting married. “Bu 
says Marg, “after we got to know eae 
other, we decided that marriage wasn 
really a step we needed.” 

Marg met Eric in March of 196! 
when she was working as a waitress i) 
a San Francisco bar. Since then, sh) 
has taken a job as a clerk for a nationj| 
car rental agency. At 24, Marg 
been married and then lived with 
man after her divorce. She ended th 
latter relationship when she realize) 
that “I just didn’t love him anymore. 
Eric, a college student, also lived wit! 
someone before. The relationship end} 
ed when he decided he wanted his free! 
dom back. “I dug going out with th 
boys and chasing chicks,” he says. Bu 
Eric, who is now 23, seems to have ma 
tured somewhat since then; like Marg 
he is now willing to approach mat 
riage cautiously—if they only could b 
sure that marriage is what they reall} 
want. 

Marg sees certain advantages in re 
maining single. For one (continued 
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Air channels 


Baffles 







Cellulon fiber | 






You'd need a scientist to explain Doral’s © 
unique filter system: Cellulon fiber to , 
reduce “tar” and nicotine plus a strange- 
looking polyethylene chamber with 
baffles and air channels. But when you 
taste Doral’s great flavor—who needs 
explanations! 











Polyethylene 
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ow tar”and nicotine 
smokers swear by it 


- “I swear | 
you can really ——__ 


taste me” 











FILTER: 14 mg. “tar”, 0.9 mg. nicotine, vit peeereei ttt oman 


MENTHOL: 14 mg. “tar”, 1.0 mg. nicotine, av. per cigarette, FTC Report AUG.’71. 


LIVING TOGETHER continued 


thing it allows for more equitable divi- 
sions of labor. “When you're married, 
you feel a certain responsibility. There 
is a man’s work and woman’s work. I 
know I felt that way; but we just don’t 
have that hangup. Eric is liable to be 
cleaning the house when I get home. If 
we were married, I’d expect to find him 


reading the paper or watching the 
tube.”’ And if they were married, Eric, 


who is unemployed, might feel guilty 
about living temporarily on Marg’s 
salary. 

But more than that, Marg and Eric 
feel that their whole relationship takes 
on added dimensions because they are 
not bound by legal ties. ‘““We think of 
each other as people,” says Marg. 
“We’re free spirits. We love each other, 
but we don’t try to be each other.” For 
example, Marg occasionally takes trips 
with a very close male friend, and 











NEW 225 CALORIE DIET MEAL! 


i yy 


Try the new Slender Pudding Diet! 


It’s our newest way of proving 
we're on your side. A luscious 
new pudding that’s actually a 
complete 225 calorie diet 
meal when it’s mixed with the 
substantial nutritidn of milk. 

We put dieters, who were at 
least 20% overweight, on our 
chocolate and butterscotch 
puddings for three weeks. 
After the first week, dieters 


Stender® diet food for weight control, Carnation Company, Los Angeles, California. 


lost an average of more than 
four pounds. During the next 
two weeks, losses fell only 
slightly, averaging three and a 
half pounds a week. 

So now there are two ways 
to get Slender—our famous 
tasting liquid or by the lus- 
cious spoonful. Ask your 
doctor and get started. If not 
now, when? 





Eric isn’t jealous. “She takes care ot 
me and I take care of her. But there 
are no holds or stipulations. Our life 
has been a chain of interesting events; 
that’s what keeps us together.” 
Nevertheless, there are times when 
Eric and Marg resort to the security of 
husband and wife labels. ““Marg was 
sick a while back,” says Eric, “and 
just to make it easier, we signed her 
into the hospital as Mrs. Eric Millican. 
And when Marg sees the landlady, it’s 


always, ‘I'll ask my husband’—jus@> | 
cause she feels better that way.” By! 
when it came to introducing Mai 
his parents, whom Eric describeg-: 
“super-straight,” he played a Ie 
game of now-we’re-married-now-wi 
not. “I introduced Marg as my $y 
wife, but I made it pretty clear thalhe! 
never went through a ceremony.” Mg 
was more straightforward. “My mop * 
thinks I’m a beautiful person,” Be 
says. “Whatever I do, I do becaug}s 
think it’s right, so she’s all for it." 
And for now, Marg and Eric thing» 
right to live together, with fewer §»: 
fewer thoughts of marriage. Certai. 
living together is not an ideal si}s 
There are still the problems of §, 
justing to each other’s idiosyncrad}y 
Says Marg, “All the little behagh. 
problems and habits come up. I §, 
aware of some of them before 
moved in, but I was also aware of & 
basic needs. Then it became easfe 
Lots of times I want to be alone 
Eric needs me. There is always {Bf 
conflict, but that can be handled.” 
Their fear, it seems, is that ma 
ing would upset the balance they hip} 
achieved. ‘“Marriage is fine for sch) 
people,” Marg says. “They need }, 
| 
| 
§ 


Bi 
¢ 
security of the certificate; a name 
give a child (Marg and Eric see} 
reason why a child of theirs could } 
be named Millican). We feel we § 
married. We just haven’t signe §, 
paper and said some words. But §y 
words we’ve said between ourselves 
much more binding. i 
“Maybe we will marry somede 
she continues. “But only if we kn§, 
positively we want to be with ey 
other for a long, long time. I would 
promising my whole existence to sor} { 
one else. Nobody has the right to pro. 
ise what they can’t deliver.” 


Don’t let the parents know 


Not all couples who live togetl} 
are afraid of marriage. George, 24, a}. 
Sally, 23, definitely want to get mij, 
ried. The problem is they can’t affc}, 
it. “We really wanted a big weddinj}) 
says George, “but we didn’t have 
money to pay for it. So we thought 
could live together as cheaply as 0; 
on a premarriage trial.” But they do} 
want their families to know about t d 
living arrangement. (We’re helpi} 
to keep their secret by giving them f}, 
tious names.) b 

George and Sally live in Chicag 
They met at a party in December 191}, 
while George was home on milita} 
leave, and they began dating steadi} 
when he was discharged in June 19 
George, who is now a student at ti 
University of Illinois’ Chicago campt} 
had outgrown the need to spend nigh! 
out with the boys, and Sally was 1] 
longer interested in going out with hy 
girl friends. By May 1970, they kne| 
they wanted marriage. “We wanted} 
wedding with about 120 persons,” sa}} 
George, “but we couldn’t afford it} 
And then there was another importal) 
consideration. Before they marriej 
Sally and George wanted to be sul 
they were sexually compatible. So i 
May 1970, to the shock of some 4 
their friends and the delight of other 
George moved into Sally’s apartmen 

Setting up housekeeping was n 
problem. Sally bought a new bed an 
a couch; George brought his stereo. “H 
smokes, I don’t.” So they had to d 
last-minute shopping, “ashtrays an 
things.” And George has no obje¢ 

! 
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to helping with the cooking. 
ir biggest problem was _ hiding 
new life-style from their families. 
e is fairly sure his parents sus- 
After all, “they know we travel 
er and spend nights together.” 
Sally’s parents know only that 
e lives nearby and is always there 
they call. “My family came over 
” she says, “and we had to move 
ge’s dresser to a back room. Now 
time the stairs creak, I shudder.” 
e couple has set their wedding 
for this August, and one gets the 
g that Sally will feel much more 
ortable as a married woman. She 
about living in sin—‘‘Men look at 
ith an evil eye and women scorn 
but underneath are shreds of 
t guilt. Such as when she talks 
t their travels. “We always stay 
nts,” she says, “and you can just 
hat people who do that are not 
ied.” Or when she explains her 
ional fits of depression: “I tell my- 
‘It’s just too perfect. I’m so happy; 
n't deserve such peace of mind.’ ” 
she and George insist they would 
r have children out of wedlock: “It 
d be aconstant reminder. ...” 
really doesn’t matter that they 
two other couples who live the 
way; and it makes no difference 
Sally’s parents are “stupidly mar- 
—they just sort of adjusted to each 
r—” and that George’s are poorly 
ched (‘My father is very demand- 
'); they still want to get married. 
[t's a must for raising children,” 
George. “But a trial experience 
ainly eases you into it. Living to- 
er is a kind of stepping stone.” 


= 


Overjoyed with pregnancy 
Simms, 23, and Nancy Segetti, 
are living together not so much in 
e of social pressure as because of it. 
e is black. Nancy is white. They 
_in Reading, Pa., while working at 
same insurance office. “She was new 
the job,” says Eric, “and because 
office was so cold to me, I went over 
introduced myself. A month or 
ater, I took her out.”’ They tried to 
p their relationship secret, but 
1cy’s father found out, and Eric 
s the man literally tried to have him 
shed. “I’d been thinking of leaving 
n anyway,” Eric says (he had been 
d after being seen one night with 
icy). “We realized that the only 
‘ we could continue to see each 
2r was to leave Reading, and the 
y way Nancy could leave Reading 
to come live with me.” 

o after having dated for five and a 
‘months, Nancy and Eric left for 
ton, where they have been living 
r since. They stayed with friends 
il Eric, a highly decorated Vietnam 
ran, found a job managing a domes- 
cleaning service. He is now trying 
aise enough money to start a similar 
iness of his own. Now in their own 
‘e, Nancy has settled quietly and 
pily into domestic life. She is per- 
ly willing to clean and cook. And 
n she discovered that she was preg- 
t, she was overjoyed. 

jut the couple do not plan to marry. 
» I feel I’ve violated any moral code? 
ose code? If you mean my own, no,” 
s Eric. “People ask us, ‘What about 
r kids? You’re not married in the 
s of God.’ I just can’t believe that 
one can tell me what God believes. 
nm with the puritanical, Seventh- 
y Adventist upbringing I had, I 


The Hotpoint Automatic Ice Bucket. 
For the family that drinks. 


MODEL CSF24K 


7 <> 
es 

Anytime you want ice it’s right 
in the freezer door. Just flip open 
the Exterior Ice Service and help 
yourself without having to open 
the freezer. 

No more struggling with ice 
trays. No more spilling water all 
over the floor as you carry 
refilled ice trays back to the 
refrigerator. 

You can even take out the 
whole bin when the call for ice 
gets heavy. And since the 
automatic icemaker can make 
up to 5 lbs. of cubes a day, you 
have to really try to run out 
of ice. 


never could see why the motions of a 
ceremony should make any difference. 
The state puts a stamp on you—so 
what? That’s why there are so many 
divorces. People just don’t get to know 
each other before they get married. I 
think we’re eliminating that.” 

Nancy agrees. As far back as she can 
remember, she always thought she 
would want to live with a person before 
she got married. “How else would I 
have ever found out that he snores!” 
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Of course, the Hotpoint Side- 
by-Side never needs defrosting. 
And the amazing thing about it 
is that it packs 23.8 cubic feet 
into less than 36 inches of width. 
The fresh-food area is a little 


under 15 cubic feet, while the 
freezer is over 8.8 cubic feet. 

Other features are adjustable 
cantilever shelves, a convertible 
meat conditioner that offers 
different temperatures for 
produce and meat, adjustable 
door shelves, and the whole 
thing sits on wheels so you can 
move it easily for cleaning 
behind or waxing under it. 

The Hotpoint No-Frost Side- 
by-Side is indeed a beauty. But it 
is only one of an entire line of 
refrigerators made by Hotpoint. 
And like every Hotpoint 
appliance—washers, and dryers, 
air conditioners, ranges, 
dishwashers, disposers and 
trash compactors—they are built 
to last for a life of dependable 
performance. 

And Hotpoint doesn’t love you 
when you buy an appliance and 
leave you when it comes to 
service. Should anything keep 
a Hotpoint appliance from 
doing its job, one telephone 
call will bring a 
Hotpoint factory- 
trained serviceman to 
your doorstep. 

And that’s a promise. 
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Hotpoint. 
Customer care. 


Everywhere. 


Fast, dependable service. 








+ A QUALITY PRODUCT OF 


Both Eric’s and Nancy’s parents 
have been informed of the couple’s liv- 
ing arrangement, and they disapprove 
of it. Nancy describes her parents’ re- 
action in one word: “Hysteria. They 
think I’m mentally ill, that it’s all his 
fault.”” Says Eric, ““My parents would 
rather I didn’t live with a girl, much 
less a white girl. It’s against their 
moral standards. But I think they still 
accept me. That’s a tremendously good 
and wise thing for them to do.” 


GENERAL ELECTRIC COMPANY 


Perhaps Eric and Nancy will marry 
someday, “to eliminate the legal has- 
sles.” But it will not be out of any de- 
sire to tie each other down. They are 
already voluntarily committed to each 
other. But the advantage of this ar- 
rangement, explains Eric, is that “I 
can’t say, ‘Gee, I wish I’d never moved 
in with you, the way a married man 
might say, ‘I wish I’d never married 
you,’ because she can just say ‘Go!’ 

(continued on page 138) 
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She Needs Your Love... 


Little Mie-Wen in Formosa al- 
ready knows many things. . . the 
gnawing of hunger. . . the shivering 
of fear... the misery of being un- 
wanted, 

But she has never known love. 
Her mother died when she was born. 
Her father was poor—and didn’t 
want a girl child. So Mie-Wen has 
spent her baby years without the 
affection and security every child 
craves. 

Your love can give Mie-Wen, and 
children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s 
Fund you can sponsor one of these 
youngsters. We use the word sponsor 
to symbolize the bond of love that 
exists between you and the child. 

Thecost ? Only $12a month. Your 
love is demonstrated in a practical 
way because your money helps with 
nourishing meals . . . medical care 

. warm clothing . . . education 
... understanding housemothers.. . 

And in return you will receive 
your child’s personal history, photo- 
graph, plus a description of the 
orphanage where your child lives. 





I wish to sponsor a [_] boy [_] girl in 
ARSOUINIELY) sane CR 
[_] Choose a child who needs me most. 
I will pay $12 a month. 
Ienclose my first payment of $ . 
Send me child’s name, story, address 
and picture. 

I cannot sponsor a child but want to 
give $ : 

[_] Please send me more information. 











Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


You can write and send packages. 
Your child will know who you are 
and will answer your letters. Cor- 
respondence is translated at our 
overseas Offices. 

(If you want your child to have a 
special gift—a pair of shoes, a 
warm jacket, a fuzzy bear—you can 
send your check to our office, and 
the entire amount will be forwarded, 
along with your instructions.) 

Will you help? Requests come 
from orphanages every day. And 
they are urgent. Children wrapping 
rags on their feet, school books years 
out of date, milk supplies exhausted, 
babies abandoned by unwed mothers. 

Since 1938, thousands of American 
sponsors have found this to be an 
intimate person-to-person way of 
sharing their blessings with young- 
sters around the world. 

Little Mie-Wen and children like 
her need yourlove—won’t you help? 
Today ? 

Sponsors urgently needed this 
month for children in: India, Brazil, 
Taiwan (Formosa), Mexico, and 
Philippines. (Or let us select a child 
for you from our emergency list.) 





Name_— 

Address 

City 
States 5 = ee = Zp 


Registered (VFA-080) with the U. S. Govern- 
ment’s Advisory Committee on Voluntary 
Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7 


LH 4070 

















BEAUTY ON THE ROAD 



















































Off for the weekend or 
embarking on a long, 
leisurely vacation? 
You can stay at your 
most beautiful in 
your travels with a 
little advance plan- 

ning and one well- 

packed, medium- 

sized cosmetic bag. ( 

The theory is to pack 
everything—but in small 
doses. Buy toothpaste in 

a small tube and invest in a 
collection of small plastic bottles and jars 

for your favorite hand lotion, moisturizer, 
nail polish remover, etc. The General Groomers: 
The most obvious items are the easiest to forget— 
aspirin, adhesive bandages, razor and blades, deodorant, «ail 
polish and remover, emory board, cotton swabs, tweezers, nail s¢ 
toothbrush and paste, and mouthwash. Take a good skin moisturiz 
tinted glasses for protection from the sun. Pack a tightly capped 
of perfume in among your clothes and let them absorb some of the 
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Saving 1 
Wherever yt 
bound, include thei 
up that makes you 
your prettiest. A practical iter 
compact case that includes sé€ 
different colors of eyeshadow al 
own brush and mirror. Mascara an@ 
liner now come in a single compact. Al 
the market are pots of glossy lip color w 
built-in sun-screening agent. Fair-skinned, eat 
burn types might try a bronzing gel that creates t 
lusion of outdoor skin without actual sunning. Pick a suntan lotion ae 
ing to your skin type. Some provide a partial or total sunblock to pri 
those leathery tans that dry and age the skin. Also remember to pack 
dard face-care items: moisturizer, makeup remover, astringent or } 
hazel, and drops to soothe the eyes. Hair-Dos: You can confidently 
your hair dresser behind if you have all the necessary remedies with 
Take a wide-toothed comb to prevent hair breakage when combing out# 
head. Consider a mini electric device for a fast set: a portable hair @ 
a small set of curlers, a blower with comb and brush attachments to } 
dry hair, a curling iron for face- 2 
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framing tendrils. Add inspira- 3 
tion to a drip-dry head J _ P ; 
with a fake braid, , i = gos 7 


barrette or ribbon. 
Take a beach hat 
or kerchief to pre- 
vent sun damage. 
Pack shampoo and 
conditioner in 
plastic bottles. 
And don’t forget 
a brush, covered 
elastics, hair pins, 
rollers. 


ey 


IHustrations by Mari 
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The way people feel about cheeseburgers, 
dogs feel about Cheese Flavor Gaines. burgers. 


Remember how terrific it was when you 
discovered that hamburgers didn't 
always have to be just hamburgers? 





With beef by-products, beef, veg- 
etable protein and all the vitamins and minerals 
a dog needs to stay good and healthy. 








eS Ah, cheeseburgers! And they've got all the convenience 
Se ee ee oF) People are crazy of regular Gaines-burgers. No odor, no can, 
eee eee = about them. and no leftovers to store. 
. And strange as it Ask your dog if he likes new Cheese 
may sound, we've Flavor Gaines-burgers. 
found a lot of dogs Years from now, he'll look back and 
who are just as crazy remember the day he found out burger 
— about having cheese along didn’t always have to be just burger. 
with their burger. And he'll love you for it. 
enreriuecine@isacese Flayot a ee ee i 
Gaines-burgers’ & jorarN  - S 


They've got real cheese added 
to the good meaty taste of the 
regular burger. (Which is something 
you won't find in any can.) 

They ve got all the nutrition 
that regular Gaines-burgers have. 

on your next 


| 

purchase of New 
| Cheese Flavor 
| 


Gaines-burgers® § 








==] = Mr. Grocer: General Foods Corporation will redeem this coupon 


for 15¢ plus 3¢ for handling if you receive it (and if, upon reques st, 
you submit evidence thereof satisfactory to General Foods 
Corporation) on the sale of Chees se Flavor Gaines: burgers. Coupon 
may not be assigned or transferred. Consumer must pay sales tax. 
Vo ze where pro hibited, tax ‘ed or restrict ted by law. Good only in 
U.S.A. Cash value y 20¢. Coupon will not be honored if presented 
through outside agencies, brokers or others who are not retail dis- 
tributors of our merchar anni se or specifically authorized by us to 
present coup ns for redemption. For redemption of properly received 
and handled coupon, mail to General Foods Corporation, Coupon 
Redemption Office, P.O. Box 103, Kankakee, Illinois 60901. 

»od only upon presentation to grocer on purchase of any size 
Cheese Flavor Gaines-burgers. ee other use constitutes fraud 
Offer expires August 31, 1973. 

Offer limited to one coupon per purchase 


“aa | The cheese taste makes 


| the burger taste better. 


GENERAL FOODS CORPORATION 
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Come Out and 





Norman Rockwell paints America having fun—in a special 
album that celebrates the joy and freedom of childhood 


Last year we exhorted our readers to come out and play. We 
said, and meant it: “Take a day for play with your children, 


before it’s too late. Not some grown-up-designed ‘league’ pro- 
gram. Come out and play where the rules haven’t been written 
down, where uniforms haven’t been thought of. Enjoy a day 








> 


full of games where every player is a winner every time.’ 

Apparently we touched a responsive chord because from all 
over the country came ‘“amens’’! Plus reports of community- 
sponsored “Come Out and Play Day” celebrations and hun- 
dreds of anecdotes about wonderful playing that (continued) 
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Nowadays the old swimming hole is probably polluted. but Rockwell’s art lets the memorv linger on. 
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Norman Rockwell art here and on following three pages reproduced by permission of the Saturday Evening Post. 





To save your summer day: Tampax tampons. 


Is there anything but summer? 

Not on days like this. 

The whole warm world’s made of 
summer. Free and fun and good. 
And nothing can spoil it. No matter 
what day of the month it is. Splash 
in the surf. Kick up the sand. Soak 
up the sun in your skinniest bikini. 


That’s why more girls all over the 
world depend on Tampax tampons. 
-_ lo keep summer days perfect. 


You own the day, thanks to Tampax 

tampons. Theyre worn internally, 

so there's nothing to show or make 

you the least bit uncomfortable. 
Only Tampax tampons offer 

you three absorbencies: 

Super, Regular and Junior. 

One of them is right for you. 





MADE ONLY BY 
TAMPAX INCORPORATED, PALMER, MASS, 
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Come Out and Play 
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Sonny knew Gramps couldn't hit a fast pitch low and outside. 


happened in hundreds of back yards, front porches and side 
streets. Interestingly, one of the most articulate letters we 
had came from a reader who never had children of her own— 
but who loves them all dearly. She wrote: 

“When I lived in the country in a house I had a large group 
of children friends, who used to wander up to the house through 
my woods. I never had any trouble playing with them, since I 
always acted as if they were my age. (They were around eight 
or nine—girls and boys.) They used to come and stay all Satur- 
day afternoon. With the girls I usually played old party games 
and we always had tea, which was very popular. I always fixed 
the tea tray just as I would have for a favored contemporary. 
I always asked one of them to pour. Some of the great conver- 
sations of my life were at these tea parties—they were marvel- 
ous children—imaginative, intelligent, sensitive. One of these 
little girls, now the mother of three children, wrote me a long 
letter from Boston, where she now lives. She remembered those 
afternoons in such exquisite detail that I burst into tears when 
I read the letter. 

“One of my boys collected matchbooks, so I always saved 
him the matchbooks I picked up in fancy restaurants on my ex- 
pense account. He used to bring his albums, in which he pasted 
his matchbooks, on his bicycle, to show me. I always asked him 
a million questions about them and he told me the answers. It 
was very instructive. This boy came so often his mother finally 
called on me—I think the friendship made her nervous! Before 
he went off to boarding school, his parents gave him a party. 
He insisted that I was his date. He came after me and escorted 
me to his house and I sat on his right with his friends. His par- 
ents weren’t at the table. They were wrong. They thought I 
was just an eccentric, but I was only treating children as if 
they were my age.” 

These cogent thoughts have been expressed to us over and 
over again—in a dozen ways: You can’t just suddenly decide 
to start playing with your kids. You have to earn their confi- 
dence. Here are some ways you can win it: 


Copyright © 1919 Curtis Publishing Co. 





Pride goeth before a fall—and so, apparently, does Rover. 


1. By carrying on reasonable conversations with them at all 
times. 

2. By letting them finish a sentence—equal time. 

3. By making sensible inquiries about their games and other 
activities, allowing them to give you information. 

4. By accepting their peers, since nobody wants to play with 
an adult person by himself. 

5. By being the duffer you are, and asking their advice on 
how to improve something they know more about. 

6. By contributing what you are in a position to contribute 
—such as transportation—to the zoo, to the beach, to the coun- 
try fair. 

7. By acting the same age—either act as if they were your 
age (which is easier and they rise to it) or constituting your- 
self their age. 

8. By making ingenious suggestions if they are housebound 
or it’s raining—having really good ideas. (They will remember). 
“Why don’t we make a kite?” 

9. By being polite—‘‘Hey, do you have time for a ping-pong 
game Buddy?”—instead of having to be nagged into playing and 
acting as if you were doing them a favor. 

10. By being properly respectful of their thing. If they collect 
something—and they all do—let them tell you about it. Don’t 
you tell them. 

11. By expecting a short attention span. The span is much 
shorter than yours, so you have to expect the child to get tired 
before you do. 

12. By thinking of yourself as a human being instead of a 
parent, and of the child as another human being, instead of 
your offspring over whom you have absolute power. 

You may find that you’ve forgotten how to play, but by re- 
learning this gentle art, you are likely to enjoy yourself as much 
or more than your child. Just as the adult the child will be- 
come is forecast in every young person, in every adult some 
vestige of the child survives. Only in play do they meet on a 
common ground.—EvAaNn FRANCES END 












Bacardi Cocktail 


it add a teaspoon of grenadine to your 
Mere elc amet Um LE 
’ve got the Bacardi Cocktail. So popu- 
TO RAR ue eeu 
cl Cocktail is not a Bacardi Cocktail 
[ss it’s made with Bacardi rum. 


ST ACME mg iy ie PELs Cre 
V2 teaspoon sugar, a generous jigger of Bacardi Ta 
Then shake away. Serve on the rocks. Or in a cocktail gt: 
take a short cut. Use a prepared daiquiri mix and Bacardi uae 
rum. By the way, the original daiquiri (1896) was made with 
Bacardi rum. And the best still are. 


BACARDI, rum-the mixable one 
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CIA 99197 DIIAA @N @ 11 DDOMOE 3 veracscri'’ AND THE RAT DEVICE ARE REGISTERED TRACEMARKS OF BACAPDL 2 (OMe AMY LIMITE. 


ee ee Se CU ”|hhC!)hCUhmhUl le le CO ll lh UY ee a a 


A young and 
Roma ntic’ 


Our Exquisite 


Bonded Basic Crepe 


i 


6A £4... 
Atte 
eee 
Blac 


Also Available in 
“Formal White” 
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the perfect 
all occasion 


dress 
ONLY A LOW 


$Q)9 


At last — the dress that goes every 
where -- does everything — is always 
in perfect taste. This dress looks ex- 
pensive, but really isn’t (only you 
will know the tiny price tag!) Fash 
ioned in magnificent new Bonded 
Rayon Crepe, it never loses its shape 
and makes the most of yours. Has 
sleek, slimming, slightly flared “‘A”’ 
line and elegant jewel neckline. New 
for '72 are see-through, delicately 
scalloped sleeves spun from a veil of 
lightest acetate that give the illusion 
of magic midnight tace. Beautifully 
detailed and meticulously tailored—it 
has a convenient back zipper. Provoc- 
ative Midnight Black and absolutely 
stunning ‘‘Formal White’’ — are there 
any other colors for romance? (In- 
cluded in the price is a lovely 60” 
rope of simulated pearls.) Sizes 12 
to 20, 1414 io 241%. The most beau- 
tiful buy of your life at only $9.98 


Also extra large sizes: 2614 to 32% 
and 46 to 52, oniy $10.98 
green ISHIONS, de, 
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‘Come Out and Plat 





FUN AND SOMETIMES GAMES 


By Robert Paul Smith, author of 
Where did you go? Out. What did 
you do? Nothing. 


When I was a kid—about the time 
Tyranosaurus Rex got his come- 
uppance—fathers didn’t play with 
kids much, Part of the reason for 
this was that fathers didn’t play. 
They worked. 

Oh, occasionally one of the 
younger fathers would toss a 
baseball around or knock out a 
few grounders, very often with his 
suit jacket still on, but he never 
really got into a game. He’d have 
been regarded with deep suspi- 
cion by kids and adults alike. 

The block’s games then were 
not ruled by grown-ups, but by 
kids. Big kids. You were rounded 
up, dragooned, impressed; 
knocked down, tripped up, piled 
on, hard balls in the stomach, 
baseball bats against the shins, 
snow down the collar. 

I never liked being hurt. I still 
don’t. I can remember praying for 
the day to come when I would be 
a grown-up and not have to live 
in this vale of pain. 

Eventually I did more or less 
grow up and eventually acquired 
a couple of kids of my own and 
we lived in a house on a block in 
a town that was roughly the same 
as my old hometown. 

The way it worked out, and 








I have no idea how this cultural 


change took place, but on this 
block the six-year-olds played 
with six-year-olds, the eights with 
eights. The whole business a 
hairy 14-year-olds coming around 
and playing hell with the little 
ones seemed to have gone. AI 
with one notable exception. Par. 
ents had started trampling in 
the child’s world, sometimes im 
dividually, sometimes in associa+ 
tions—like the Little League. 
Twice I’ve witnessed encount- 
ers between parent and child that 
made me swear off any attempt tq 
make my own children go agai 
their own lack of interest in or 
ganized play. Once I was at 4 
swimming pool where a loathso 
father, in the guise of teaching his 
kid to swim, kept bullying him 
with repeated duckings. The kic 
became, quite properly, hysteri 
cal, believing himself in imminen 
danger of drowning. Another ti 
I watched a neighbor assault his 
kid with a football, which the kia 
could not, did not want to, ane 
had no intentions of ever learn 
ing to catch. 
There are a lot of things kids 
used to do when left to their ov 
devices, and they still will whe 
left alone. Some of these things 
I have taught my kids, and a gooc 
thing, because there are n¢ 
leagues for them. I think the rea 
son grown-ups have left these 
things (continued on page 82, 
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Micronite filter 


Mild, smooth taste. alate eee 
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America’s quality cigarette. 
King Size or Deluxe 100’s. 


Warming: The Surgeon General Has Determined That 
Cigarette Smoking Is Dangerous to Your Health 





















Blue Onion 
Embroidery 
‘Kits 
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By Dorothy Lambert Brightbill. Blue Onion is today’s most popular blue and 
white pattern and it deserves it’s acclaim. It is fresh and clean-cut and can 
be used with almost any other color: red, bright green, lavender, pink, orange 


or the sunny yellow we show here. We picked out a group of decorative ac- 
cessories we know will appeal to you. The favorite kitchen sampler is about 
14 x 16 in amped on white Belgian linen to be embroidered in 
shades of blue. The blue frame is also available. The Belgian linen place mat 
is to be cross-stitched (with a little outline stitch for form). Kit includes four 
mats and four napkins. edges of mats and napkins are completely fin- 
ished with blue beauty-edge. Kit includes Peri-Lusta embroidery thread. 
The needlepoint pillow, shown below, size 8 x 15 inches. comes with yarn 
(no pillow form s kit) for both design and background. All kits include 
easy-to-follow instructions, charts and color 
guides. The little dinner bell has a sweet 
ring and is a pleasant bit of decoration. 


hes. It is st 


For other exciting 
adies’ Home Journal stitchery and crafts 
order catalog #61014 (see coupon) 





U Photography by Ben Swedowsky 
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Fill out coupon and Zea, | 
check or money order. Sorry, 

we are unable to handle | 

Canadian or foreign orders. | 


Ladies’ Home Journal, pept. 9294 
4500 N.W. 135¢h Street, Miami, Florida 33054 


Check items desired: 




















Kit 66320 Blue Kitchen Sampler @ $2.98 each plus .35 postage . .$. | 
———Kit 61509 Frame for above @ $3.98 each plus .50 postage | 
—_——Kit 61572 Set of 4 Blue Onion Placemats and Napkins @ $6. 98° | 

35. POStagey ss: td wate. SIRE eae Bo aie ee 

Kit 66665 Blue Onion Needlepoint Pillow @ $5.98 each plus | 

35 postage. ois 0 < cck ny Soca ee ee pee ae te | 

Kit 11125 Blue Onion ‘Dinne, Bell @ $1.49 each plus .35 postage 

61014 Colorful catalog of exciting needlework and other easy | 

to- make: Kits. @: 35 %eachini 28 says eee ie en cite | 
For great knitting, crocheting, sewing ideas, order: 

____61563 New Fall/Winter '72 L.H.J. Needle & Craft | 

Magazine @ $1.25 each fe | 

61507 Spring/Summer '72 L.H.J. Needle & Craft Magazine | 

@) $1.25 eachh oo. chico TSC ese eek Oe le ERS ee eee Sea ioe ei 
[] Send C.0.D. | enclose $2 goodwill ’ Sales tax, if applicable ....... | 
deposit and will pay postman balance hotal-enctosedioat.. 22 ck sete e | 
plus all postal charges. 

You may use your charge card for any purchase over $4.98 | 
() BankAmericard—Acct. No, ———__________ Good. thru | 

[|] Master Charge—Acct. No. Good thru 
Interbank No. (Find above your name). 
print name | 
address | 
city state zip code | 
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ENU MAKER 
ECIPEFILE a 
POPULAR Si 

KITCHEN COLORS 










ere isthe roomiest, most 
elpful recipe file, one 
that promises better 
Organization than ever. 
Thousands of homemakers 
find these files an easy, permanent 
way to arrange their personal recipe 
collections. This unbreakable, 
polypropylene, pebble-finished 
ile is light to handle and 

easy to keep clean. 

Capacity is about four times that of the usual small file box; 
i Contains 24 index cards tabbed in the categories you will find 

most helpful. Each index card has room for your own reference notes. 
sixty recipes have been selected by our Food Editors, ready to clip and 


4 


add to your own collection. For easy reference, an equivalent chart shows all e e 
neasurements and equivalent quantities of basic ingredients. 100 clear plastic sleeves e € | 
nold recipes clean and neat. You can buy more as needed. A shopping list pad, s 

including handy lists of food and household products, will make meal planning easy and a 


lake the indecision out of shopping. The pad can be reordered with the recipe sleeves. 








Fill out coupon and enclose check or money order. Florida residents please add sales tax. 
Allow 4 weeks for handling and mailing. (Sorry, we are unable to handle Canadian or 
foreign orders.) Please indicate your zip code. 

LADIES’ HOME JOURNAL, Dept. 8622 

4500 N.W. 135th St. 

Miami, Florida 33054 


lenclose $_____ for the following item(s): 
Menu Maker Complete Set(s) @ $5.98 each. 
My color choice is: [] AVOCADO 61057 [] GOLD 61058 [j COPPER 61059 (J WHITE 61060 
#61061 (200 extra recipe sleeves and 1 shopping list pad) @ $2.00 
#61062 (500 extra recipe sleeves and 2 shopping list pads) @ $3.98 


0 Send C.0.D. | enclose $2.00 goodwil! deposit and will pay postman balance 
___ plus all postal charges. 
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MAGIC LADY BRIEFS 
REDUCE YOUR FIGURE. 





IT'S A"DOUBLE REDUCING SALE!" 


Exquisite Form Magic Lady Briefs that 
slim a lot, now save you a lot this summer. 

Slim you with the lightest, thinnest, 
most powerful yarn in the world, whether 
you weigh 100 or 150 pounds. 

Slim you. With less than 2 cool ounces 
because it stretches to three times its size 
in either direction. 

Slim you at the one time you wouldn't 
want to wear anything heavier! Summertime. 
And at special sale prices, it’s the 

perfect time to stock up on all the 
Magic Lady Briefs you'll need. 
Sale ends July 15, 


hurry! | $ 





EXQUISITE FORM MAGIC LADY BRIEFS... 
2 LITTLE OUNCES AT A BIG 20% SAVING. 


For store nearest you write Exquisite Form Magic Lady, 
14 Pelham Parkway, Pelham Manor, N.Y. 10803 
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alone is because they require no 
organization, no equipment, and 
because nobody wins and nobody 
loses. Kids can still play kick the 
can, which is sometimes a game 
and sometimes just kicking a can. 
They can see how many blocks, 
maybe all the way to school, they 
can kick a stone. This is a game for 
two if you’re walking with a good 
friend. You can throw little rocks 
at a big rock, which with a little 
elaboration is an ancient pastime 
called “duck on a rock.” You can 
skip flat stones on a pond if you 
can find a pond. Kites are so cheap 
now that it takes a strong-minded 
kid to build his own, but flying one 
you’ve bought is just not the same 
as flying one you’ve built. 

There are other things parents 
and kids can do together that at 
first blush (or even second) don’t 
seem like orthodox play. Going for 
a walk is a good thing to do: if 
there happens to be a house under 
construction—or a steamroller, or 
a jackhammer in operation—even 
better. If you live in the country, 
finding a stream with watercress 
and sitting on the bank and eating 
it, or blackberries, or wild grapes. 
You may find horse chestnuts, and 
opening up the prickly outside and 
finding the shiny brown wonders 
nested in pure white is something 
that will commit a child to beauty 
for the rest of his life. You can 
drill a hole in a pair, string them on 
cords and play the game which, as 
far as I know, has a name only in 
England. ‘“‘Conkers.” 


“A Day in the Life of a Girl.” The more you look at this, the more you . 














































You may find acorns, ai 
right-shaped ones can be spu 
tops. The others can be hol 
and made into pipes with a] 
straw. There may be caterp 
or frogs, which you ought r 
take home, or snakes, whic 
can or cannot take home acco 
to the species of snake an 
species of the kid’s mother. 

Lots of kids that I knew wl 
was raising mine thought 
and hamburgers were synonyn 
Just how it happened I no lo 
remember, but I scooped uy 
two at an early age and took | 
to a Chinese restaurant. First, 
were flattered, because this wai 
a kid’s place, then they were & 
ed because it was exotic; then | 
were relieved because they di 
have to cut anything, and then: 
liked very much the way it tas 
You can’t exactly call this f¢ 
but it is something to do with y 
children, and there is a princ¢i 
involved. Kids are more interes 
in entering your world than inh 
ing you intrude in theirs. Wh 
more, they can do it—you canni 

It’s very difficult to talk abe 
playing with kids, because tk 
are all sorts of kids and all sort 
parents and sometimes the wr 
kids wind up with the wrong p 
ents. Fortunately, most of us Ie 
our children. Add to that a bel 
that they are human beings, 1} 
matter how primitive. Accept # 
fact that you’re going to spend a] 
of time with them and a good de 
of that time can be fun. ED 





If youre 
concerned 
about douching, 
ask your doctor 


about Zonite. 


No perfumes. No coloring. 
Just naturally safer hypo- 


allergenic ingredients. 

Zonite’ doesn’t contain synthetic 
perfumes or coloring because they 
can cause allergic reaction in women 
like itching and inflammation. 

What it does contain (and it’s 
the only leading liquid douche that 
does) is the same natural ingredient 
found in vinegar. 

But Zonite cleans, 
deodorizes and protects better 


than vinegar. 

Because Zonite contains an 
anti-bacterial ingredient not found 
in vinegar. It acts to prevent odor 
and keep you clean and refreshed 
longer than vinegar ever could. 

And Zonite has the same 
chemical balance as the healthy 
vaginal tract. So with Zonite you're 
douching with the formula like the 
natural environment in your own 
body. 

Safer, hypo-allergenic Zonite. 
Use it and feel confident. 
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Ruffly ribbed sweater has straps to 
match plaid skirt. But the sweater 
can be worn without the straps, too. 
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SWEATE 


Little bits of ¢ 
colored sweate 
A beautifully suntanned 

4 and shoulders. Th 
Or Crochet up inp 
at all—ready for 
this summer with 
pleated skirt or 
Come fall, wee 
Over a long-sleeve 
for a great layere 
These sweaters ai 
of a larger col 
featured int 
summer issue of L 
Home Journal ] 
and Craft Mag 
now on the newsstal 
you'd like to order 
mail, see page 147. To 
instructions for fF 
these sweaters, se 
page. By Nora O” 
Patterns | 


Left: Lacy crocheted 
with diamond inser 
drawstring neck. Ski 
matching scarf ina 


taffeta by Dut 
Photographs by William 





xr,” 1.3 mg. nicotine av. per cigarette, FIC Report (Apr. ‘72). 
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he heat was on. In town, on the road. But at last you can relax with 
he refreshing flavor only one menthol cigarette delivers... 


This...is the EM moment. 


ICY EM MENTHOL 


ning: The Surgeon General Has Determined That 
igarette Smoking Is Dangerous to Your Health. 
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More confetti-colored 
sweaters. Right: Crocheted 
weskit with narrow shoulders 
wears a big pussy cat bow 
to match pleated taffeta 
skirt. G. Hirsch fabric. 
For instructions for the 
sweaters shown here and 
on page 84, send 50¢ in 
coin and a 1014-in. 
stamped, self-addressed 
envelope to: Bernard 
Ullman Company, 

Box LJ-7, 

30-20 Thomson Avenue 
Long Island City, 
N.Y. 11101. 









The barest little body sweater stripe 
and strapped will also look ere 
over a Shirt this fall. 
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The beauty of 18th century styles that adds so much 
to English homes, can now do the same for yours. = 
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ie: es The people of England have always loved and Secrets} sd nee 


; Bae SP eae | their homes. From generation to generation, they have ae oe 
eee met eo passed on carefully accumulated and cared for furniture and 
_s Ko Dee Gh + A : decorative objects. And the period most cherished is the 


Windsor Park, the newest coordinate from Cannon 
Royal Family International Fashions, is an adaptation of the 
lovely fabric of this period. Still used in England today. 

Now you can enjoy it in thick towels, no-iron cotton and 
polyester percale sheets, and bedspreads. 

Windsor Park. Inspired by the people who coined the 
phrase “a man’s home is his castle?’ 


International Fashion 


ak (Epa eae . hee 2. = 5 - 
ae A icy Yee . me a -s = Te 
7 ' ¢ 


| 
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The Dreilingers of Yellow Springs, Ohio, are 
young (in their late twenties), attractive, 
healthy, well educated, the parents of three 
boys under four. And they’re living life on 
their own terms—fully, exuberantly, un- 
scrimpingly. On a salary of $10,500 a year 
before deductions! 

Impossible? Not really. It harks back to a 
basic philosophy of theirs, which Anna ex- 
presses ingenuously: “We can’t stand putting 
out a lot of money for somebody else to do 
something when we can do it ourselves—and 
most times, as well or better.” 

So Anna makes the family’s clothes, even 
Chips’ shirts ... draperies, sofa slipcovers. . . 
and she upholstered the living room rocker, 
which cost $3 at one of the many auctions 
they haunt. Food is also a do-it-yourself en- 
terprise. Says Anna: “Gardening is some- 
thing I can do and still be with the kids while 
they’re soaking up the fresh air. I love it.”’ No 
less than four kinds of lettuce come from gar- 
den to table, plus chard, corn, potatoes, broc- 
coli, tomatoes, peas, carrots, cucumbers, 
beets and green peppers. “We become so 
emotionally involved with what we grow that 
we hate to leave the garden for a vacation.” 

The Dreilingers believe that as the vege- 
tables grow, the children learn about life and 
the entire cycle of take-from-the-earth and 
give-back-to-the-earth. Says Anna, “Sean is 
only three but already he understands com- 
posting, where we bury our garbage to im- 
prove the soil for next year’s garden.” 

If composting is still a mystery to the 
twins, Dan and Seth, they’re learning about 
pollution and how to fight it every time Chips 
drives them to the paper and glass recycling 
center manned by local Scouts and other vol- 
unteers. Or when Anna returns egg car- 
tons and soda pop bottles to the special su- 
permarket collection bins. 

Buying meat on sale and freezing for fu- 
ture use is another money-saver. And Anna 
cuts Chips’ and the boys’ hair. 

Chips (for Charles) is from a sophisti- 
cated, fairly affluent Jewish family in New 
York, the second oldest of four sons. Anna is 
the oldest of four children from a well-estab- 
lished Utah family of Mormon descent. 

The two met at Antioch College in Yellow 
Springs when both were seniors. Marriage 
followed within a few months and soon there- 
after a move to Claremont College in Cali- 


fornia, where Chips earned his M.A. Con- 
fronted by the draft, despite Chips’ having 
filed as a conscientious objector, the Drei- 
lingers decided to return to Yellow Springs 
and await the good or dreaded word from the 
draft board. Anna explains it this way: 
“There are such understanding people here, 
we felt we’d be better able to cope if Chips 
had to go and I had to bear my child alone.” 

Antioch welcomed Chips back as a teacher, 
then as Dean of Students, and as it turned 
out, he received an occupational deferment. 
Today, he is Director of Orientation Pro- 
grams and feels he will always want to be 
involved ‘“‘with college-age people.” 

This period of their lives firmed their de- 
cision to make Yellow Springs their perma- 
nent home—“We like living here because the 
population of just under 5,000 is small 
enough so that each person is important with- 
out having to bea V.I.P. There’s an old friend 
on every street. And because of the changing 
student and faculty bodies at Antioch, there’s 
always someone new to discover.’ Then, too, 
there’s the matter of built-in entertainment 
indigenous to a college town. The wheel of 
culture at Antioch turns constantly, not only 
for students and faculty, but for townspeople 
as well—plays, folk dances, concerts, lectures, 
visiting poets, novelists. Built-in baby-sitters, 
too—students who work either for room and 
board or sitting fees. 

Anna and Chips planned their children 
close in age “so they’d be company for each 
other.” Anna studied the Lamaze method of 
natural childbirth, had all three children that 
way, and has since become an instructor in 
the local group. She breast-fed all three and 
recommends it highly. 

Because Chips’ work is minutes away from 
home, he often comes home for lunch—and 
helps with the children. On one such occa- 
sion, this reporter was most impressed by 
Chips’ aside to one of the twins: ‘Would 
you like me to change your diapers now be- 
fore I go back to work?” 

“This sharing of responsibility,” says 
Anna, “is par for the course among young 
marrieds of my generation.” And Chips adds, 
“There are no male chauvinist pigs around 
here. The boys and I do our share. I refuse 
to make decisions for Anna—it used to 
throw her because she’s as much the prod- 
uct of a male-supremacy society as the 


rest of us. I’m trying my best to democ- 
ratize the decision-making process.” 
Keeping up with the Joneses is the fur- 
thest thing from the Dreilingers’ life-style. So 
extravagances for the sake of showing off are 
out. On the other hand, they don’t budget 
every penny. They respect material comforts 
and acquire them when they can afford them. 
Or, as Anna puts it, “We adopt a life-style 
compatible with what money we have.” 
Until just before Christmas, the Dreiling- 
ers lived in a small apartment in an old mill- 
house, renting it for $35 a month. At Christ- 
mes, they moved into a beautiful, spacious 
home on a hill overlooking their old mill- 
house. Here is their monthly budget: 





Rent $250 
Utilities and phone 100 
Food 160 
Car (payment, insurance, maintenance, gas) 30 
Baby-sitters (mornings and 4 evening hours) 48 
Medical, dental (office calls range from $5 to $8) 20 
Clothes (“for the entire family, honest”) 8 
Miscellaneous (“everything else, plus lots of 
extras because we’re not poor, don’t 
have to scrimp”) 70 
Savings 100 
$786 


(Taxes and health and life insurance are taken 
out before Chips receives his paycheck.) 


Savings have plummeted since the move, 
but there are no debts. “We'll moonlight a 
little more [Chips by analyzing college ad- 
missions forms; Anna, by analyzing urine 
specimens for a local lab] as we need to to 
save for the things we don’t have and want.” 

Note—“‘save” and not “‘buy on time.”’ Apart 
from their camper bus, they pay cash for 
everything and “if we haven’t the cash we 
just don’t buy it.” 

How are they bringing up their sons? ‘““We 
try to teach Sean that the big guys are not 
always boss. If he bit one of the twins, he’d 
get a swat on his bottom, but that would be 
a rare occurrence and a rare reaction. We 
start off believing our kids can learn from 
making smart decisions and learn even more 
from making dumb ones. We don’t believe in 
hiding our feelings in front of the children 
because we don’t want them to fall apart the 
first time they find out everything’s not al- 
ways perfect. If we’re sad, we show it—cry 
honestly in front of them—as naturally as we 
laugh. But we laugh a lot more than we cry!” 


HOW AMERICA LIVES e Complaint of the Month 





On a recent trip to the dentist, the pain in my 
tooth was nothing compared to the hot flush 
of anger I felt when the doctor and I fell to 
talking about the high cost of sending our re- 
spective sons to college. “Thank God,” he 
said, “that college expense business is over 
for me, now that I can deduct my kids’ col- 
lege costs as a business expense to my pro- 
fessional corporation . . .” I sputtered, ““What 
corporation?” And he replied, “The one I’m 
about to incorporate myself into,” as he held 
up a new magazine titled Medical Financial 
Adviser, January 1972, the cover of which 
blazoned, “Tax deduct your kids’ college ex- 


88 


? 


penses?— Yes!” I can’t believe this is possible, 
but if it is, it strikes me as grossly unfair to 
those of us not in the medical profession. 

The JOURNAL probed the truth from the 
highest office in the land on the subject—the 
Internal Revenue Service. Here is a direct 
quote from its Commissioner, Johnnie M. 
Walters: 

“Unfortunately, there is no deduction al- 
lowable to parents for normal college ex- 
penses of their children. These are consid- 
ered to be personal living or family expenses 
and are not deductible under Section 262 of 
the Internal Revenue Code. We know of no 


rule which would permit a professional cor- 
poration to deduct the expenses of sending 
the children of the owner-employers to col- 
lege. We believe anyone trying to deduct 
such expenses could be inviting trouble.” 
This should quash that rumor and comfort 
readers who have complained to us bitterly 
(rightly so) about the alleged practice. 


Send us your complaints. We will print those 
of general interest as space permits. Write: 
Ladies’ Home Journal, Complaint of the 
Month, 641 Lexington Ave., New York, 
N. Y. 10022. 


Photograph by Bo Muni 
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r HOW AME 
Meet Jennifer Rose, age nine months—twin 
to brother Philip and sister to Lynne, age 
three. We found her while tracking down an 
explanation for an effusion of “Jennifers”’ 
across the land these past two years. From 
health departments, town registries, hospi- 
tals, and colleagues in a dozen cities came 
lists of the most popular names. Sure enough, 
Jennifer topped the roster—followed close by 
Michele, Lisa, Elizabeth, Christine, Nicole, 
Allison, Amy, Julie and Jane. In pursuit of 
the most popular, we also happened on some 
classics we hadn’t heard in some time—Cly- 
temnestra, for example, and Antigone. We 
asked JoAnn Rose, Jennifer’s mother, if she 
had been inspired by the name of that beauti- 
ful, articulate, but doomed heroine of the 
runaway best seller, Love Story. Remember 


e 


Writes Mrs. Jean Wilson of Charlotte, N.C., 
“We thought you’d enjoy hearing about a 
party we gave that was a smashing success 
and so timely. We can’t take all the credit 
for the shindig because everyone on our 
street helped. You see, Ellen Wilson, one of 
our neighbors, was coming home from a two- 
month hospital siege—plus it was her birth- 
day. We all voted to hold a flower-basket do. 
There were two reasons for this decision 
(1) our town’s abloom with azalea, moun- 
tain pinks, lilac, violets and other spring 
flowers and (2) we could afford it. 

“We started by sending out typed invita- 
tions that read, ‘Let’s surprise Ellen Wilson 
on her birthday. Come at 7 p.m., May 1, but 
send on by 4 p.m. a few cut spring flowers. 

“On the day of the party we picked violets 

they grow in masses down by the brook in 
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Pat Pexton and Jean Bird—each a young 
homemaker, wife and mother of three chil- 
dren—used their spare time to compile, pub- 
lish and mail out a directory for New Jersey 
bargain hunters titled “Factory Outlet Shop- 
ping Guide.” It’s a whopping success. 

Jean told us: 
“The first time I 
ever heard the 
term ‘outlet’ was 
when a_ friend 
recommended 
one for some up- 
holstery fabric I 
needed. Ulti- 
mately I was de- 
. lighted, but un- 

til I found the 
, outlet, parked 
my can and 
bought the fab- 
ric, was very ap- 
prehensive. My 
first real bargain 
—a find! We had 
just moved to 
Oradell and our 
living expenses 


Ic Me e Baby of the Month 


Jennifer Cavalleri? Of course you do. So did 
thousands of mothers-to-be. Why were they 
not turned off by Jenny’s untimely demise? 
Were mothers of Camilles deterred because 
that heroine hacked herself to heaven? Or of 
Beths, because this little woman of Louisa 
May Alcott’s classic expired a teen? But back 
to Mrs. Rose, who said, “I couldn’t help but 
be aware of Jennifer in Love Story—I loved 
the book and later, the movie—but I had up- 
permost in my mind an English friend with 
the name. However it’s significant that every- 
one including the nurses in the hospital and 
a young student who came to visit me there 
assumed I had chosen the name because of 
the book. And you’ve only got to go to any 
pediatrician’s office to find a jam of Jennys. 
That’s fine with me—I love the name Jenni- 


OW AMERICA LIVES e Party of the Month 


back of our property. These we tucked into 
vases which we placed into nooks and on 
shelves in the living room. We cut lilacs from 
our bushes and placed them in large vases by 
the fireplace—the room was a garden. 

“At 7:30 everyone had arrived, by agree- 
ment wearing casual country-style clothing— 
the ‘girls’ in full skirts and bright blouses, our 
husbands in jeans and plaid shirts. We cov- 
ered borrowed card tables in gay cloths and 
we lighted the room with candles only. 

“Back went the rugs for dancing and onto 
the floor danced Dick Wilson with a sur- 
prised Ellen in his arms, while three of our 
husbands played ‘Happy Birthday’—ama- 
teurs on piano, guitar and violin (not always 
right in tune but it was marvelous). Ellen 
smiled happily through tears. Then Dick 
handed her a large spool to which we had tied 


HOW AMERICA LIVES e Spare-Time Moneymaker of the Month 


had zoomed upward. Coincidentally—Pat’s 
family had just settled in Teaneck. We met 
one Sunday in church.” 

One baby-sitter for their combined brood 
of six young ones permitted Pat and Jean to 
hunt for outlets together, seeking china, 
glassware and drapery fabrics for their new 
homes and clothing for their families. 

“Bargain hunting’s really a game,” Pat 
said. “Even people with money enjoy it. 
Some women are almost addicts—like me— 
but who wouldn’t be thrilled to find a fantas- 
tic pants suit for $1. I did just that!” 

Then Jean added, “‘When the zillionth 
friend asked us, ‘Where’d you find that?’ Pat 
suggested we put together a directory and I 
agreed.” 

Factory outlets in New Jersey were not 
easy to find, especially since most of them 
don’t advertise. So the two women spent the 
next four years scouting the countryside. “To 
our husbands’ consternation, we bought a 
bargain in nearly every outlet we re- 
searched,” laughed Pat. 

The completed booklet has 34 information- 
packed pages listing over 100 of North Jer- 
sey’s discount outlets. The list is alphabeti- 
cal by location, giving hours, types of mer- 


HOW AMERICA LIVES « Poll of the Month 






This month we’d like to hear from our readers how they feel about “Ms.” as a form of address. Do you 
feel, as many feminists do, that marital status is a matter of no concern to the world at large, and thus 
the non-specific term “Ms.” is best? Or do you prefer the more traditional specific term “Miss” or 
“Mrs.”? Check the appropriate boxes below. 


Ms. L1 Miss/Mrs. LL] 


Are you: Married] Single Divorced 1 Widowed L1 


Please mail to “How America Lives,’’ Ladies’ Home Journal, 641 Lexington Ave., New York, N.Y. 10022 





fer, my own Jennifer and the Jennifer of 


Love Story.” 


Send us a picture of 
your baby (boy or 
girl up to two years 
old). We'll pick a 
winner and in addi- 
tion to printing it in 
the magazine, we'll 
send you a framed 
enlargement. Write: 
Ladies’ Home Jour- 
nal, Baby of the 
Month, 641 Lexing- 
ton Ave., New 
York, N. Y. 10022. 





Photograph by Rose 





the end of a skein of lavender yarn—and said, 
“Turn the spoo] and follow.’ Ellen kept wind- 
ing the yarn around the spool] following a 
trail of yarn that traveled upstairs to the hall 
closet. Everyone cheered as she mounted the 
steps. Inside the closet sat an enormous be- 
ribboned-and-bowed basket filled with all the 
flowers and plants brought by our neighbors. 
Along the handle were tacked all our birth- 
day cards—12~—and a birthday cake on a stool 
nearby completed the bakers’ dozen! Then 
we all went down for an hour’s square danc- 
ing with my husband as amateur caller. That 
party was just the thing Ellen needed.” 


What are your favorite party ideas? Tell us 
and we'll print them as space permits. Write 
Ladies’ Home Journal, Party of the Month, 
641 Lexington Ave., New York, N. Y. 10022. 





chandise, and special shopping tips. The tips 
include information about returning mer- 
chandise, parking, paying by check or cash. 

“We've sold over 12,000 copies of the book 
at $1.25. Once it was complete we decided to 
keep it current with quarterly newsletters at 
$1 a year. To date, we’ve grossed over $14,- 
000. Now we’ve finished two additional 
guides: one for Westchester County and New 
England and the other for New York City 
and Long Island. They’re all doing well,” 
Pat said, “but I think the prime area is New 
Jersey because there are more true outlets 
there.” 

“In case you’re wondering,” Jean said, 
“we don’t neglect our families. They haven’t 
suffered, even though neither of us has felt 
the need to hire household help. But with 
business booming, we’ve got our fingers 
crossed and our maps red-ink routed for our 
fourth shoppers’ guide.” 


Are you a housewife who started a profitable 
business in your spare time? If you are, or 
know someone who is, we'd like to know 
about it. Write to: Spare-Time Moneymak- 
ers, Ladies’ Home Journal, 641 Lexington 
Ave., New York, N. Y. 10022. 
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LBJ’s daughter, in earlier days, with J. Edgar 
Hoover. Recently, when his sudden death canceled 
a scheduled interview at FBI headquarters, she 
wrote instead this fond and revealing reminiscence. 


~ t's hard to believe that J. Edgar Hoover is gone, Fou the first 
é 16 years of my life, he was the man who lived across the street 

in the red brick house on 30th Place in Washington, D.C. 
Daddy was first a Congressman and then a Senator trom Texas, 
and it was only when he became Vice President that we had to 
move to a larger house. So I not only heard about J. Edgar Hoovei 
in my youth, but I also could look out of the window sometimes 
and see him arriving or leaving in his big black car. 

That’s why one day late this April, as I sat with some editors at 
the JouRNAL’s New York office, | thought it might be interesting 
to do an interview with Mr. Hoover, who rarely granted inter- 
views. If we could talk about nothing else, we could discuss dogs. 
After all, he had once almost put our lost beagle on the FBI's “10 
Most Wanted” list. He had also given my family a dog, which we 
named “Edgar” after him. And there were other family memories 
that Mr. Hoover might be amused to recall. 

Mr. Hoover agreed to see me on one of two days. Since I 
couldn't get a baby-sitter on the first day, we selected the morning 
of May 2, 1972. And so on that morning, I left Charlottesville, Va., 
my husband Chuck and our two little girls, and took a plane up to 
Washington, where I met another JourNAL editor at 9:30 in the 
offices of the FBI. My actual appointment was at 10:00, but we 
thought it might be a good idea to review our list of questions be- 
fore facing a man who has always been a formidable figure, a man 
not usually given to small talk. 

We were greeted in an anteroom by FBI aide H. P. Leinbaugh. 
Just then a phone call came through for him, and he left us alone 
to take the call in another office. I began to frame questions and 
review many of the little incidents I had thought I had forgotten, 
mostly about the days on 30th Place. 

Mother, Daddy, my sister Luci and I lived in a two-story brick 
colonial. Across the street, two houses down, Mr. Hoover lived 
alone—except for a housekeeper and his dogs. His presence on our 
street was reassuring. No thief in his right mind would dare rob a 
neighbor of the nation’s No. 1 G-man! With typical Texas friend- 
liness, we never even locked our doors, except when we went out 
of town. The big black car Mr. Hoover used was an object of 
curiosity, of course, and we all yearned to have a ride in it. Later, 
as I grew up and took evening rides in the less fancy automobiles 
of younger men, I found it a drawback to be living on “his” street. 
It was a definite damper on any young man’s ardor on a moonlit 





evening to have the home headquarters of the FBI across the way! 

I must admit that I didn’t have too much personal contact with 
Mr. Hoover. However, I did actually get into his house once. I was 
in my early teens, and I had a friend from Texas visiting. We used 
to use the curved alley behind his house as a backboard when we 
practiced tennis. One day, we underestimated our abilities and 
knocked several tennis balls into Mr. Hoover’s backyard. Meekly, 
we went to the front door and described the situation to his house- 
keeper. She allowed us to walk through the house to the backyard. 
It was a hurried visit, but 1 remember my impressions of his house. 
‘The atmosphere was dark, very masculine, and somehow I still re- 
tain the image of his stairway, and of a small hall table displaying 
Chinese porcelain. When we got to the backyard, I also met Mr. 
Hoover's two dogs. I can’t swear to the breed, but the housekeeper 
told me they were closely related to the dogs owned by the 
Duchess of Windsor. I was very impressed, since our dog wasn’t 
related to anyone. 

Our neighborhood wasn’t full of block parties and sugar-bor- 
rowers. However, because my mother collected for the Red Cross, 
the Cancer Society and the Heart Association, at one time or 
another she knocked on most of the neighbors’ doors. One day, 
while she was collecting, Mr. Hoover invited her in, and they sat 
on his back porch and talked about the causes she was interested 
in. He also came to see our house at least once, and at least some 
of the conversation was about dogs. Our dog, Beagle (“Little 
Beagle Johnson,” so he’d have those LBJ initials!) was the bane 
of the neighborhood. He was always getting away, chasing rabbits 
that had camped on the vacant lots nearby, and howling at the top 
of his lungs. Usually he came back, but one day he didn’t, and even 
Daddy was upset. Mr. Hoover, who was so often accused of being 
cold and dour, seemed genuinely concerned. The story went that 
he said he would put Beagle on the “10 Most Wanted List.” Luck- 
ily, Beagle was found before that became necessary! Another time, 
the ever-elusive Beagle ran away from Luci, and she was shouting 
for him just as Mr. Hoover’s car came down the street. He got out, 
and Luci quavered as he reminded her that in the city dogs were 
supposed to be leashed. But then he became comforting and said, 
“Don’t worry. I'll help you find him.” And off they went, the FBI 
one step ahead of the dog pound. P.S.: Beagle again turned up. 


All of this came to mind as I sat that morning of May 2 in the 


anteroom to the office of the Director of (continued on page 137) 
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Even the smallest apartment 





If you live in an apartment, you probably 
have your own laundry room. 
Thats why we made the General Electric 
able Washer and Dryer. 
And we made them just like our big 
ines. Only smaller. 
Our Portable Washer, for example, will 
, rinse and spin dry up to five pounds of 
ery same things youd wash in a big ma- 
e. Automatically, in a single wash basket. 
Not only that, the Washer does special 


a cba. 


fabrics. Permanent Press, for instance. 

And since it’s portable, you can roll the 
GE Portable Washer to the sink and use it 
whenever you want. 

The GE Portable Dryer, like the Washer, 
fits just about anywhere. Inside a closet, 
under a kitchen counter or in a corner. 

The Portable Dryer does everything a 
big dryer does. Only in smaller loads. Even 
delicate things, like slips and nightgowns. 
The dryer has three different cycles. One for 


is big enough for both of them. 
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Permanent Press, one to fluff things and thd]f 


other to do regular loads. 

One final thing about both machines. 
Theyre covered by Customer Care 
Service Everywhere. & 

This is our pledge. That 
wherever you are or go you'll 
find an authorized GE service- 
man nearby should you ever need him. 

The GE Portable Washer and Dryer. 
Two of our smallest achievements. 


CUSTOMER 
CARE 


SERVICE 
EVERY WHERE 















































By Mel Mandell 1] Many years ago, when I was ¥ 


serving aboard a U.S. Navy vessel, a fellow 
oficer performed an interesting ritual 
just before he relieved another watch 
officer: he read ‘““The Rules of the Road,”’ 
the world-accepted guidelines that govern the move- 
ments of ships at sea. He wanted to be ready just in case 
he encountered an emergency. 

I have prepared something similar to guide the individ- 
ual in an increasingly hostile and criminal world. “‘Com- 
mon-Sense Measures” are what I call my “Rules of the 
Road.”’ I don’t expect you to read them every day, but 


they are designed for quick and frequent scanning— 
especially as summer (a high crime season) approaches. 


Common-Sense Measures for Everyone, Everyday 


1. Keep your money in the bank, not at home. Although 

the Federal Deposit Insurance Corporation (FDIC), 

which insures all bank savings accounts 

up to $15,000 per account, has been in 

existence for over 35 years, tens of thou- 

sands of Americans are still afraid to 

leave their money in the bank. Never- 

theless, money in the bank not only 

earns interest; it is safe from fire as well as _ theft. 

2. Don’t keep a lot of cash on your person or in your 

home. Pay by check, traveler's check, money order or 

credit card. If you don’t have a checking account, get one 

—or ask a friend or relative to write a check for you in re- 
” When with- 
h, drawing a substantial sum from your sav- 
B®) ings account, ask the bank to give it to you 

~ in the form of a cashier's check. You can 

then fill in the name of the company or person that is to 

receive the payment. Sometimes there is a small charge 

for a cashier's check, but it’s worth it. 

3. Keep all stock certificates in a safe-deposit box or in the 

custody of your broker. 

4. Don't leave outgoing letters eg 

taining checks lying about you gt 

home or office. Mail them 

promptly. Don’t delay 

in depositing incom- ‘ 

ing checks. De- 


turn for the amount in cash. 
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Y livery boys, messengers and others have been known to 
- cash such checks successfully. Even though you are 


a not liable in such situations, banks have been known 
| 


to delay reimbursement for many weeks. 
5. If you make a mistake when filling out a deposit 
slip in the bank, don’t just crumple it up before drop- 
ping it in the wastebasket; rip it in small pieces. Forg- 
ers have been known to retrieve crumpled deposit slips, 
which reveal names and account numbers. 
6. Another way to foil forgers is to write the amount of a 
check with no blank spaces—so a “check raiser’ can’t 
change a /7 toa /0O, for instance. Remove each check from 
your checkbook before filling it out so that the impression 
of your signature can’t be picked up from the next check 
if your checkbook is stolen or lost. When mailing a check, 
fold the bill or a blank sheet of paper around it, so that a 
thief holding the envelope up to light can’t tell there’s a 
check inside. If any of your blank checks are missing, 
notify your bank in writing immediately. 
7. Reduce the chances of theft by cutting down on the 
number of incoming checks. Arrange to have all dividend 
and bond-interest checks sent directly to your bank for 
deposit in either your savings or checking account. These 
transfers cost you nothing. 
8. If you receive Social Security checks, why not arrange 
for them to be sent directly to your bank and credited 
to your_savings or checking account? If you insist on 
receiving Social Security checks at home, 
m ask a friend, neighbor or young 
escort to accompany you to the bank 
when you deposit or cash them. Mail- 
box Bamaae and purse-snatchers keep track of the arrival 
of Social Security checks. 
9. If a criminal holds you up with a gun, knife or other 
weapon, or threatens physical harm, don’t resist; agree to 
his demands and turn over all valuables. But study the 
robber carefully for future identification. 
10. Report all crimes, no matter 
how petty. Even if the crimi- 
nal is not apprehended, such 
reports provide a truer 
picture of the crime 
level in your neigh- 
borhood and 
help the po- 
lice to use 
RN (continued) 
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Copyright © 1972 by Mel Mandell. From ‘‘Being Safe,’’ by Mel Mandell, published by Saturday Review Press. 





GOLD 


DEODORANT 
SOAP 


ne plus that protects. 
Heres a deodorant soap that not only refreshes you, it refreshes 
you naturally. 
Palmolive Plus is made with gentle, natural things, including oil of 
coconut, essence of lavendine, glycerine 
Plus CP3, a most effective deodorizer. 
Palmolive Plus helps protect you. keeps you feeling refreshed 
We think the natural ingredients plus deodorant protection will 
add up to the most refreshing soap youve ever used 


Palmolive Plus. The Natural Body Refresher. 
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their forces to much better advantage. 
11. Make a list of the serial numbers 
of all your valuables. If you have any 
valuable paintings or other art ob- 
jects, have them appraised and obtain 
appraisal forms. Photograph all valu- 
able or antique silver that is not ap- 
praised. Place these appraisal 
forms and photographs in your safe 
deposit box. You may need them to 


lists, 


establish an insurance or income tax 
claim. 

12. If you live in one of the growing 
number of cities in which the police or 
some Civic organization has established 
a computer identification program 
(CIS) ora property identification pro- 
gram (Operation Identification) , use it. 
Under these programs, citizens mark 
their valuable property with their driv 
ers license 
puter identification program, citizens 


numbers. Under a com- 
file their numbers, addresses and busi- 
ness and home phone numbers with the 
police, who feed this information into a 
computer and issue decals to be pasted 
on the front and rear doors of ycur 
home. The decal says: ‘All valuable 
items on these premises have been reg 
istered with the police department's 
computer identification program.” 
Burglars and thieves soon find that 
they can’t dispose of property marked 
with the telltale numbers, and that 
they can be arrested if this property is 
found in their The tool 
most commonly used to mark property 


possession. 


is the electric engraver, or electric en- 
graving pen. It is found in hobby shons 
(Note: In many towns with CIS pro 
grams, electric engraving pens have 
been made available by local insurance 
agencies or civic organizations. In addi 
tion, tenant or block associations, clubs 
and have 
chased the pens on a cooperative basis 
for the use of their memberships. A 
bill was introduced in the 1971-72 ses- 
sion of Congress by Representatives 
Claude Pepper of Florida and Les 
Aspin of Wisconsin to authorize $2 
million in Federal funds to make these 
pens available to interested communi- 
ties.) 

13. If you have a beloved pet. pro- 
tect it against loss with an identifica- 
tion tag. To further protect a valuable 
dog, register it with a service such as 
the Canine Bureau of Identification. 17 
Battery Place, New York, N.Y. 10004. 
14. Keep a record of the identifica- 
tion numbers of all your credit cards 
and charge plates. A friend of mine has 
devised a quick way to maintain a rec- 
ord of all his credit cards. He places 
them face down on a photocopier and 
makes “copies” of them en masse. 
15. Many credit card companies give 
members two cards. If you have no 
good reason to keep a second card. de 
stroy it. 

16. If you have a car, keep the ignition 
key on a chain separate from the trunk 
key and your house keys. 

17. Make a list of all emergency phone 
numbers and post copies next to each 


groups of neighbors pur- 
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telephone in your home or apartment. 
18. Place a small table next to the en- 
trance of your home or apartment. If 
you are laden with packages, you can 
deposit them on this table and immedi- 
ately close the door behind you. Other- 
wise, you are liable to leave the front 
door open while you go deep inside to 
put down the packages. Intruders have 
been known to use this opportunity to 
follow heavily burdened women into 
their homes. 

19, Place a phone next to your bed and 
install a slide the inside of 
your bedroom door. In the rare event 
that you detect an intruder in another 
room, bolt the bedroom door from the 
inside and phone the police. If other 


bolt on 


people are sleeping in other rooms, you 
may he reluctant to lock yourself in 
your bedroom to call the police. Never- 
theless, this is still the best procedure. 
The intruder is not likely to realize 
that you are telephoning for help. If he 
does realize you have called the police, 
he will probably exit quickly and not 
harm anyone. 

20. If you keep guns in your home, put 
a lockable trigger guard on each one. 
The chances that some member of your 
family will accidentally injure someone 
with a gun are far greater than your 
chances of using a gun on a criminal. 
21. Practice fire drills at least twice a 
year. Figure out alternative exits in the 
event the front 
blocked. Show how to 
crawl to safety in case of heavy smoke 


door or staircase is 


your children 


Also show them how to climb out of 
bedroom windows if they should be 





Just Because 
I Share Your Name 
Does Not Mean 
I Share Your Opinion 


By Lois Wyse 


We who live a parenthetical life 
(Speaking not all things we think ) 
Soon learn the ones we love 
Cannot always share our thought: 
(You will not understand this ). 


And there are times we have to move 
From the safety of our married names 
(To commit ourselves as individuals ) 
In voices that are heard. 


I cannot vate for him 
(Even though you do) 
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trapped by fire or smoke. Instruct them 
to feel the middle of a closed door be- 
fore opening it to find out if the fire is 
burning beyond the door. 

22. Don’t show off to strangers by 
pointing out your valuables—jewelry, 
furniture, handwoven rugs, paintings, 
bric-a-brac, objets d’art, liquor cabinet, 
etc. They sometimes—deliberately or 
unwittingly—pass on information to 
criminals. 

23. Women living alone should list 
only their first initial on mailboxes and 
apartment house listings and in the 
phone directory. 

24, If any street lamps go out on your 
block, notify the proper authorities as 
quickly as possible. Keep after them 
until the lamp is repaired. 


Telephone harassment and 
confidence games 


25. If you receive an obscene or harass- 
ing phone call, don’t try to reason with 
the caller; hang up. If the calls persist, 
contact your phone company. 

26. If a stranger calls claiming that he 
has a misdirected package and offers to 
deliver it personally, or urges you to 
come to pick it up, ask the caller to re- 
turn the package to the Post Cffice or 
United Parcel Service for proper deliv- 
ery to you. 

27. If you lose valuables, or a pet, and 
if you offer a reward for their return in 
a newspaper advertisement, don’t rush 
out to meet a stranger with the money. 
First ask him to describe the lost prop- 
erty in detail. If he can’t, hang up. If 
he can, ask him to bring your property 
to your home or place of business. 

28. If anyone calls up claiming to be 
taking a poll or making a survey, refuse 
to answer all questions about your ap- 
pearance, income, place of business, 


how much money you have in the bank, 
sexual habits or state of health. 

29. If you receive a call from someone 
claiming to be a policeman, FBI agent, 
“peace officer” or government official, 
and if he asks questions about you, 
your family, friends or neighbors that 









I want her in my home 
(Even though you don't) 


I am going 
(Even though you won't) 


Oh, my dear, 

It is so hard 

To shake free 

A proper, parenthetical past. 


But I am trying. 
(To be me) 


Copyright © 1972 by Lois Wyse from ker book “‘A Weeping Eye Can Never See.’’ Published by Doubleday & Co. 
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you consider none of his business 
the caller to visit in person. If } 
bona fide, he will agree to come to 
home and identify himself prop 
Meanwhile, contact the local organ 
tion of which he says he is a part; 
if such a person really works there 
if he is indeed seeking informatior 
gitimately; also ask his superior to 
scribe him. Occasionally, the caller \ 
claim that he is out of town and # 
unable to visit ycu in person. In 
event, ask for his official phone num 
and tell him you will call back colj 
in a few minutes. If he insists that] 
organization can’t accept collect ca 
tell him he must make an exception 
this case. Before calling back, check 
number of his organization by calli 
the information operator in that lo 
ity. Remember, you are under no ob 
gation to answer his questions. 
30. Instruct your children not to g 
out any information to strangers o 
the phone. 



























































Common-sense measures 
on the street 


31. If you live in a private home, 
ways leave the outside lights burni 
after dark (or install an automatic ce 
trol that is actuated by darkness 
turn the lights on). Try to convin 
your neighbors to do the same. Crit 
inals avoid well-lighted streets. 
32. If you are returning home at ni 
take a cab—if you can afford it—ar 
ask the driver to wait until you are 
side the door. If you take public trans) 
portation at night and your home 
not within a short, well-lighted wa 
from the nearest stop, take a cab fre 
the bus, subway or railroad station 
and then ask the driver to wait. 
33. If ycu are taking a subway at nigh 
stand near the change booth until 
train arrives. Women should not sta 
close to the edge of the subway pla 
form. A new type of thief reaches 01 
from between cars or from train wil 
dows to snatch purses as the trai 
leaves the station. 
34. When walking on a dimly lighte 
street, obey your instincts! If you sen 
danger from someone standing in t 
shadows or think you are being f 
lowed by someone on foot or in a ca 
don’t put aside your fears. Quickly 
into the nearest building or cross tk 
street to avoid encountering danger. 
35. Don’t let strangers stop you in th 
street for a match or a cigarette, an 
don’t let them engage you in converss 
tion, particularly at night. 
36. Avoid crowds of adolescents lea 
ing school. If you see such a crow 
approaching, cross the street. If tk 
youths follow you, start screaming. — 
37. Avoid parking on deserted street 
or in lonely parking lots after dark—o 
even in daylight if the neighborhoe 
has a reputation for danger. 
38. Drive your car with all door 
locked. If someone tries to enter you 
car at a stoplight, step on the gas. 
39. Never leave your purse or walle 
unattended or unguarded. In theater 
women should never place their purse 
on an adjacent empty seat. Clever pick 
pockets sitting behind that vacant sea 
can remove all cash and valuables fron 
the wallet without alerting the owne 
Hold your purse in your lap. 
40. Men should never carry wallets 
their back pants pocket—even if th 
pocket is buttoned—particularly whe! 
they are not wearing a jacket. Whe 

(continued on page 134, 
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So get the 
Cascade look... 


The quiet elegance of clear, sparkling crystal 
—that’s what you want. And that’s why you should 
use Cascade. It’s an excellent dishwasher detergent. 
Cascade’s sheeting action makes water flow off 
dishes in clear sheets. Fights drops that cause 
embarrassing spots. Try Cascade— in the shiny 
green box. And get the Cascade look. 


Cascade fights drops that spot. 
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The Stepford Wives 




































































and the colleges she and Walter had gone to. 

“Do you have any hobbies or special 
interests?” 

She was about to say a time-saving no, but 
hesitated: a full answer, printed in the local 
paper, might serve as a signpost to women like 
herself, potential friends. The women she had 
met in the nearby houses were pleasant and 
helpful enough, but they seemed completely 
absorbed in their household duties. So, “Yes, 
several,’ she said. “‘] play tennis whenever 
I get the chance, and I'm a semiprofessional 
photographer. That means an agency handles 
three of my pictures. And I'm interested in 
politics and in the Women’s Liberation move- 
ment. Very much so in that. And so is my 
husband.” 

“He is?”’ The Welcome Wagon lady looked 
at her. 

“Yes,’’ Joanna said. ‘‘Lots of men are. He's 
interested in boating and football too, and he 
collects Early American legal documents.” 
Walter's half of the signpost. 

The Welcome Wagon lady wrote and 
closed her notebook. ‘“That’s just fine, Mrs. 
Eberhart,’ she said. “| know you're going to 
love it here, and I want to wish you a sincere 
and hearty welcome to Stepford.” 

Joanna said good-bye to her and watched 
her go down the curving walk toward her 
battered red Volkswagen. Moving whiteness 
beyond the Volkswagen caught Joanna's eye: 
across the sapling-lined street, in one of the 
Claybrooks’ upstairs windows; the window 
was being washed. Joanna smiled, in case 
Donna Claybrook was looking at her. 


Pete and Kim were arguing in the family 
room. “Ow! Stop it!” 

“Cut it out!’ Joanna called, dumping the 
double handful of samples onto the kitchen 
table. 

“She's kicking me!’ 
shouted, “I’m not!” 


Pete shouted, and Kim 

“Now stop it,” Joanna said, going to the 
port and looking through. “She kicked me 
twice, Pete said, and Kim shouted, “He 
changed the channel!” 

“I did not!” 

“Quiet!” Joanna commanded. “Absolute 
silence! Utter—complete—total—silence.”’ 

They looked at her, Kim with Walter's wide 
blue eyes, Pete with her own grave dark ones. 
“Out, both of you,” she said. “That green 
stuff is grass, and the yellow stuff coming down 
on it is sunshine.”’ Pete scrambled to his feet 
and powed the TV’s control panel, blanking 
its screen. Kim began crying. 

Joanna groaned and went around into the 
family room. 

Crouching, she hugged Kim to her shoulder 
and kissed her silk-soft ringlets. ““Ah, come 
on now,’ she said. “Don’t you want to play 
with that nice Allison again?” 

Pete came over and lifted a strand of her 
hair. She looked up at him and said, “‘Don’t 


change channels on her.” 


““And don’t kick,’ she told Kim. 





t was Walter's turn to do the dishes, 
so she took a quick cool shower and 
put on shorts and a shirt and her 
sneakers and went down the new- 
carpeted stairs. The unpacking was 

done with, finally, and she was cool and clean, 
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with a few free minutes to maybe sit outside 
with Walter and look at their trees and their 
two-point-two acres. 

The kitchen was spick-and-span, the washer 
pounding. Walter was at the sink, looking out 
toward the Van Sant house. A Rorschach blot 
of sweat stained his shirt. He turned around, 
and started and smiled. “How long have you 
been here>” he asked. 

“| just came in,” she said. ““You want to 
go outside?” 

“Okay,” he said, folding the towel. “Just 
for a few minutes though. I’m going over to 
talk with Ted.” 

“What are you going to talk about?” 

They went out onto the patio. 

“| was going to tell you,” he said. “I’ve 
changed my mind; I'm joining that Men's 
Association.” 

She stopped and looked at him. 

‘Too many important things are centered 
there to just opt out of it,”’ he said. “Local 
politicking, the charity drives and so on... .” 

She said, “How can you join an out-dated, 
old-fashioned —"’ 

“| spoke to some of the men on the train,” 
he said. “Ted, and Vic Stavros, and a few 
others they introduced me to. They agree that 
the no-women business is archaic. But the only 
way to change it is from inside, so I’m going 
to help do it. I'm joining Saturday night.”’ 

They stood at the patio’s far edge, in cool 
blue dusk twanging with crickets. “Look at 
that sky,"’ Walter said. “Worth every penny 
it cost us.”’ 

“Organizations can be changed from the 


outside,’ she said. “You get up petitions, 


a 





you picket 


ae 
ae m 



















“But it’s easier from the inside,’ Walter 
said. ‘You'll see: if these men | spoke to are 
typical, it'll be the Everybody's Associatio 
before you know it. Co-ed poker. Sex on the 
pool table.”’ 

“If these men you spoke to were typical,” 
she said, “it would be the Everybody's Asso 
ciation already. Oh, all right, go ahead and 
join; I'll think up slogans for placards.” 


e put his arm around her shoulders 

and said, “Hold off a little while. 

If it's not open to women in six 

months, I'll quit and we'll march 

together. Shoulder to shoulder. 

‘Sex, yes; sexism, no.’ ’’ He looked around at 
the Van Sant house and then squinted at his 
watch. “‘I’m going to go in and wash up,” 
he said, and kissed her cheek. 

She turned and took his chin and kissed 
his lips. “I’m going to stay out a few minutes, ” 
she said. 

He went into the house by the living roo 
door. 

Closing her eyes, she threw her head back! 
and breathed the smell of grass and trees and 
clean air: delicious. She opened her eyes to 
a single speck of star in dark blue sky, a tril- 
lion miles above her. “Star light, star bright,” 
she said. She wished that they would be happy 
in Stepford. That Pete and Kim would do well 
in school, and that she and Walter would find 
good friends and fulfillment. That Walter} 
wouldn't mind the commuting, though the 
whole idea of moving had been his in the first. 
place. That the lives of all four of them would 
be enriched, rather than diminished as she 
had feared, by leaving the city. 











Sound and movement turned her toward 
+ Van Sant house. Carol Van Sant, a dark 
ouette against the radiance of her kitchen 

\orway, was pressing the lid down onto a 
rbage can. 

“Hi!’’ Joanna called. 

‘Carol straightened and stood facing her. 

Who's there?” she called. 

“Joanna Eberhart,”” Joanna said. She went 

ward the fence that divided her and Walter's 

‘operty from the Van Sants’. 

“Hi, Joanna,”’ Carol said. “‘It’s a nice night, 

h’t it?” 

i “Yes,"’ Joanna said. “‘And I’m done with 


, 











y unpacking, which makes it even nicer.’ 
ne had to speak loud; Carol had stayed by 
br doorway, still too far away for comfort- 
ble conversation. “Kim had a great time with 
lison this afternoon,” she said. 
“Kim's a sweet little girl,’ Carol said. 
Good night, Joanna.’’ She turned to go in. 
| “Hey, wait a minute!’’ Joanna called. She 
lished that the ower bed and fence weren't 
here, so she could move closer. Or, darn it, 
hat Carol would come to her side of the 
knce. “Walter's coming over to talk with 
fed,’ she said. ““When you've got the kids 
own, why don’t you come over?” 

“Thanks, I'd like to,"’ Carol said, “but | 
ave to wax the family-room floor.” 

“Tonight?” 

“Night is the only time to do it, until school 
tarts." 

“Well, can’t it wait? It’s only three more 
lays.”’ 

Carol shook her head. “‘No, I've put it off 
oo long. And Ted will be going to the Men's 
Association later on.” 


Ss ned ee ee a a a 








“Does he go every night? 

“Just about.” 

“And you stay home and do housework?” 

‘“There’s always something that has to be 
done,’ Carol said. ““You know how it is. | 
have to finish the kitchen now. Good night.” 

“Good night,’ Joanna said, and watched 
Carol go—profile of too-big bosom—into her 
kitchen and close the door. 

Walter came out of the house in a light 
jacket. “I don’t think I'll be more than an 
hour or so,” he said. 

‘That Carol Van Sant is not to be believed,” 
Joanna said. “She can’t come over for a cup 
of coffee because she has to wax the family- 
room floor. Ted goes to the Men’s Association 
every night and she stays home doing house- 
work.” 

“Good grief!"" Walter shook his head. 

“Next to her,’ Joanna said, 


is Kate Millett.”’ 


“my mother 


Joanna and Walter and Pete and Kim went 
out together Saturday morning. They drove 
to Stepford Center (white frame Colonial 
shopfronts, postcard pretty) then south on 
Route Nine to a large new shopping mall; 
then north-south-east-west all over Stepford 
to show Pete and Kim their new school and 
the schools they would go to later on, the 
picnic grounds, and the nonpolluting incin- 





© woman had ever been allowed 
in the clubhouse of the Men’s 
Association. How could she know 
what went on? 


erator plant. They drove back through Step- 
ford Center and Walter pointed out the white 
frame library, and the Historical Society's two- 
hundred-year-old white frame cottage. 

“What's that big one?’’ Kim said. 

“That's the Men's Association house,” 
Walter said. 

“Is that where you're going tonight>?’’ Pete 
asked. 

“That's right,’’ Walter said. 

They had come up behind a truck with a 
man in khakis standing in its open back, his 
arms stretched to its sides. ““That’s Gary Clay- 
brook, isn't it?”’ Joanna said. 

Walter pressed a fleeting horn-beep and 
waved his arm out the window. Their across- 
the-street neighbor bent to look at them, then 
smiled and waved. The truck was creeping 
and grinding, fighting against the steep up- 
grade. It was half filled with small cartons. 

“What's he doing, moonlighting?”’ Joanna 
asked. 

“Not if he makes as much as Ted says he 
does,’ Walter said. ; 

The truck turned into the driveway leading 
to the Men’s Association house. 

“Can I go there sometime?’ Pete asked. 

‘‘Mm-mmn, sorry,’ Walter said. “No kids 
allowed.”’ 

“Boy, they've got a great big fence!’’ Pete 
said. ‘Like in ‘Hogan's Heroes’ !”’ 

“To keep women out,” Joanna said. 

Walter smiled. 


As a matter of principle she wasn’t going 
to do any housework. Not that there wasn’t 
plenty to do, God knows. But not tonight, 
no sir. Walter was at the Men’s Association, 
fine; he had to go there to join, and he'd have 
to go there once or twice a week to get it 
changed. But she wasn’t going to do house- 
work while he was there any more than he 
was going to do it when she was out. 

So once Pete and Kim were sound asleep 
she went down to the cellar and did some 
measuring and planning in the storage room 
that was going to be her darkroom, and then 
she went up, made herself a vodka and tonic 
and took it into the den. She moved Walter's 
contracts and things carefully from the center 
of the desk, and got out her magnifier and 
red pencil and the contact sheets of her last 
quick-before-I-leave-the-city pictures. 

At a quarter past eleven she was tired, so 
she put her things away in her side of the 
desk and put Walter's things back where they 
belonged. She checked the doors, turned out 
the lights and went upstairs. She undressed, 
braided her hair, showered, rubbed in face 
cream, brushed her teeth, and got into bed. 

Lying on her back, she swung out her right 
leg and arm. She missed Walter beside her, 
but the expanse of cool-sheet smoothness was 
pleasant. How many times had she gone to 
bed alone since they were married? Not many: 
the nights he’d been out of town on business; 
the times she'd been in the hospital with Pete 
and Kim—maybe twenty-five times in ten 
years. It wasn’t a bad feeling. It made her feel 
like Joanna Ingells again. Remember her? 

She wondered if Walter was getting 
bombed. That was liquor on that truck that 
Gary Claybrook had been riding in (or had 
the cartons been too small for liquor? ). But 
Walter had gone in Vic Stavros’s car, so let 
him get bombed. What if Vic Stavros got 
bombed? The sharp curves on Norwood 


Read—Oh nuts. Why worry? 
(continued on page 141) 


101 








: 


Se sgESSEESnaennssteessnesoees 





An intimate, loving portrait of President Nixon, sketched in text and 

























photographs by his daughter. An exclusive JourNAL excerpt from Eye 
on Nixon, Julie Eisenhower’s fascinating new book about her father. 


This is a good year for Chinese proverbs, and the one that applies best 
to this book is ‘‘one picture is worth ten thousand words.” Eye on Nixon 
is not a photographic history of the Administration: nor is it an effort 
to show everything the President does or everywhere he has been. As 
spoken by the proverb, it is the most concise wav of providing insight 
into the Presidency and the President himsel{ 

[ have tried to present a vivid picture of my father as a man—doing 
his job as President, but more than that. being the kind of man I know 
him to be—kind, thoughtful, shy, direct. humorous. 

He was not a difficult subject. He likes to share the excitement of the 
Presidency with visitors. That is why, when visitors come to see him, he 
keeps surprises in the drawers of his Oval Office desk and enjoys handing 
out the souvenirs. And he will always agree to pose for a group photo- 
graph because he wants his visitors to take away a memory. You can see 





some of the excitement in the picture with the children of the astronauts 
(below) . In the same way, he tries to cooperate with the White House 
photographers to suggest to the public the moods, triumphs and disap- 
pointinents of the Presidency. 





He does not think of the White House as a “big white jail” or the 
Presiden y as an “awesome burden,’ as other Presidents have put it. 





He enjoys being President because it is the greatest challenge for a man, 
and because it is the place where one can make things happen. 

The pace of the job is in his blood. My father has always been an ac- 
tive man, an active listener, and an active participant. The pictures | 
like best show him absorbed in ac tivity. 

The Presidency is a mixture of drama and (continued on page 140) 
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He will always pose for a croup photograph be- He doesn’t think the White 


| cause he wants visitors to take away a memory. House is a “big white jail.” 
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@ on Nixon: a Photographic Study of the President and the Man.’’ Edited by Julie Nixon Eisenhower. Copyright © by Hawthorn Books, Inc. Photograph above by Otto Stupakoff 
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ATTRACTIONS 


It’s often the added extras that make the 
difference . . . that turn the ordinary into the 
oxtraordinary. Add an unexpected detail, 
an extra effort of imagination, and the rou- 
tine becomes special. We assembled a col- 
lection of garden-variety household items— 
window shades, bed sheets, towels, place- 
mats, napkins, et cetera—and began adding 
our own handiwork. Sometimes it was 
nothing more than a length of lace or rib- 
bon. a border of braid or a small applique. 
Sometimes it was yards and yards of fabric. 
You'll see the transformations here and on 
the next two pages. Then turn to page 134 
for directions on doing it yourself. We sug- 
gest you experiment, using our ideas as a 
starting point for your own projects. The 
library window treatment, for example, 
could work in almost any room. The lace- 
trimmed bedspread would be equally effec- 
tive as a tablecloth. You might use fabric 
not only to cover file boxes as we did, but 
also on large storage cabinets or even on a 
piece of furniture. Lake a second look at 
those things you thought were ready for dis- 
posal. There’s a whole .new attractive life 
ahead of them with a bit of creative recy- 
cling. By Nathan Mandelbaum, Director ot 
Interior Design 
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The beautiful bath. Velour towels inall 
sizes are trimmed with petticoat laces 
and patterned ribbons and flowe 
appliques. They re completely washable, 
despite their fragile, lingerie look. 
Photographs by Charles Gold. Left: Yale R. Burge Antiques and Reproductions 
Cyrus Clark fabrics, Wright's gift ribbons, Joanna Western 


Mills window shade. Above: Kohler basins and fittings, Cannon towels, 
Wright's edgings, Formica counter and backsplash 





Above 
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Continental felt, F. Schumacher checked ( 


Rig Ve) 


of coffee, above. Start witha 


checked cloth €) u / 


se large paisley mats bordered 


in braid « n the diagonal. Appliqué the 
. 7 J + 
napkins wit ul-out from the mat fabric. Frame 


decorativ towels with strips of braid. 


onso trimmings, International stainless flatware and pewter holloware 


Bevin with breakfast in bed. Set it ona chintz 
coverlet edged in tapes, lace and ruffles 
with a scattering of bows. Pillow slips also gel 
special attention against curtain-rod 
headboard. All how-tos, page 136, 160. 


Right: Cyrus Clark chintzes, Cannon sheets, Wright's trimmings. More shopping information, page 155. 

















Ava Gardner as Lily Langtry in 
“The Life and Times of Judge Roy Bean,’’ 
Photograph by Wally Seawell. 
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t 49, Ava Gardner sleeps alone in a narrow, four-poster bed on the second floor of ber fwe-story house in 






London’s Alexander Square. There ave steel grills on every window and two locks on all outside doors. 
One door in the basement has three locks; it leads to the wine cellar. The four-poster, made of brass and sheathed 
in delicate white lace, comes from the Flea Market in Madrid, where Ava lived for many years. It is three feet 
wide, not even Spacious enough to be what London bed salesmen refer to discreetly as “an occasional two.” In it, 
most evenings around midnight, Ava Gardner lies reading, munching Maltesers — an English malt-flavored 
candy—listening to the hum of late-night traffic in Brompton Road outside, and wishing, she says, that she had 
someone to cuddle. To cuddle? “That's what I really miss. Not love, but cuddles,’ says Ava, who was once voted 
bihe world’s most beautiful woman and The Girl with Whom American Elevator O perators W ould Most Like to 
be Stuck at the Top of the Empire State Building. But there is no'‘man in her life ut the moment. Indeed, apart from 


an occasional flirtation, she has not been seriously involved with a man since her vomanee.with actor George C. Scott 


broke up more than six years ago, when they made The Bille together. (continved dn page 129) 
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Zip out to the airport, flag down a train or pile into the family car. Ina matter of minutes you re 


off for the weekend, light years away from the nearest crisis. And just one small suitcase on the 
seat beside you contains everything you'll need to look and feel t eautiful. There’s an 8-part 
mix-and-match wardrobe (made from easy Simplicity patterns) that refuses to wrinkle. It’s all 
in crisp red, white and blue and will take you anywhere and eee 
everywhere from morning to night. You won't have to waste 
one minute of a wonderful, but alas short, weekend wondering 
what to wear. Also included is a bag of tricks that will keep 
your skin and hair in great shape. Again, our plan is to save 
you time while keeping you beautiful. Sound too good to be 

true? Not so, as you'll see on these four pages. By Nora ee 
O'Leary, Patterns Editor, and Sally Obre, Beauty Editor 


















5, Sel out lo sea in a 
reversible checked halter (se¢ 
photo #2 also) and cuffed 
trousers in cotton doubleknit 
by Schlang. Wear sunglasses to 
protect against water's elare. 
Photo on yacht Galaxie. 
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with pants, too. Fabric by 


Klopman., Shoes by Sandl 


Photographed by Arthur Elgort at the 
Secret Harbor Hotel, Grenada, W. | 
Hairstyles by Maury Hopson 
Therese Ahrens strawhats. Renauld 
sunglasses. Leon Buchheit braids 
Shopping information on page 155 


112 








ee ORL Lh / 
Y 





MINUTE 
MENUS _ 


Hiceing Thru Summer 


The fastest way to lose your cool on a 
lazy summer day is by standing over 
a hot stove. Our summer meal strat- 
egy, mapped out on these five pages, 
will keep your kitchen activity at a 
minimum. The three 30-minute 
menus below are appetizing full- 
course meals built around “takeout” 
foods. The summer vegetable salads 
are prepared in the cool of the morn- 
ing and spend the rest of the day 
marinating, improving upon them- 
selves for dinner. Our dessert section 
features some fabulous fast fruit 
tarts—a cool way to cap off any sum- 
mer feast. By Margaret Happel, Food 
Editor 


If pulling together a five- or six-course meal 
seems more than you-ean manage on a sul- 
try summer day, check out the menus be- 
low. None of these three imaginative meals 
takes more than 30 minutes to assemble. 
They are based on takeout foods—pre- 
cooked chicken, fish and roast beef—that 
were prepared in someone else’s hot kit- 
chen. The flourishes around them—appe- 
tizers, salads, desserts—are of the home- 
made but no-cook variety. The key to the 
30-minute menu is having the right com- 
ponents on hand, something which has 
more to do with shopping than with coo 
ing. Recipes are on page 122. 


MENU I (TOP) 
Chilled Consomme 
Fried Chicken 
Bean Sprout Salad 
Peas and Carrots Vinaigrette 
»n Brown Bread 
-Glazed Angel Food 


MENU II (CENTER) 
Chilled Cream Pea Soup 
Open-Face Fish Sandwiches 
Green Beans with Mustard Sauce 
Macaroni in Tomato Shells 
Summer Fruit Flan 


MENU III (BOTTOM) 
Citrus Salad in Avocado 
Roast Beet Sandwiches 
Sour Cream Horseradish Sauce 
Sliced Tomatoes 
Spinach Salad 
Apple Custard Ice with Gingersnaps 


Photograph by Charles Gald 
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Breezing Thru Summer 


its cool and fabulous identity. U nlike its two-crust 
counterpart, it fully exposes its lush fruit filling to 
publie view. And the view, midseason when fruits are 
at their prime, can be spectac ular. There are a number 
of easy ways to proceed. The basio: along with the 
fruit filling, include cream or custi ard as a first layer 
or decorative garnish and usually a light liqueur or 


eo Ta IT 
The open-face fruit kK SH } RUI TAR G rit ie te juice o}aze on TOP. 
tart makes no secret of I ES | The erust the big 


variable. Among the easiest are at-in-the-pan 
crumb erusts. There are also prepared ret! ‘ator 
puff pastes, simple packaged crusts, « nd from-serateh 
French patés brisées. Photogré iphed below: Currant- 
Glazed Peach Pie, Strawberry Vol-au-Vent, Pineapple 
Galette, and E raat Cherry Savarin. Recipes for these 
and other fruit tarts, page 126. Photograph by Charles Gold 








Breezing 
Thru Summer 


VEGETABLE SALADS 


i i 
aiads, 


efreshins 


wilt-prooft 
ahead 
benefit 


time, whicl 


soak up the savor of 
their piquant dressi 
Not only are they an 





KRAFT 


Thousand Island 
Dressing 


8 FL. 02S. 


ay ended with golden egg yolk and tart bits of pickle 


Kraft Thousand Island. Mild tomato taste, bl 
Fas relish. A sprinkling of spices, sweet onion, red pepper and sugar. Unforgettable. Thousand Island 


eo = Dressing from Kraft. Pour it on tonight, thick and easy. Like almost everyone else does. 


Division of Kraftco Corporation 
































Corned Beef Savories 


Basil Hashburgers 


Hash Herkimers 





Easy Enchiladas 


Nova Scotia Eggs 





WORK WONDERS WITH HASH 





Who would suspect the magic that 
lies in a simple can of corned beef 
hash? With a twist of the can opener 
and a minor sleight of hand, you can 
have something for just about any 
age and occasion—all at a price that 
can't be beat. |. Try Corned Beef 
Savories as finger food for your next 
party. Hash and chutney are com- 


bined with seasonings on melba 
rounds, then sprinkled with Parme- 
san cheese and quickly browned. 
2. Hash Herkimers, open-face lunch 
sandwiches combine sauerkraut, sea- 
soned hash and mushrooms. 3. Nova 
Scotia Eggs are hard-cooked eggs 
nestled in savory hash patties. Serve 
hot or carry cold to a picnic. 4. Easy 


Enchiladas, our version of the Mexi- 
can classic, are made of cornmeal 
pancakes stuffed with hash, cheese, 
peppers, and olives, and seasoned 
with chili powder. 5. Basil Hashburg- 
ers can be whipped up for lunch at a 
moment's notice. They are served on 
English muffins with lettuce and to- 
matoes. Recipes on page | 28. 
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Photograph by Charles Gold 
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+ 
: Mr. Webb hadn't tasted fresh 


es lemonade in years. No wonder he 

j stayed around for seconds. And 
then thirds. Billy didn't have the 

heart to tell him it'was just frozen 


concenrate. And a lemon trick his 
mother knows 


i). 





yt ag ig 


AN » as 
low to make 
fresh lemonade out of 3 






- Billy's 
frozen concentrate : “Fresh” Lemonade *. 
a * * (Makes one quart) cece eccscsecccseercccesevecens 
R j NO : 1 can (6 ounces) frozen concen- Water 5 
emember the kind of lemonade your mother of * trate for lemonade 1 fresh lemon 
spent half an hour squeezing up? You can get op : Pee ee Athens oatiaeae 
| that taste again by using frozen concentrate ; Beaupain caueseeubics frauvone halite 
and zapping it with fresh Sunkist lemons. A ; lemonade. Cut remaining half into slices and add 
little fresh lemon gives concentrate the s to lemonade 
taste, the scent, the texture, the good looks : Like some more good lemon tricks? Write to: Sunkist Growers = 
of the real thing. . Inc., S-72-3, Box 7888, Van Nuys, California oo . 
And that’s the beauty of fresh lemons. : @} S k t 
They give lots of good food and drink the UN IS a: 
extra touch that makes them special. BEES coo sce cece ccccceecceeccsseccensccsseness ; 






That’s why every good cook has a lemon trick 


In every great cook’s bag of tricks, 
—or two, or three — up her sleeve. 


you find the fresh lemon. 
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1. Month of the ruby. Time to enjoy 
ruby-colored baby beets, now in sea- 
son. During cooking, season with 
honey and powdered rosemary; drain 
and top with sour cream. 

Vegetable Relishes (_] Garlic Dressing 
Sautéed Ham Steak (_) Pan Gravy 
Baby Beets (_] Parslied Lima Beans 
Pecan Pie (frozen) () lce Cream 


2. Texas Cowboy Reunion. Also hot 
dog month. Have a curry hot dog 
supper: For curry sauce... in 2 Tb. 
oil sauté 14 cup chopped onion until 
tender. Add 2 Tb. curry powder and 
1 tsp. chili. Cook 2 minutes longer. 
Add 2 cans condensed cream of 
chicken soup and 1 soup can wa- 
ter. Stir and heat 2 minutes, adding 
18 thick-sliced frankfurters. 
Lettuce Wedges 
Thousand Island Dressing 
Curried Hot Dogs (_] Herbed Rice 
Chopped Peppers (_] Chutney 
Fruit Sherbet |_] Toasted Pound Cake 


3. Even breakfast is a picnic! Who'd 
believe that a frozen scrambled egg, 
sausage and coffee cake combo could 
be possible? It’s Swanson’s latest. 
Peel foil from coffee cake before heat- 
ing. Add a flurry of chopped chives to 
scrambled eggs before serving. 
Chilled Cranberry Juice 
Chived Scrambled Eggs (_) Sausage Links 
Cinnamon Coffee Cake 


aah 
4. Most notable of Fourth of July 
celebrations is in Milwaukee, Wis. A 
Circus Parade is followed by sand- 
wiches (Swiss cheese with sliced on- 
ions, lots of salt butter on rye bread). 
Beer's the beverage. 
Bean and Bacon Soup (can) 
Circus Sandwiches [_] Dilled Mayonnaise 
Bibb Lettuce and Tomato Salad 
Blueberry Pie (_] Root Beer Float 


5. Venezuela's National Day. In Ca- 
racas we had hot breaded shrimp 
hung on the rim of a champagne 
glass half filled with avocado 
creamed with garlic French dressing. 
Hint: Sea Pak has a new ready-to- 
heat frozen breaded shrimp. 
Caracas Shrimp Cocktail with Avocado 
Minute Steaks ) Seashell Pasta 
Broiled Tomatoes (_) Spinach 
Melon Ball Medley () Meringues 


6. Among Stouffer's new frozen en- 
trees is Chicken Divan. Saucy chick- 
en slices with broccoli . . . same as 


Julie Eisenhower served to President | 


and Mrs. Nixon when she was a 
Smith-student bride. 
Mushroom Salad (| Garlic Dressing 
Chicken Divan (] Slivered Almonds 
Whipped Potatoes (| Baby Carrots 
Chocolate Ice Cream Rol! 





7. Star Day in Japan. Children hang 
poems on the branches of bamboo 
trees. And we think that drained 
sliced bamboo shoots make an excit- 
ing addition to a tuna fish salad. 
Clam-Tomato Juice 
Hot Pepper Seasoning 
Chilled Green Beans with Mustard Sauce 
Tuna Fish Salad with Bamboo Shoots 
Fruit-Filled Gelatin Dessert 


| 8. Hail to the soybean, the many- 
splendored vegetable protein. Latest 
tasty incarnation: Lawry’s Baconions. 
Sprinkle over almost any savory dish. 
Jellied Consommeé with Sherry 
Roast Lamb Shoulder (| Peas 
Jacket Potatoes with Baconions 
Fresh Strawberry Shortcake 


9. In colonial times, a bachelor’s 
button was a July posy and a sweet. 
Cut a roll of ice-box sugar cookie 





dough in half crosswise, shaping it 
into two narrow rolls. Rechill; slice 


| thin; dip in cinnamon sugar. Bake 


half as long as directed. 

Liver Paté (_) Crusty Bread 
California Pot Roast () Onion Gravy 
Summer Squash (|_| Peas and Carrots 

Peaches in Sherry 
Bachelor's Bultons 





10. Beth Tartan, one of North Caro- 
lina’s great cooks, gave me her reci- 
pe from the Hoover Depression for 
“Hard Times Dressing.’’ Serve with 
fried chicken. To 11% cups packaged 
dry cornbread stuffing add 1 cup 
chopped onion, '% cup peeled, 
chopped cooked chestnuts. Proceed 
according to package directions. 
Bake in a separate pan. 
Onion Soup with Parmesan Cheese 
Fried Chicken (_) Giblet Gravy (can) 
Hard Times Dressing (_) Succotash 
Watermelon or Cantaloupe Slices 


11. Unless you've had years of ex- 
perience, some of our “‘plain old- 
fashioned cooking" has built-in haz- 
ards. So hats off to the Pfeiffers of 
Buffalo, whose bottled Coleslaw 
Dressing would be the envy of any 
blue ribbon cook! ‘ 
Barbecue Spareribs (_) Fried Rice 
Roasting Ears with Butter and Salt 
Cabbage Slaw 
Old-Fashioned Slaw Dressing 
Lemon Meringue Tarts (mix) 


12. ‘‘Doing your own thing” : 
that’s the mood for summer lunch. 
Harried moms will welcome Betty 
Crocker's individual canned banana 
puddings. New version of a split: 
halve banana, top with chilled pud- 
ding, walnuts and prepared topping. 
Cheeseburgers (_] French Fries 
Assorted Relishes and Mustards 
Banana Pudding Splits 








13. After the sun goes down, a bowl 
of soup is a welcome mainstay. 
Campbell’s has a new condensed 
Chicken Soup with Curly Noodles. 
Heat according to directions. Add a 
handful of watercress or spinach 
leaves; cover, let stand 3 minutes. 
Curly Chicken Noodle Soup 
Cold-Cut Platter with Tomatoes 
Zucchini Salad ( Italian Dressing 
Ricotta Dessert (] Macaroons 


14. For a dieter’s liquid joy . . . Hoff- 
man’s new diet chocolate drink. Whir 
in a blender 144 cup each nonfat dry 
milk and ice chips. Serve at once. 
Raw Cauliflower Salad 
Diet Dressing 
Thin Liver Scallopini [) Lemon Wedges 
Wax Beans [] Mushrooms 
S/immer's Chocolate Cream Soda 











15. St. Swithin’s Day. Whatever the 
weather, legend has it that it will re- 
main for forty days! Hope for good 
weather, and plan a picnic! 
Turkey Sandwiches (] Wholewheat Bread 

Hard-Cooked Eggs 

Waffled Potato Chips 
Individual Apple Turnovers (frozen) 


16. Seafood Festival in Ocean City 
on Maryland's Eastern Shore. Here’s 
a new recipe for their Crabmeat 
Madeira: slowly heat 114 cups flaked 
cooked crabmeat, 1 (10-0z.) can 
condensed cream of shrimp soup and 
14 cup Madeira or sweet sherry. 
Sprinkle with snipped green onion. 
Chilled Fruit Juice with Mint 
Crabmeat Madeira over Rice 
French Beans (_] Green Salad 
Coftee Ice Cream Charlotte 


17. The season is short but it’s time 
for fresh okra. You'll always find it 
frozen and canned too. 
Chilled Oyster Soup 
Barbecue Chicken () Roast Yams 
Okra in Creole Sauce 
Fresh Fruit Salad () Gingerbread (mix) 


18. Whole apricots with pits intact 
have incomparable flavor. Best com- 
pote, a new quick way: heat 1 cup 
each sugar and water. Add 16 whole, 
unpeeled apricots. Bring to a boil; 
remove from heat; cover and let 
stand at least 10 minutes. 

Gazpacho Soup with Chopped Onion 
Sautéed Sole with Bananas 
Asparagus (J Grilled Cherry Tomatoes 
Whole Apricot Compote 


19. Our Lady of Carmel is honored 
this week in most of Europe and in 
many of our own cities. Celebrate 
with... 
Artichoke Heart Salad 
Lasagna (_) Spinach with Pine Nuts 
Canolli with Orange Cream 
Coffee Anisette 


20. Old-fashioned herb teas are 
coming back in style. Look for many 
varieties at groceries and health 
shops. Sweeten with honey only! 
Citrus Fruit Cup 
Miniature Meatloaves (_) Beef Gravy 
Brussels Sprouts () Potato Puffs 
Cheesecake (] Herb Tea with Honey 


21. Bach Festival in Carmel, Calif. 
Most suitable . . . a California wine 
soup. Purée 1 can condensed beef 
bouillon and dark pitted cherries, 14 
cup red wine and 1% teaspoon lem- 
on rind. 
California Wine Soup 
Broiled Game Hens 
Bavarian Green Beans with Spaetzle 
Fresh Fruit _) Monterey Jack Cheese 


22. Poland celebrates its national 
day with a ‘‘Fork Feast’’. . . a buffet 
of hot and cold dishes. Lots of sau- 
sages and the traditional beef stew. 
Ham Rolls with Egg Stuffing 
Kielbasa or Bigos with Sauerkraut 
Potato and Mixed Vegetable Salad 
Babka with Poppyseed and Almonds 


23. Mad about bagels! The latest, by. 
Lender, are raisin-studded and dif- 
ferent from the traditional bagel. 





Ready-sliced in  freezable plastic 
bags, they’re the new craze. 
Honeydew Chunks in Orange Juice 
Pufty Omelet with Red Caviar 
Raisin Bagels (] Cream Cheese ( Jelly 


24. From Latin America comes 
an ambrosia called ‘‘Angel Falls’’ 
(world’s highest waterfall) . . . tropi- 
cal fruits with coconut and cubes of 
guava or quince jelly. 

Shrimp Soup (can) with Corn 
Broiled Duckling () Parslied Rice 
Red and Green Pepper Casserole 

Angel Falls Ambrosia () Nut Cookies 


PPT 
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25. Who's afraid of aspic? Not those 
who know this new trick: dissolve 1 
envelope unflavored gelatin in 1 cup 
strong chicken broth. Add 1 heaping 
cup ice cubes. Stir until ice melts” 
and aspic begins to set. Pour over 
sliced cold meat or smoked fish. Chill. 
Cream of Potato Soup with Nutmeg 
Salmon or Whitefish in Aspic 
Onion-Tomato Salad () Oil Dressing 
Egg Custard (pkg.) L] Poached Plums 


26. New on our spice shelves are J | 
whole green peppercorns. Use them } 
instead of capers. | 
Feta Cheese and Black Olive Salad 
with Green Peppercorns 
Pork Chops () Potatoes au Gratin 
Broccoli with Salted Walnuts 
Cantaloupe Sundaes 


27. For Leos, what could be finer 
than dents de lions (lion’s teeth). 
Real translation: dandelions. 

Avocado-Citrus Salad 

Broiled King-Size Chuck Steak 
Hash Browns 
Wilted Dandelion Greens 
Vanilla Ice Cream () Hot Cherry Sauce 


28. Sunflower Festival in Manitoba. 
We can’t prove they’re good for the 
nerves, but their taste and texture of 
toasted sunflower seeds are dandy 
on chicken a la king. 

Sardine and Red Onion Salad 
Sunflower Chicken a la King () Wheat Pilaf 
Braised Celery () Spinach Soufflé 
Golden Figs in Port Wine 


29. Merritt’s been baking beaten 
biscuits since heavens know when. 
Now they’re bigger and better! 

Black Bean Soup (] Egg Garnish 
Smoked Ham (] Beaten Biscuits 
Kernel Corn |) Collard Greens 
Eggnog Ice Cream with Walnuts 
30. Ring around the coffee. Max Pax 
coffee filter ring plopped into per- 
colator basket along with cold water 

makes 4-6 cups strong brew. 
Caesar Salad with Dressing (bottle) 
Beef Stroganoff (] Thin Noodles 
Red Cabbage (jar) _) Green Beans 
Iced Coffee with Mocha Ice Cream 


31. Watch for witches, and tonight 
for supper serve Witches’ Froth... 
made from 1 jar junior food prunes. 
Combine with 1 cup heavy cream, 
beaten and sweetened to taste. 
Leek Soup (pkg.) L) Rye Croutons 
Macaroni and Cheese Casserole 
Eggplant and Zucchini Sauté 
Witches’ Froth _) Spice Cookies 





YUTE MENUS 
t jed from page 115 





following menus, recipes are 
efin the order of preparation so 
val can be ready in 30 minutes. 


Now even hamburget is food to love. 






MENU I 
CHILLED CONSOMME 
. FRIED CHICKEN 
| BEAN SPROUT SALAD 
AS AND CARROTS VINAIGRETTE 
BOSTON BROWN BREAD 
PEACH-GLAZED ANGEL FOOD 


ND CARROTS VINAIGRETTE 


lium bowl combine 14 cup pea- 
)salad oil, 2 tablespoons tarragon 
rr, 2 teaspoons garlic salt, and 4 
on pepper. Drain 1 (17-0z.) can 
oeas, 1 (16-0z.) can julienne car- 
ud slice 1 (5-0z.) can water chest- 
Add to dressing. Mix well. Chill. 
ve: Drain; place in lettuce-lined 
yr on lettuce-lined platters. 


PROUT SALAD 


dium bowl combine 3 tablespoons 
t or salad oil, 4 tablespoons lemon 
1 teaspoon salt and 14 teaspoon 
r. Drain 1 (16-0z.) can 
fects, rinse in cold water and drain 
Drain 1 (2'%4-oz.) jar shrimp. 
ean sprouts and shrimp to dress- 
Aix gently. Refrigerate. 
rve: Arrange 1 (4-portion) bucket 
chicken-to-go on large serving 
r, as pictured. With slotted spoon, 
hrimp and bean sprouts. Garnish 
dickled watermelon rind. 


bean 


: 
g 
| 
’ 


ED CONSOMME 


/ 1 (10%-0z.) can beef broth in 
er to chill. Just before serving, 
ine with 1 cup Burgundy and di- 
nto 4 soup bowls. Add 2 or 3 slices 
n to each bowl. 


H-GLAZED ANGEL FOOD 
a 4%4-inch slice from top of a (12- 
yackage angel food or chiffon cake. 
around edge of cake ¥%4-inch in 
| outside and %-inch from center 
and cutting to within 1 inch of 
om. Scoop out inside leaving a cake 
. Place shell on serving plate. In 
1 bowl combine 2 (5-0z.) cans but- 
rotch pudding, 2 (5-0z.) 
ned, diced peaches, and 14 cup 
y chopped crystallized ginger. 
ym into cake shell. Replace top and 
ad with about 14 cupepeach pre- 


es. Refrigerate until serving time. 















cans 


TON BREAD 


2 1 (1l-oz.) can Boston brown 
d. Serve with whipped butter. 


MENU II 
CHILLED CREAM PEA SOUP 
OPEN-FACE FISH SANDWICHES 
REEN BEANS WITH MUSTARD SAUCE 
MACARONI IN TOMATO SHELLS 
SUMMER FRUIT FLAN 


LED CREAM PEA SOUP 


pty 1 (10-oz.) pkg. 5-minute-cook 
en green peas in electric blender 
ainer. Heat 1 cup chicken broth 
] warm, add to peas. Set aside 5 
utes then puree at high speed until 
oth. Add 1 cup dairy sour cream, 
small onion, coarsely chopped, 2 
espoons lime juice and 14 teaspoon 
eg. Blend again at high speed un- 
mooth. Place container in freezer 
hill until serving time. Pour into 
Is and sprinkle with chives. 


so it brings out all the engaging 


Together, they make any 
meal special...plain or fancy. 


SUMMER FRUIT FLAN 

Cut around a 9-inch sponge cake layer 
14-inch in from edge and 44-inch from 
bottom. With grapefruit knife, remove 
center piece (use for another dessert). 
Brush hollow with 1 tablespoon Kirsch 
or orange juice, then fill with 2 (5-oz.) 
cans vanilla pudding, spreading evenly. 
Top with a ring of washed, drained 
blueberries and strawberry halves as 
pictured. Refrigerate until dessert 
time. 


Once you taste what tender exotic-tasting 
California Avocados and Kraft real Mayonnaise 
can do for simple hamburgers, you'll use . 

this combination often. Kraft makes real 
mayonnaise with pure vegetable oils, lots fs 

of whole eggs and extra egg yolks. 

Then they beat it creamy-smooth, 


subtleties of an avocado’s flavor. § 


AN 


Ae 





















MACARONI IN TOMATO SHELLS 


In small bowl combine 1 pint macaroni 
salad-to-go and 144 cup bacon-flavored 
vegetable protein bits. Cut a slice from 
stem ends of 4 large ripe tomatoes. 
Scoop out tomato pulp (use for ¢g 


z- 
pacho another day). Fill tomato shells 
mixture. Place in let- 
tuce lined salad bowls or a cup. 


with macaroni 


GREEN BEANS WITH MUSTARD SAUCE 


Drain 1 (16-0z.) can vertical pack 


California Avocado Advisory Board 


San Diego Burgers 


2 pounds ground beef 12 peeled avocado 
slices 


SS * . 


1 C. Kraft Mayonnaise 


1 C. Dairy sour cream crumbied -- 
1% T. sliced green 6 pineapple slices. 
onion drained 


First, choose ripe avocados, ones that yield gently 


to pressure (dark or green-skinned, the fruit is 
the same). Shape ground beef into six patties: 


grill to desired doneness. Spoon combined Kraft 


real Mayonnaise, sour cream and onion on top 
of burgers. Top with avocadgsslices and bacon. 


Served with grilled pineapple slices. 6 servings... - 


whole green beans. Place beans on one 
side of a deep serving platter. In small 
bowl combine 2 tablespoons each may- 
onnaise or salad dressing and prepared 
mustard. Spoon over beans. 


OPEN-FACE FISH SANDWICHES 

Remove 4 fish 
wiches-to-go. Arrange bottoms with fish 
on platter beside green beans. Top each 
with 2 paper-thin slices onion and a 
(continued) 


bun tops from sand- 


wedge of lemon. 
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Crisply cooked bacon. 
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30 MINUTE MENUS continued 


CITRUS SALAD IN AVOCADO 
ROAST BEEF SANDWICHES 
SOUR CREAM HORSERADISH SAUCE 
SLICED TOMATOES 
SPINACH SALAD 
APPLE CUSTARD ICE 
GINGERSNAPS 


APPLE CUSTARD ICE 


Crush enough ice cubes to make 2 cups 
crushed ice. Open 1 (6-0z.) can frozen 
concentrate at 


apple juice 


both ends. Place frozen con- 


VEGETABLE SALADS 


continued from page 118 


SNOW PEA, MUSHROOM AND 
PEPPER SALAD (pictured) 


1 (7-0z.) pkg. frozen 1 Tb. lemon juice 
Chinese pea pods 1 clove garlic, 
1% |b. fresh mush- crushed 
rooms (3 cups 1 Tb. sugar 
sliced) 1% tsp. salt 
1 sweet red pepper 2 Tb. sesame 
14, cup salad oil seeds (optional) 
2 Tb. white wine 
vinegar 


Cook pea pods according to package di- 


LENTIL AND TOMATO SALAD (pictured) 


1 cup dried lentils 4 cup sweet pickle 


1 gt. water relish 
1 tsp. salt Y cup sliced green 
1% cup Olive or onion 
salad oil 14, cup finely 
14 cup tarragon chopped shallots 
vinegar 3 medium tomatoes 
1 tsp. salt 2 Tb. chopped 
1% tsp. dry mustard parsley 
1% tsp. paprika 1 tsp. chopped 
14 tsp. pepper chives 


Rinse lentils under cold water, then 
place in a large saucepan. Add water 
and salt and bring to a boil over high 





centrate in electric blender 


container. Add 14 cup sweet- 
ened condensed milk, 1 egg 
and a dash of salt. Blend at 


high speed until smooth, 
then at low speed gradually 
add 2 cups crushed ice and 
blend until smooth. Pour 
into an 8x8x2-inch baking 
i trays 


pan or 2 ice cube 


Place in freezer. At serving 
time spoon ice into custard 
cups. Top with a slice of ap 
ple and a mint sprig, as pic 
tured, if you wish. Serve 
a plate of gingersnaps with 


the ice. 
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SPINACH SALAD 


Wash 2 (10-0z.) packages 
fresh spinach well in cold 
water. Drain and pat dry 
with paper towels. Remove 
and discard stems and 
bruised leaves. Place spin 
ach in salad bowl, tearing 
large leaves in_ bite-size 
pieces. Cut a sweet red on 
10n in paper-thin — slices. 


separate the slices into rings 
and add the onion rings to 
the spinach. Slice 4 mush 
rooms and add. Refrigerate 
salad. 

In jar with tight fitting 
lid, combine 14 cup salad or 
olive oil, 4, cup orange juice 
2 tablespoons soy sauce and 
% teaspoon pepper Refrig- 
erate with salad until serv 
ing time, then shake until 
well mixed. Pour over spin- 
ach toss until 


salad and 


well coated 


with the dressing. 


the leaves are 


CITRUS SALAD IN AVOCADO 


Cut 2 unpeeled avocados in 
half 





“Tcannot tell you that delicious 


new Cherry is the best Betty C 


matoes each into 8 wedges. A 
wedges around edge of large 
plate. Spoon remaining lentil 
into center and over tomato wedg 
tomato cup in center. Sprinkle 
chopped parsley and chives. Se 





RUSSIAN VEGETABLE SA\ 









e Mix yet: 





lengthwise. Remove 
Fill with 
drained, refrigerated orange and grape- 
fruit sections. Top with mint 
Serve as appetizer. 


pits. hollows 


sprig. 


ROAST BEEF SANDWICH PLATTER 


In small serving bowl, combine 1, cup 


dairy sour cream, 1, up drained. 
pared horseradish, 1 
powder. Set aside. Slice 2 tomatoes and 
arrange all but 4 slices. overlapping in 
a row On serving platter. Plac: 
beef sandwiches-to-go on same platter 
Remove sandwich tops. Spread 

with some of sour cream mixture an 

top with a saved tomato slice. Replace 
sandwich tops. 


pre- 
chili 


teaspoo! 


roast 


END 
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rections. Drain, spread out in shallow 
pan and place in freezer to chill quickly. 

Wipe and fresh mushrooms. 
Halve red pepper lengthwise, scrape 
out seeds and pulp, then cut lengthwise 
in 4-inch-wide strips. 

In medium salad 
oil, white wine vinegar, lemon juice, 
crushed salt. Add 
pea pods, mushroom slices and pep- 
per strips. Toss until vegetables are 
well coated with dressing. Refrigerate. 


slice 


bowl combine 


garlic, sugar and 


Toast sesame seeds if desired. 

In small heavy skillet toast sesame 
until lightly golden. Sprinkle 
ver salad and serve. Serves 6. 


seeds 


heat. Reduce heat, simmer, covered 20 
to 30 minutes until just tender. (Do 
not cook until mushy.) Drain. 

In large bowl combine olive oil, tar- 
ragon vinegar, salt, mustard. paprika 
and pepper. Mix well, then add pickle 
relish, green onions, shallots and the 
hot drained lentils. Toss until lentils 
are well coated. Cover, refrigerate to 
marinate and chill at least 2 hours. 
To serve as pictured: Cut about 1, 
from stem end of 1 tomato using a 
grapefruit knife to scallop edge. Scoop 
out seeds and pulp, chop finely, add to 
lentil mixture. Fill tomato cup with 
lentil mixture. Cut remaining 2 to- 





(pictured) 


1 (16-0z.) can tiny peas 

1 (16-0z.) can julienne car 

1 cup mayonnaise or sala 
dressing 

if, cup chopped green pe 

14, cup chili sauce 

2 Tb. prepared horseradi 

2 cups finely diced celery 

1 hard-cooked egg, shelled 

2 Tb. red caviar 

1 mushroom cap 

Bibb lettuce 


Drain peas and carre 

In medium bowl, cor 
mayonnaise, green pey 
chili sauce and horsera 
mixing well. Add celery, 
and carrots. Mix gently 
refrigerate 1 hour or~ 
well chilled. 

Mound salad in cent 
deep plate. 
hard-cooked egg and } 
in a ring on salad. Top 
yolk with a_ teaspoon 
caviar. Flute mushroom 
place in center. Place le: 
around salad. Serves 6. 


serving 


POTATO SALAD RIVIERA 


1 Ib. new potatoes 

1 Ib. green beans 

34, cup Olive or salad oil 
14, cup water 

1 clove garlic, crushed 
1 chicken bouillon cube 
l% tsp. salt 

l% tsp. pepper 

1% cup Sliced pitted ripe oli 
14 _cup chopped parsley 
2 Tb. white wine vinegar 
Crisp lettuce 

3 bard-cooked eggs, shelled 
3 small tomatoes 
1 small red onion 


Cook potatoes in lig] 
salted boiling water, di 
and set aside to cool. 
green beans. Trim ends. 
cut in 2-inch lengths. 

In medium saucepan ec 
bine olive oil, water, crus 
garlic, chicken bouillon eo 
salt and pepper. Bring t 
boil, stirring until bouil 
cube is dissolved. Add gr 
beans, cook covered 10 n 
utes or just until tend! 
then cook uncovered for £ 
3 minutes longer. 

While green beans ¢e 
peel potatoes and cut i 
'%-inch cubes into a la 
bowl. 

Drain green beans and é 
to potatoes. Add 14 cup sliced olives, 
cup chopped parsley and the vineg 
Tess gently until well mixed. Co 
with plastic wrap. Cool at room t 
perature, then refrigerate 2 or 3 ho 
or until salad is chilled and flavors ¢ 
blended. 
To serve: Line a large platter with er: 
lettuce. Mound potato salad in cent 





eee 
Knowledge is proud that he has 
learn’d so much: 
Wisdom is humble that he knows 
no more. 
—Cowper 
a 





d-cooked eggs and tomatoes 

















































jer-thin. Arrange egg and tomato 
rs alternately around salad. Sep- 
onion slices into rings and toss 
remaining sliced olives and 
d parsley. Sprinkle over salad. 


1 Tb. chopped 
parsley 
1 tsp. dried basil 
* leaves 
1 tsp. dried thyme 
leaves 
¥ tsp. pepper 


cucumber. Cut lengthwise into 
srs and quarters into 14-inch 
making 114 cups. Wash and cut 
oes into 34-inch cubes. 

mble cheese into salad bowl. Add 
cucumber and tomato pieces. 
mall jar with tight-fitting lid com- 
olive oil, green onions, parsley, 


1 cup thin onion 
slices 

3 medium tomatoes 

2 Tb. sugar 

4 tsp. dried basil 
leaves 

4, tsp. dried 
oregano leaves 


sat oven to 350°. Peel eggplant, 
1 ¥%-inch slices, then cut slices into 
; about 3x1 inch. 

‘ub zucchini, trim off ends, then 
engthwise into 14-inch strips. Cut 
s into 14%4x'4-inch sticks. 

lve green pepper lengthwise, re- 
seeds and pulp and cut halves 
ise in 44-inch strips. 

small bowl or cup combine olive 
inegar, crushed garlic and salt. In 
art casserole layer eggplant and 
hini. Drizzle with half the oil mix- 
Top with onion slices and green 
yer strips and drizzle with remain- 
vil mixture. Cover casserole with 
foil. Bake at 350° for 45 minutes. 
el and slice tomatoes. Uncover cas- 
e, and arrange tomato slices in a 
over vegetables. Sprinkle with 
'r, basil and oregano leaves. Bake 
vered 15 minutes longer. Serves 8. 


AN ROASTED PEPPERS 


e green 1 tsp. salt 
ers Y, tsp. dried 
sweet red oregano leaves 
ppers 4 tsp. pepper 

p Olive or salad 1 cup sliced green 


, onions 
. red wine 2 Tb. pine nut or 


egar slivered almonds 


€ peppers on rack of broiler pan. 
13 inches from heat, turning on all 
, until thin outer skin is evenly 
ed. Remove from pan and wrap in 
p paper towels. Let stand until 
enough to handle, then rub with 
1 until burned skin is removed. 
alve peppers lengthwise, scrape out 
s and pulp, then cut lengthwise in 
ch-wide strips. 

medium bowl combine olive or 
d oil, red wine vinegar, crushed gar- 
alt, oregano and pepper. Mix well. 
en add sliced green onions and pep- 
strips; toss. Refrigerate, covered, 
narinate and chill several hours or 
ight. In small heavy skillet, toast 
nuts until light golden. Remove 
pers to serving bowl and sprinkle 
h pine nuts. Serves 4. 


Gerber prepares strained foods 
for the most important person 
in the world...your baby. 


\ \ } E PREPARE foods for the 
most important time of 
his life... his beginning. That’s why 
our fruits are flash-cooked . . . almost 

instantly .. . for high retention of 
important nutrients. Our meats are 
also quick cooked . . . for moistness, 
tenderness and texture. Why do we 
take such special care? To help give 
your baby a good beginning. 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
hom2 economists. 


APPETIZERS 

California Wine Soup. p. 122 
Chilled Consomme, p. 123 
Chilled Cream Pea Soup, p. 123. 
Corned Beef Savories, p. 128 


DESSERTS 

Apple Custard Ice, p. 124 
Banana Pudding Splits, p. 122 
Peach Glazed Angel Food. p. 123 
Summer Fruit Flan, p. 123 
Whole Apricot Compote, p. 122 
Witches’ Froth. p. 122. 
Currant-Glazed Peach Pie. p. 126 
Fresh Cherry Savarin, p. 127 








Like all Gerber strained meats, our 
Strained Beef is made from lean 


cuts. Then it’s processed 
the Gerber way, to keep 
the natural juices in and 
reduce the fat level 
when necessary 


Milk is used in Strained Cream Corn 
for two good reasons... it helps to 


make your baby’s corn 
tasty as can be and it 
adds important 
protein. 


Babies ane oun business... > 





Gerber Products Co., Fremont, Mich. 49412 





Mixed Fruit Pie, p. 128 
Pineapple Galette. p. 126 

Plum and Banana Tart, p. 127 
Strawberry Vol-Au-Vent, p. 126 
Sweet Potato Pie, p. 3. 


MAIN ENTREES 

Basil Hashburgers, p. 129 

Crabmeat Madeira, p. 122 

Easy Enchiladas, p. 128 

Easy Summer Supper, p. 127 
Golden Gate Scampi, p. 4 

Hash Herkimers, p. 128 

Nova Scotia Eggs, p. 128 
Open-Face Fish Sandwiches, p. 123 
Roast Beef Sandwich Platter. p. 124 
Salmon or Whitefish in Aspic, p. 122 
San Diego Burgers, p. 123 

Scuthern Fried Chicken, p. 3 


MISCELLANEOUS 
Baked Black-Eyed Peas, p. 3 








Billy’s ‘‘Fresh’’ Lemonade. p. 121 
Curry Sauce, p. 122 

Easy Summer Dressing, p. 127 
Hard Times Dressing, p. 122 
Sour Cream Sauce, p. 128 


SALADS 

Bean Sprout Salad, p. 123 

Citrus Salad in Avocado. p. 124 

Greek Salad, p. 125 

Green Beans with Mustard Sauce, p. 123. 
Italian Roasted Peppers, p. 125 

Lentil and Tomato Salad, p. 124 
Macaroni in Tomato Shells, p. 123 
Mom's Bean Sprout Salad, p. 20 

Peas and Carrots Vinaigrette, p. 123. 
Potato Salad Riviera, p. 124 

Ratatouille, p. 125. 

Russian Vegetable Salad, p. 124 

Snow Pea. Mushroom and Pepper Salad, p. 124, 
Spinach Salad, p. 124. 
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FRESH FRUIT TARTS 


continued from page 117 


STRAWBERRY VOL-AU-VENT (pictured) 


1 (334-0z.) pkg. 
vanilla instant 


Vol-au-vent 
(puff-pastry shell): 


2 (10-0z.) pkgs. pudding 
frozen puff pastry 3 Tb. orange liqueur 
patty shells 3 cups fresh 
Filling: strawberries 
1 cup dairy sour 2 Tb. sugar 
cream 2 tsp. cornstarch 
2/, cup milk 1 Tb. water 


Vol-au-vent: Let patty shells stand at 


| _nomervonn-remiperatire” 4~—-hour 


Make sweet-dough crust: Sift flour. 
Measure, then sift 14% cups with con- 
fectioners’ sugar, salt and ground ging- 
er into a bowl. Add grated lemon rind 
and butter or margarine. With pastry 
blender, 
like peas. Sprinkle with 2 tablespoons 
water and mix until evenly blended, 


adding another tablespoon of water if 


mixture seems dry. Shape into a ball. 
Chill if necessary. 


Preheat oven to 425°. On lightly 


cut in butter until mixture is 


suring cup. Set peach slices aside. Add 
water to make 1 cup, then pour into 
small saucepan. Add red currant jelly. 
Heat over medium heat, stirring con- 


stantly until jelly is melted. Remove 


from heat. 

In small bowl stir water into corn- 
starch until mixture is smooth, then 
stir into jelly mixture. Cook over medi- 
um heat, stirring constantly until mix- 
ture thickens and comes to a boil. Boil 
1 minute. Pour mixture into a bowl 





or until completely thawed. 
Preheat oven to 450°. On 
lightly floured surface place 
6 patty shells, touching, in 2 
rows of 3, then press edges 
together. Roll out to ! 
thickness and trim to makea 


,-inch 


9-inch round. Place on cook- 
ie sheet. Roll out remaining 
6 shells in same way and 
trim to a 9-inch round. Then 
mark 1 inch in from edge 
and cut out center making a 
l-inch-wide ring. Brush a 1- 
inch-wide band around edge 
of pastry round with water. 





Place ring on top of round 
and press together. Prick all 
over well with a fork. 

Place pastry in a 450 
oven, then reset oven to 400 
Bake 20 to 25 minutes, un 
til puffed and golden. Cool 
on cookie sheet on wire rack 

Finish vol-au-vent about 
11% hours before serving. In 
medium bowl combine sour 
cream and milk, stir until 
blended, then sprinkle vanil- 
la instant pudding over mix- 
ture and beat according to 
package directions. Stir in 2 
tablespoons of the orange 
liqueur. 

Place baked  puff-pastry 
shell on a flat platter. Re 
move pastry in center if very 
puffed up. Fill with pudding 
and set aside in refrigerator 

Wash and hull strawber 
ries. Dry on paper towels. 
Pick out the least attractive 
and crush to make % cup 
Place 


hull end down, over pudding 


crushed. remaining, 
in pastry shell. Return to re- 
frigerator. 

In small saucepan mix 
sugar and cornstarch togeth- 
er then stir in water and the 
crushed strawberries until 
sugar and cornstarch are 
dissolved. 

Cook over medium heat, 
stirring constantly, until 
mixture thickens and comes 


to a boil. Boil 1 or 2 minutes 





ee 
Squee has all the 


QUSWErs 


for de- 


licrous barbeques. 


French's is Q 
strong, rich 
blend of 
International 
spices. 


French's 
* flavor doesn't 
90 1p in smoke! Pour French’ 


ht fromthe bottle as q 


quick-baste or make 
Deep South Sauce. Look 
for’ the recipe on the, 
label or tind iC 
among the 
I2. unique 
barbeque 
sauce ideas 


in our tree booklet. 
Aud have a great barbeque-on us! 


N To get it, write R.T. French, 287 Mustard Street, Rochester, N.Y. 14609. 








until liquid is clear. Remove 
from heat, stir in remaining 
| tablespoon orange liqueur. Pour into 
a bowl and let cool to lukewarm. Spoon 
over strawberrie each com- 
Serves 6 to 8. 


Ss, covering 
pletely. Refrigerate 
CURRANT-GLAZED PEACH PIE (pictured) 
Sweet-dough crust: 


114 cups sifted 
all-purpose flour 


Filling: 
5 to 6 peaches 
¥, cup brandy 


14 cup 14 tsp. grated lemon 
confectioners’ rind 
sugar 14 tsp. ground 

14 tsp. salt ginger 


14 tsp. ground 1 (10-0z.) jar red 


ginger currant jelly 
1 tsp. grated lemon 14 cup water 
rind 21% Tb. cornstarch 


14 cup butter or 
regular margarine 
2-3 Tb. cold water 
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floured surface, roll out pastry to an 
11-inch circle. Fit into a 9-inch flan pan, 
trimming off edge. Prick well with fork. 
Refrigerate 30 minutes. 

Line pastry with waxed paper and 

half fill with raw rice or dried beans. 
Bake at 425° for 10 minutes. Remove 
rice and bake 5 or 10 minutes longer or 
until crust is golden. Cool in pan on 
wire rack. 
Filling: Dip 5 or 6 peaches, one at a 
time, in boiling water and peel the skin. 
Slice into a bowl. Add brandy, grated 
lemon rind and ground ginger. Let 
stand 30 minutes. 

Pour liquid from peaches into mea- 


and set in refrigerator while arranging 
fruit. 

Carefully remove baked shell from 

pan and place on flat serving platter. 
Starting at edge arrange peach slices 
in rings in cooled shell, as pictured. 
(We saved a half peach, unsliced, for 
center.) Spoon cooled glaze evenly over 
peach slices. Chill 14% to 2 hours or 
until firm enough to cut. Serves 8. 
Ed. Note: When fresh peaches are not 
available, you can use 1 (29-0z.) can 
sliced peaches. Drain. Measure syrup, 
adding water to make 1 cup if neces- 
sary. Blend with red currant jelly. 
Proceed as directed. 









































PINEAPPLE GALETTE (pictured) 


Almond crust: Pineapple r 

1 (5-0z.) can 1 small ripe — 
toasted slivered pineapple — 
almonds 4 cup sugar 

1 (10-0z.) pkg. Y2 cup dry wh 
pie crust mix wine 

147A cup sifted 1 tsp. grated o 
confectioners’ - rind 
sugar 3 Tb. cornsta 

1 tsp. grated orange 4 cup heavy ¢ 
rind 144 tsp. almone 


extract 

Make almond crust: Preheat ove 
425°. Place 3 or 4 tablespoons ata 
of almonds in electric b 
er and grind at mec 
speed until fine and dr 
not grind until oily. y 
In medium bowl com, 
pie crust mix, confectioy 
sugar, grated orange 
and ground almonds. 
pastry according to pac 
directions. Shape into a - 
On lightly floured sur#. 
roll out to 16x9-inch rechh. 
gle. Carefully move to alm. 
cookie sheet. Trim to li 
81% inches. Score 2 inche 
from all sides. Brush 2-9 
border lightly with wae 
Fold outside edge to sec 
line and turn up past 
make a 1-inch-high, dou} 
thick pastry rim. Flute i} 
Prick pastry well withaf 
Bake at 425° for 10 te 
minutes or until golden. | 
in cookie sheet on wire r 
Make pineapple filling: ¥ 
pineapple. Remove eyes - 
cut pineapple crosswise i 
14,-inch-thick slices. Cut € 
slice in six fan-shaped pie 
removing core. Place in be 
adding sugar, dry white w 
and grated orange rind, t 
ing to mix. Let stand at ro 
temperature 44 hour. Coa 
in medium sauce pan, 0 
low heat 10 minutes. 


Remove pineapple w 
slotted spoon to bowl. Mé 
sure liquid. Add water, 
needed, to make 1 cup a 
return to saucepan. In sm 
bowl stir cold water ir 
cornstarch until smoo} 
then stir mixture into liqu 
in saucepan. Cook, oy 
medium heat, stirring co 
stantly, until mixture thic 
ens and comes to a boil. Bi 
1 minute. Pour into a bo 

and refrigerate while arranging fru 

Arrange cooked pineapple pieces 
rows in cooled shell. Spoon cornstar 
mixture evenly over pineapple. Ch 
114 to 2 hours or until firm enough 
cut. 

Beat 4% cup heavy cream with 
teaspoon almond extract until st 
Spoon in mounds around edge of fl 
or use pastry bag and make rosettes 
pictured. Serves 6 to 8. 

Ed. Note: When fresh pineapple is n 
available, you can use 1 (1514-0z.) ¢& 
pineapple slices in heavy syrup. A¢ 
water to syrup to make 1 cup and at 


only 14 cup sugar. 


































CHERRY SAVARIN (pictured) 


‘pigje shell: Filling: 
‘igo milk 14% Ibs. sour red 
9 Sugar cherries 
oz.) pkg. 1 cup orange juice 
e dry yeast 1 cup sugar 
beaten 14 cup orange 
grated orange liqueur 
14 tsp. grated 
). Salt orange rind 
sifted 2 Tb. cornstarch 
ourpose flour 
p butter or 
lar margarine, 
tene 


' over milk mixture; stir until dis- 
Hi. Stir in beaten eggs, grated 
ve rind and salt. Sift all-purpose 
then measure 2 cups. Set 14% cup 
|, stir remaining 1% cups into 
mixture. Beat 1 or 2 minutes or 
batter is smooth. Cover bowl with 
p towel and set in warm place 
), free from drafts. Let dough rise 
Sur or until doubled. 

jat butter or regular margarine un- 
mooth and fluffy. Beat in reserved 


5 







then dough is doubled, beat in the 
br mixture until dough is smooth. 
into a lightly greased 9-inch 
hg form pan. Cover pan with damp 
1. Let dough rise 34 hour or until 
led. 
‘eheat oven to 350°. Bake brioche 
» 50 minutes or until it sounds hol- 
when tapped. Cool in pan on wire 
10 minutes. Turn out of pan. Cool 
pletely. Wrap in plastic wrap until 
led. 
ee filling: Wash cherries and drain 
I. Remove pits and any stems. In a 
e bowl combine orange juice, sugar, 
hge liqueur and orange rind. Stir 
‘| sugar is dissolved then add cher- 
' Refrigerate for 6 hours or over- 


nish savarin about 1 hour before 
ying. Cut around top of brioche— 
nch in from edge and within 14 inch 
»ottom. Remove center leaving a 14- 
n-thick shell. Cover with plastic 
p. Set aside. 
Drain cherries in a sieve, set over a 
ull saucepan. Set cherries aside. In 
All bowl or custard cup stir 2 or 3 
espoons liquid from cherries into 
nstarch until smooth then stir mix- 
e into liquid in saucepan. Cook over 
dium heat, stirring constantly, until 
ture thickens and comes to a boil. 
1 1 minute. Tint with 1 or 2 drops 
food color if you wishe Pour into a 
1 and refrigerate until cool, about 
} inutes. 
lace cherries in a layer in brioche 
i and pour cooled glaze over them. 
frigerate 2 hours or until firm 
ugh to cut. 

© serve as pictured: Beat 1 cup 
avy cream with 14 cup confectioners’ 
gar until stiff. Spoon in swirls around 
ze of savarin. Decorate with orange 
tions. 
. Note: If fresh cherries are not 
ailable use 2 (21-0z.) cans cherry pie 
ing, stirring in 14 cup orange liqueur. 


JM AND BANANA TART 


t crust: 2 bananas 

(6-0z.) can pecan 1 tsp. grated orange 
halves rind 

cup sugar 14 tsp. ground 

=o. ground y cardamon 
>ardamon 4 Cup orange juice 
Ib. melted butter 1 tsp. unflavored 

or regular gelatin 

margarine 1 (12-0z.) jar plum 
ing: preserves 

or 5 sweet red 

plums 


ake nut crust: Preheat oven to 450°. 








EKasy Summer Supper 


A cool main course salad you make in 
minutes using SPAM, B in B Mushrooms, 
Kellogg’s Croutettes, and dressing made with 
ReaLemon Reconstituted Lemon Juice. 


2 quarts salad greens, torn into bite-size pieces 
(or medium-size head lettuce) 


2 cups KELLOGG’S® CROUTETTES® Stuffing 


Herb Seasoned Croutons 


1 cup salad or olive oil 





1 clove garlic, pressed 


2 teaspoons Italian seasoning 


2 (3-0z.) cans B in BP CHOPPED MUSHROOMS 
3 tomatoes, peeled and cut in wedges 
1 (12-0z.) can SPAM®, cut in julienne strips 


EASY SUMMER DRESSING 


es 


Y% cup REALEMON® Reconstituted Lemon Juice 


Ys cup butter broth from mushrooms 


Place greens in large salad bowl. Add B in B Mushrooms, tomato 
wedges, SPAM strips and Croutettes. Combine oil, ReaLemon 
Reconstituted Lemon Juice, garlic, butter broth and Italian season- 
ing in ajar. Salt and pepper to taste. Cover jar and shake well. 
Makes 1% cups dressing. Pour over salad; toss lightly. Serve 


immediately in chilled salad bowls. 


Yield: 4 to 6 servings 





Place 3 or 4 tablespoons at a time of 
pecans in electric blender and grind at 
medium speed until fine and dry. Do 
not grind until oily. 

In medium bowl combine ground 
pecans, sugar, 144 teaspoon cardamon 
and melted butter or margarine. Mix 
until well blended then press over bot- 
tom and side of a buttered 9-inch pie 
plate. Bake 5 to 6 minutes or until 
golden. Cool in pan on wire rack. 
Fruit filling: Wash 4 or 5 red plums, 


iat 











dry with paper towel. With sharp knife 
cut in half, then slice each half into 4 
into a bowl, discarding pits. Peel and 
slice bananas 14 inch thick. Add to 
plums; sprinkle with 44 teaspoon of the 
grated orange rind and the cardamon. 
Pour orange juice over fruit and set 
aside for 30 minutes. 

Drain fruit. Measure 4% cup plus 
2 tablespoons, adding water if needed, 
into a small saucepan. Sprinkle with 1 
teaspoon unflavored gelatin. Let soften 


3 minutes then heat, stirring constant- 
ly, until gelatin is dissolved. Pour into 
a bowl and set in freezer for 15 to 20 
minutes stirring frequently to chill 
quickly. Stir remaining 144 teaspoon 
grated orange rind into plum preserves. 
Spread over bottom of cooled nut crust. 
Then on jam layer, starting at edge, 
make a ring of plum slices, each touch- 
ing, then a ring of banana slices, slight- 
ly overlapping. Repeat rings to com- 
pletely cover preserves. (continued) 
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FRESH FRUIT TARTS continued 


When gelatin is as thick as unbeaten 
egg white, carefully spoon over fruit. 
Refrigerate pie 2 or 3 hours or until 
firm enough to cut. Serves 8. 

Ed Note: When fresh plums are not 
available, use 1 (29-0z.) can whole un- 
pitted purple plums. Carefully halve 
plums and remove pits. Arrange halves 
Glaze as 


in rings with bananas. 


directed. 


MIXED FRUIT PIE 


WORK WONDERS WITH HASH 
(continued from page 120) 


CORNED BEEF SAVORIES (pictured) 


Something new in finger food for your 
next cocktail party. Couldn’t be easier. 


Combine 1 (15- to 1514-oz.) can corned 
beef hash, 14 cup finely chopped India- 
style chutney and 2 teaspoons prepared 
mustard. Spread generously, covering 
completely, packaged melba toast 





Raisin bread crust: 

2 cups raisin bread crumbs 

2 Tb. sugar 

14, tsp. allspice 

14% tsp. salt 

14 cup melted butter or 
margarine 

Filling: 

1 large cantaloupe 

14, |b. dark grapes 

3 fresh apricots 

1 cup fresh raspberries 

1 cup apricot nectar 

1/4, cup sugar 

1 tsp. orange rind 

1 tsp. lemon rind 

1%, tsp. allspice 

1 Tb. cornstarch 


Make raisin 
Preheat oven to 425°. Re- 


bread crust: 


move crusts from slices of 
raisin bread, then tear slices 
or chop in electric blender 
to make 2 cups fine crumbs. 
Combine crumbs, sugar, all 





spice and salt. Drizzle with 
butter or margarine and toss 
with a fork until crumbs 
are evenly moistened. Press 
over bottom and sides of a 
9-inch buttered pie plate 
Bake at 425° for 8 to 10 
minutes or until golden 
Cool in pie plate on wire 
rack. Pare cantaloupe. Cut 
in half lengthwise. Diseard 
seeds and pulp. Cut halves 
in half crosswise, then cut 
quarters lengthwise into 
wedges about 1l-inch at wide 
end. Halve and seed grapes. 
Wash apricots, dry, cut in 
half and remove pits. Pick 
out 1 cup perfect raspber 
ries, discarding soft ones. In 
large bowl combine apricot 
nectar, sugar, grated orange 
and lemon rinds and _all- 
spice. Stir until sugar is dis- 
solved, then add fruit, except 





raspberries, and mix gently. 
Set aside for 30 minutes. 
Drain liquid from fruit into 
small saucepan. Set fruit 
aside. In custard cup stir 2 
or 3 tablespoons juice into 
1 tablespoon cornstarch un- 
til smooth, then stir into 





liquid in saucepan. Cook 
over medium heat stirring 
constantly, until mixture 


thickens and come to a boil. 
Boil 1 minute then remove 
from heat. Pour mixture into a bowl 
and refrigerate it until you are ready 
to arrange fruit. 

Arrange cantaloupe wedges, pointed 
ends to center and 1-inch apart around 
edge of baked crust. Place grapes over- 
lapping in single rows between canta- 
loupe wedges. Make a ring of raspber- 
ries, each touching around pie inside 
eantaloupe points. Then make a ring 
of apricot halves, slightly overlapping, 
inside raspberry ring. Fill any space in 
center with raspberries. Spoon cooled 
glaze over fruits. Refrigerate 1 or 2 
hours or until firm enough to cut. 
Serves 8. END 
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fs 


Sons 


Combine sauerkraut and liquid with 
caraway seed, in small saucepan. Heat 
to boiling, reduce heat and simmer 15 
minutes. (If sauerkraut is very salty, 
rinse and heat in a little water.) Drain 
well. Keep hot. 

In medium skillet. sauté sliced mush- 
rooms in butter or margarine 2 or 3 
minutes or until tender. Remove 8 per- 
fect slices and set aside for garnish. 
Remove pan from heat and add corned 
beef hash, dry mustard and nutmeg. 


Lots of good cooks 














‘It’s 
cAmerica’s 
favorite 
tuna! 


Chicken of the Sea, the tuna with the Mermaid’s touch. From Ralston Purina Company. 


oman © 1972 RALSTON PURINA CO ® | 


rounds. Sprinkle with 144 cup grated 
Parmesan cheese and garnish with 2 
or 3 green onions, washed and thinly 
sliced. Broil, 6 inches from heat about 
3 minutes or until lightly browned. 
Serve at once. Makes 314 dozen. 


HASH HERKIMERS (pictured) 


114 tsp. dry 
mustard 

14 tsp. nutmeg 

1 Tb. prepared 
horseradish 

14 cup mayonnaise 


1 (16-0z.) can or 
pkg. sauerkraut 

1 Tb. caraway seed 

1 cup sliced fresh 
mushrooms or 1 
(3-0z.) can sliced 


mushrooms, or cooked salad 
drained dressing 

2 Tb. butter or 8 slices round or 
margarine regular white 


1 (15'4-0z.) can 
corned beef hash 


bread 


keep a mermaid in the kitchen. 


Mix with a fork until evenly combined. 
Set aside. 

Mix horseradish into mayonnaise or 
salad dressing. 

Toast slices of round or regular white 
bread. Spread with mayonnaise mix- 
ture, then top with sauerkraut, then 
with corned beef hash and mushrooms, 
dividing evenly. 

Broil 6 inches from heat for 4 min- 
utes or until heated through. Garnish 
with saved mushroom slices. Broil 1 
minute longer. Serves 8. 

Ed. Note: This intriguing open-face 
sandwich is hearty enough for a lunch 
or even an easy summer supper. 


NOVA SCOTIA EGGS (pictured) 


1 (15- to 1514-02.) 4 drops 
can corned beef sauce 
hash 6 shelled 

































14 cup finely cooked 
chopped onions 14, cup flo 

2 cloves garlic, 1 raw egg, 
crushed beaten 


1 tsp. salt 1 cup fresh 
1 tsp. ground ginger crumbs 

1 tsp. cinnamon Salad oil for ¢ 
14 tsp. cloves frying 


Combine corned beef hash with 
chopped onion, crushed garlic, 
ground ginger, cinnamon, cloves 
hot pepper sauce; mix 
Press mixture in even 
around hard-cooked 
using about 14 cup for 
egg. Refrigerate 2 hou 
About '% hour 
serving, gently roll eg 
flour to coat evenly.| 
into slightly beaten raw 
then roll in breadcrumb 
til well coated. Retur 
refrigerator. 
In 2-quart saucepai 
low heat, bring about 4) 
salad oil to 375° on dee’ 
frying thermometer. 
slotted spoon, lower 
egg into hot oil. Fry o 
a time, 1 minute. Remo 
paper-lined tray to 
Serve hot with chilled % 
Cream Sauce (recipe be 
or ketchup. Serves 6. 


SOUR CREAM SAUCE 
Add 1 teaspoon curry 
der and 1 envelope in! 
chicken broth to 1 cup ¢ 
sour cream in carto 
bowl. Mix well. Refrig 
Z hours. Makes 1 cup. 
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EASY ENCHILADAS (pictur 


The popularity of Mexi 
inspired food continues 
abated. The cornmeal 
cakes can be used in 
of co oa 
tortillas. 


Cornmeal Pancakes: | 
14 cup buttermilk pancake 
14 cup yellow cornmeal 


1 egg 

1 cup milk 

3 Tb. melted shortening 
Salad oil for frying 


Filling: 
14 cup chopped green pepp 
2 cloves garlic, crushed 
2 Tb. butter or margarine 
5, 1 tsp. chili powder 
x. 1 (15- to 1514-0z.) can 
corned beef hash 
14 cup sliced pimiento-stuff 
olives 
1 (10-0z.) can enchilada sau 
2 cups grated Monterey Jac! 
cheese : 
Make cornmeal pancakes: Combin 


a small bowl, buttermilk pancake 
and yellow cornmeal. Beat egg sligk 
beat in milk then pour mixture into 
ingredients. Add melted shorten 
Beat with electric mixer at low sf 
or rotary beater 1 minute or until’ 
blended. 

Heat a 7-inch skillet or crépe 
until a drop of water sizzles w 
dropped on it. Brush pan lightly \ 
salad oil. Pour about 3. tablespc 
pancake batter into pan and quit 
tip pan so batter covers bottom eve 
Cook 1 or 2 minutes or until under 
is lightly browned. Turn pancake, 

: 


| brown other side about 14 min- 


feat with remaining batter, brush- 
in with oil as needed. Stack pan- 
as baked, with a square of waxed 
| between each. 

filling: Sauté green pepper and 
bd garlic, in butter or margarine 
} 2 minutes or until soft. Stir in 
yowder, heat 4% minute. Remove 
‘rom heat and add corned beef 
land sliced pimiento-stuffed olives. 






























heat oven to 400°. Pour 14 cup 
jada sauce into a 12x8x2-inch 
g dish. 

read each pancake with 1 table- 
i remaining sauce. Spoon hash 
ure in a band over center third of 
| pancake, dividing evenly. Fold 
side over filling; then fold other 
pver top. Place, folded side up, in 
b layer in baking dish. Drizzle 
jany remaining sauce and sprinkle 
| grated cheese. 

ike at 400° for 15 to 20 minutes or 
| sauce is bubbling and cheese melt- 
Makes 8, serves 4. 


. HASHBURGERS (pictured) 
21% tsp. dried basil 


jon leaves 
up chopped 4 tsp. dried 
ery oregano leaves 


4% tsp. salt 

14 tsp. pepper 
75 2 tomatoes 

5- to 1514-02.) 3 English muffins 
n corned beef Crisp, washed 

sh lettuce 

up fresh bread- 

imbs 


irgarine 


heavy skillet, sauté onion and 
ped celery in 2 tablespoons of the 
fer or margarine until onion is 
‘en. 
1 large bowl, beat eggs until blend- 
Add corned beef hash, fresh bread- 
mbs, 1144 teaspoons of the dried 
l, the dried oregano, salt, pepper 
| the sautéed onion mixture. Mix to- 
ner well then shape into 6 patties 
nch thick (about 14 cup each). Re- 
rate at least 1 hour. When ready 
make hashburgers, cut each tomato 
» 3 thick slices. In skillet over me- 
heat, sauté chilled patties in 14 
of the butter or margarine 4 min- 
is or until golden on each side, turn- 
once. Remove to platter or pan. 
ep warm. 
Add remaining 2 tablespoons butter 
margarine to skillet. Stir in remain- 
1 teaspoon dried basil, then add 
‘ tomato slices and sauté 1 minute 
each side. Split and foast English 
iffins. Place a muffin half on each of 
lerving plates, top with lettuce then a 
tty and a tomato slice. Serves 6. END 


/ILIGHT OF A GODDESS 


enued from page 109 


hen that alliance went wrong—and 
went so wrong that, after a blazing 
w, Scott found himself tossed out of 
e Savoy Hotel, where he and Ava 
sre staying—she seemed to lose heart. 
Six years is a long time for a woman 
be without a man at her side, but 
thing Ava Gardner says or does sug- 
sts that the situation may change. 
So... no cuddles and no love. 
Instead, there are quiet dinners with 
iends in her dining room—dinners 
oked by Ava herself. And then talk, 
te into the evening, in the antique- 
led lounge. (As this story went to 
ess, Ava sold her house and moved 
to a rambling apartment just south 





Tupperware containers lock in all kinds of freshness with 


the famous Tupperware Seal. 


The Tupperware Sandalwood Set shown here really 
makes it a snap to havea party. You can fix your hors 
d’oeuvres hours ahead of time. And store them easily. 


And serve them beautifully. 


You can order the Sandalwood Set at a Tupperware 


Party. If you havea party in your home before August 
26, you may qualify to earn a beautiful pair of 
lightweight lawn chairs by Duralite®. 
Call a Tupperware distributor 


for full details. 
In the white pages 
under “Tupperware.” 


of London’s Hyde Park. Her windows 
now overlook an immaculate tree-lined 
square called Ennismore Gardens— 
possibly the last oasis of real quiet in 
busy London.) 

Sometimes, but not often, she goes 
out: to dinner at La Parra, or the 
White Elephant; to concerts at the Al- 
bert Hall; to an occasional film. 

But her close friend Paul Mills, who, 
with his wife Spoli, sees more of Ava 
than anyone else, says, “Ava keeps so 


f UPPERWARE: 


If you want to lock in frest 
Tupperware really lock 












much to herself that most people aren’t 
even aware that she lives in London.” 

The Mills have known Ava for years 
—ever since she made Bhowant Junc- 
tion for M-G-M in 1956. Paul was then 
publicity director for Metro’s London 
studio, and they have remained friends 
ever since. But, like every other friend- 
ship of Ava’s, this one has had its ups 
and downs. More than once, tiring of 
her erratic, late-night behavior, Mills 
has walked out on Ava—only to be 


wooed back next day by the sincerity 
of her apologies. 

For there are two Avas. One of them 
is a warm, humorous, sympathetic 
woman, full of compassion. But if she 
stays up late with friends, drinking 
and playing Sinatra records much too 
loud (when she owned her house, 
there were complaints from the neigh- 
bors), then the warmth, sympathy, 
good humor and compassion can 
vanish. (continued) 
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TWILIGHT OF A GODDESS continued 


Yet for all the tales about her drink- 
ing, the irony is that Ava hates the 
taste of alcohol. “I drink only for the 
effect,” she says. “I can’t ever remem- 
ber enjoying a drink. The only reason 
I do it is to get over my shyness.” 

When Ava overindulges, her face is 
full and puffy the next day; at first 
glance it seems as if she has lost her 
looks forever. But when she keeps bet- 
ter hours, or after she has paid one of 
her twice-a-year visits to Grayshott 
Health Farm outside London, she can 
look stunning—a Goya beauty worthy 
of any man’s attention and any wom- 
an’s envy. 

“In my view,” says Elizabeth Taylor, 
“Ava Gardner is truly beautiful. I am 


not.” And every young actress who 
worked with Ava on one of her most 
recent pictures, Tam-lin, voiced the 
same opinion. 

““Big A’ looks the way all of us 
would hope to look at her age,” said 
young actress Joanna Lumley. “That 
face,” shid blond Jennie Hanley, “is 
absolutely riveting.” 

Ava, however, insists that she could 
not care less about the way she looks. 

“What are looks?” she says. ‘‘Oh, it’s 
nice to be told you’re pretty, but there 
are more important things. They used 
to go on about how beautiful I was as 
a young girl, but I much prefer the way 
I look now. I looked so darned unin- 
teresting then. There comes a time 
when you've simply got to face the fact 
that you’re an old broad. And I have. 


“Why shouldn't I laugh a lot? ’'m a happy medium.” 





Geuatine CREATIONS 


I’m not scared of growing old. Not at 
all. I'll never be one of those women 
who looks in mirrors and weeps. 

“T don’t lie about my age. What’s the 
point? It’s in the reference books if 
anyone wants to check.” (She was born 
Lucy Johnson on December 24, 1922. 
“A Capricorn,” she says. “The worst 
sign.”) Then, with a faint smile, she 
adds: “Once I lied about my age. When 
I met Artie Shaw I was twenty, but I 
told him I was only 19. And you know 
why? Because I had never had any 
higher schooling and I was ashamed of 
my ignorance. I hoped he’d accept me 
better if he thought I was one year 
younger.” 


Pretty good wife 


Two of her three former husbands, 
Shaw and Frank Sinatra, figure fre- 
quently in her conversation, but she 
rarely mentions her first husband, 
Mickey Rooney. “But I like them all,” 
she says. “I have love and affection 
for the men I married. My husbands 
are all good chums, even though the 
marriages did not work. The funny 
thing is that, in spite of three divorces, 
I was a pretty good wife. That’s what 
I’m good at, really—looking after a man 
and cooking his dinner.” 

Ava’s marriages were short lived. 
Her 1942 marriage to Rooney foun- 
dered after a year. So did her 1945 
marriage to Shaw. With Sinatra she 
fared better—that one endured more 
than two years before they separated 
in 1954. 

Sinatra remains a key figure in her 
life. Each winter she flies to Acapulco, 
to water-ski and bask in the sun. When 
she does she stays at Sinatra’s house 


KNOX 
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pure a 
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nd simp! 


in the Las Brisas complex, jug” 
the famous hotel. She saw Sin#’ 
year in New York, and they we 

a lot together. And every time 

to London, they meet or talk. 

Because of the importance} 
relationship, Ava was hurt wif” 
received a letter from Sinatra’s 
ter Nancy saying she was 
book about her father—enti 
probably enough, The Quiet®” 
and wanted quotes and an 
“from all those who have had eli*" 
tact” with him. P 

“Close contact?” echoed 
credulously. ““Doesn’t she remep” 
married him?” 

Ava’s attitude toward Sinatil 
ambivalent as it was when she# 
him in 1951. When Sinatra way 
ing in Miami Beach several yeei}" 
he invited Ava to stay with hi 
leading hotel. “During the nigh 
Ava, “there was one of thos” 
parties and a piano got pushed 
an upstairs window. That was toe” 
for me. Next day I left.” \ 

But when an English write 
was doing a series on Sinatra 
London paper, asked Ava to vey r 
unflattering incident involving 
she quickly jumped to his defens 
incident concerned Sinatra’s arr}. 
Los Angeles with Ava after a } 
in Acapulco. Finding the entire 
wood press corps waiting, he al) 
drove his car straight at them, ¢ 
some reporters and photograph 
leap for their lives. 

“Tt just didn’t happen,” Ava te 
writer. “I should know; I was 
One photographer, trying to 
head-on shot, did get in the way 
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but that was his fault, not 
ics... 
r loyalty to Sinatra has, on occa- 
placed her in an embarrassing 
ion. At London’s Albert Hall last 
another of Sinatra’s ex-wives, 
Farrow, played St. Joan in Clau- 
Joan of Are at the Stake, and 
present husband, conductor 
ré Previn, directed the incidental 
c Honegger composed for the 


a, who loves music, was in the au- 
ke. But she didn’t enjoy the pro- 
ion and, halfway through, decided 
“hen,” she says, “I suddenly real- 
that I couldn’t. If I'd got up and 
ed out, just think what the news- 
prs would have made of it.” 

oducer Stanley Kramer, who in 
) starred Ava with Gregory Peck 
)n the Beach, has said: 
Hlooks the way she does, everyone 
Imes Ava is sophisticated, intelli- 
| and mature. In fact she is none of 


“Because 
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All yardage for size 10. 

SIMPLICITY +S026 Bikini 7-11, 10-16: 
$1.00. Requires one 28” square bandana. 
SIMPLICITY #5076 Shirt and skirt, 10- 
18; $1.00. Shirt requires 2%4 yds. of 45” 
fabric with or without nap. Skirt requires 174 
yds. of 45” fabric without nap. 

SIMPLICITY +9917 Dress, 816: $1.00. 
Requires 134 yds. of 58/60” fabric with nap 
in uneven crosswise stripe. 

SIMPLICITY +9971 Halter and shorts, 
8-16; $1.00. Halter requires 7% yd. of 44/45” 
fabric without nap and 7% yd. for reverse side. 
(total yds.—1%/,). Shorts require 1 yd. of 44/ 
45” fabric without nap. 

BANDANA SKIRT Requires 6-2 ban- 
danas, 1 yd. 2 in. -grosgrain ribbon od waist- 
band, and 24 yds. 2 in.-grosgrain for front 
facing. We used 10 covered buttons in 54 
machine buttonholes. 

SIMPLICITY +9409 Bandana halter. 8- 
16; $1.00. Requires one 28” square bandana. 


Patterns are available in stores from coast to 
coast. To order by mail: Send money, size 
and pattern number to Simplicity Pattern 
Co., Inc. (Dept. LHJ), 200 Madison Avenue, 
New York, N.Y. 10016. (Prices slightly high- 
er in Canada.) 
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and she has the mind and mentality of 
a simple farm girl.” 


Well, she may once have been, in the 


words of director John Huston, “a Tar 
Heel from Carolina 
perience have long since tempered Ava 
Gardner into a sophisticated woman of 
considerable taste. Her apartment is 
exquisitely furnished with antiques 
chosen by Ava herself. She dresses 
well, favoring black, which suits her. 
And she reads prodigiously. 


, but time and ex- 


“I love writers,” she says. “I under- 
stand them and they understand me. 
Henry Miller is always trying to im- 
prove my mind—he sent me Plexus. 
And as for Robert Graves, he’s my 
love.” 

She gives all the credit for her lit- 
erary education to Artie Shaw. 

“When I first met him,” she says, 
“Td read only one book—Gone With 
the Wind. He was determined to edu- 
cate me. Even on our honeymoon he 


Sinclair 
Thomas Mann. 


took along a lot of books: 
Lewis, Dostoieysky, 
And I read them all.” 

Author Stephen Birmingham, who 
met Ava when he went to Puerta Val- 
larta to write an article on the film she 
was making there (The Night of the 
Iguana), always sends her his books. 
So does Roderick Mann, the English 
author. Writes occupy a special niche 
in her affections. Which is more than 
can be said for reporters. (continued) 
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TWILIGHT OF A GODDESS continued 


“People are always asking me why I 
don’t give more interviews,” 
“The answer is simple: I’m tired of all 
the lies that have been written about 
me. The last time I trusted an inter- 
viewer, Rex Reed, he crucified me.” 
That happened after the New York 
premiere of The Bible. “He came to 
see me,” recalls Ava, “and gave me a 
big sob story about his terrible upbring- 
ing and his problems and I fell for it. I 
thought he was a nice guy. Then he 
slaughtered me in print. 

“And it’s always the same old stuff. 
“Tell us about the dancing on the table 
tops. Tell us about the bullfighters. Tell 
us about Sinatra.’ God, haven’t any of 
them got any imagination at all?” 


she says. 
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Unfortunately, it is because she has 
given so few interviews that reporters, 
scratching around for facts and anec- 
dotes, tend to come up with the same 
old stories. And, after all, she did date 
bullfighters—Mario Cabre, Antonio 
Ordonez and Luis Miguel Dominguin 
among them. She did dance on table 
tops. And she did marry Sinatra, the 
most controversial figure in show 
business. 

So what is a poor, ill-informed re- 
porter to do? 

“Drop dead!” she says. 

For anyone as private as Ava, there 
are advantages to living in London. 

“For one thing,’ she says, “they 
leave you alone. It’s a very civilized 
town. If I choose to walk down the 
street or go across the park with my 





dog, nobody bothers me. That’s some- 
thing I could never do in Rome, for 
instance. There, the paparazzi (Rome’s 
ubiquitous street photographers) are 
on to me in a flash. Last time I went 
there to have a dress made for my god- 
child’s graduation, I ended up being 
trapped in my hotel for hours.” 


“Nothing works there” 


She left Spain, where she had lived 
on and off for 15 years, because, she 
says, she finally tired of the inconve- 
niences. “Nothing works there. It 
doesn’t matter who you are or how 
much money you've got, you can’t find 
a telephone that works properly. I 
doubt if even the Duchess of Alba has 
a toilet that works.” 

But Spain, she agrees, was good to 
her when she needed kindness. 

“In 1950,” she says, “I was in a 
pretty sad state emotionally. And the 
Spanish accepted me without question. 
Which wasn’t easy for them. After all, 
I represented everything they disap- 
prove of. I was a woman, living alone, 
divorced, a non-Catholic and an ac- 
tress.” 

So is London now her permanent 
home? 

“Who knows?” she says. “I keep 
thinking I'd like to build a house of my 
own. I've never done that and it should 
be fun. Somewhere near the sea, per- 
haps, on a quiet beach.” 

Would it be a hideaway, or a place 
to invite chums? 

“Oh, a hideaway. That come-and- 
stay bit isn’t for me. I never stay with 
people and I don’t have them stay with 
me. I cherish my privacy too much. 
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Dray of your own home. The 
flavor of sunny pineapple 


a 


That’s something I get from m 
I guess. Mama adored every 
was a very Open person. 3 1 
was a private man. I could be 
for years and Id still kno ck 
went into somebody’s oa 
other people’s privacy andIy 
to respect mine.’ 
Who, then, are her Londall ny 
Spoli Mills is there more tt 
one—a small, bright, witty wo) 
adores Ava and can make he 
And old friends from the fih 
drop by from time to time: 
Grace, when she is in London 
they co-starred in Mogambo); 
Peck, whom she likes; John 
her favorite director; Holl 
stylist Sidney Guilaroff (y 
tries to get for all her pictur 
Roddy McDowall (who diree} 
1971 film, Tam-lin). 3 
Renée, her maid and frien¢ 
years, is no longer with her. §§ 
hurt in a car accident two 
and went back to the U.S. And 
no secretary at the moment. R 
liams, a youthful looking form 
licist who worked for her for tw 
left some time ago. “I won’t dis 
reasons,” he says. He was succel§ 
two other secretaries. Both lel 
the only constant figures in A® 
are her housekeeper and her nj 
“Ava’s very lonely,” says G 
rison, a film publicist who work| 
her on both The Night of the | 
and Tam-lin. “The tragedy o| 
life, to my mind, is that she ne! 
any children. She would have j 
terrific mother.” | 


Ava certainly talks a lot aba 
: 
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yr children. “I should have had 
r five kids of my own,” she says. 
1 shame I didn’t. Now it’s too 
have to make do with my nieces 
ephews. 

ars ago,” says an actress who 
Ava well, “I told her that if she 
vt have a child she ought to 
She wouldn’t listen. And I think 
w the reason: it would have tied 
wn, and that’s something Ava 
let anyone do. Deep down, you 
e’s really rather selfish.” 

the affection that should have 
to a husband and children is 
d among Spoli Mills, Mrs. Buck- 
m, a small corgi named Cara, 
Ava’s married sister Beatrice 
ppy”), who lives in California. 
S my real family,” says Ava. “I 
y parents when I was young— 
y when I was 13, Mama when I 
9. Bappy took over from there.” 
as Beatrice’s first husband, com- 
al photographer Larry Tarr, who 
the picture that started Ava on 
ollywood career. (The picture 
isplayed in a New York store 
w, where a movie talent scout 


.) 
Much too shy 


a insists that she has gotten no 
faction from her 32-year, 37-film 
on picture career. “I don’t enjoy 
ing films and I don’t like being a 
led film star,” she says. “I haven't 
the emotional makeup for it, nor 
exhibitionism. I am much too shy. 
someone like Bette Davis, she loves 
/saw her in the Hilton in Madrid 
. I went up to her and said: ‘Miss 
is, I'm Ava Gardner and I’m a 
t fan of yours.’ And, do you know, 
ehaved exactly as I wanted her to 
ve. ‘Of course you are, my dear,’ 
said. ‘Of course you are.’ And she 
t on. 
nyway, the whole star thing is 
ulous. What about all those out- 
ding people who make invaluable 
Tibutions to art and science and go 
cognized? Yet a bunch of young- 
Ss with one hit record become stars 
night.” 
he may not like the star bit, but 
admits it has its advantages some- 
s. Such as when, after a party in 
York recently, she couldn’t find 
xi to take her back to the hotel. 
I was standing there on the street, 
four in the morning, when along 
ne a garbage truck. Two men called 
: ‘Hey, Ava, want a lift?’ 
‘Sure do,’ I said, and they hoisted 
up into the cab and drove me back 
he hotel. They were lovely men, so 
nvited them up to the suite for a 
y drinks. Fifteen minutes later the 
ht manager called up: ‘Miss Gard- 
©, he said, ‘I wonder if you’d mind 
sing your friends to remove their. 
, vehicle from our front entrance?’ ” 
When she tells this story Ava always 
aks up. 
‘But the rest of the time,” she says, 
2ing a film star is a great big bore. I 
it for the money, that’s all. After 
these years I don’t even know a 
mn thing about movies. I was put 
der contract when I was eighteen 
cause I was pretty, and since I made 
first picture in 1940 [the highly for- 
ttable We Were Dancing] I haven't 
ne a damn thing that’s worthwhile. 
vas never an actress. As a girl, I was 
fown out of our high school plays. 
e often tried to give it up. But I’ve 
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got to do something, and I don’t know 
how to do anything else. I can’t write. 
or paint, or anything. I did once think 
of becoming a nurse, but I know Id 
vomit every time a patient vomited. I 
wouldn’t be much use. I could be a sec- 
retary again, I suppose; I used to take 
120 words a minute when I was six- 
teen.” She shakes her head. “No,” she 
says, “I couldn’t. It would make me 
crazy. 

“If I'd had more drive, more interest, 


maybe Id have done better: I don’t 


know. As it is, I never know what’s 
going on. I had dinner with (director) 
George Cukor not long ago, and he and 
his friends were going on about the 
business and what was happening, and 
do you know, I didn’t understand a 
damn thing they were talking about. 

“As for acting, I know nothing about 
it. I just trust the director. And the 
director I trust most is John Huston.” 

Which, presumably, was why she re- 





cently accepted her first movie role in 
two years—playing Lily Langtry, the 
legendary 19th century English actress, 
in Huston’s The Life and Times of 


Judge Roy Bean, made on location in 


Arizona. 

“Right. Plus the fact that it was only 
two days work and they paid me $50,- 
000. I was planning to go water skiing 
in Acapulco around that time anyway, 
so I figured I might as well let them 
pay for the trip and a few (continued) 
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TWILIGHT OF A GODDESS continued 


other things besides. Anyway, nothing 
else was being offered to me.” 

Did she consider that she had done 
her best work with Huston, who di- 
rected her in The Bible (1966) and The 
Night of the Iguana (1964) ? 

“Well, I certainly had high hopes for 
Night of the Iguana. First, because I 
love and trust John; second, because I 
was determined to do my best in the 
film. I even made myself 
look awful. I had lines pen- 
ciled in under my eyes, be- 
cause it was that kind of 
part. And what happened? 

When the film came out, in- 
stead of giving me credit for 
trying, the critics just said: 
‘Ava has lost her looks.’ ” 

Watching her walk down 
a London street, dressed in 
a black knee-length suit with 
a gay scarf around her neck, 
horn-rimmed spectacles 
framing those exotic cat’s 
eyes, pushing back the dark 
russet hair that keeps falling 
across her forehead, it is 
hard to equate this middle- 
aged woman with the notori- 
ous Ava of yesteryear; the 
Ava of three husbands, nu- 
merous lovers and a thou- 
sand headlines; the Ava of 
countless corridas; the Ava 
who once said, “The night is 
for living—it takes talent to 
live at night”; the Ava of 
slapped faces, broken glasses 
and wild parties. 

But we all have to grow 
up. 

“The sad thing is,’’ she 
says, “I’ve been a movie star 
for nearly thirty years and I 
haven’t got a damn thing to 
show for it. I haven't done a 
single worthwhile thing. Oh, 
maybe I’ve cooked 
dinner once in a while, and 
been a chum to somebody.” 
She shakes her head, “It’s 
not very much; no, it’s not 
very much....” END 


a good 





101 COMMON-SENSE 
WAYS 


continued from page 96 


wearing a jacket, a man 
should keep his wallet in his 
inside jacket pocket and 
keep his jacket buttoned. 
When not wearing a jacket, 
he should keep his wallet in 
one of his deep side pants 
pockets. Even better, he 
should use a money clip and 
separate his cash from his 
credit cards and licenses. 
41. Carry house keys separately from 
documents that reveal home address. 
42. Don’t check coats with your keys 
left in the pocket. 

43. If your keys are stolen and the 
thief can determine your address, im- 
mediately arrange for a locksmith to 
change all affected locks. 

44. Have your keys in your hand be- 
fore you reach your front door—so you 
don’t have to stand at the door fum- 
bling for them. 

45. If you are being followed on a dark 
or deserted street, don’t hesitate to 
drop your purse, wallet or valuables 
into a mailbox. If you stand beside the 
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box, the suspected mugger will most 
likely pass you by. As soon as you can, 
call the superintendent of the nearest 
post office; hell send an inspector 
around to open the box and return 
your property. 

46. Professional burglars read the so- 
cial and obituary columns. Therefore, 
ask a friend or neighbor to stay in your 
home (or look in on it) if your family 
must attend a wedding, funeral, etc. 
47. If you have an automatic phone- 


stolen card that has outlived its useful- 
ness. 


Common-sense measures 
for home owrers 


50. Hire a master locksmith to check 
locks on all your doors and accessible 
windows and follow his recommenda- 
tions. If he suggests that you install a 
peephole in the front door, install one— 
and use it. 

51. Own at least one battery-operated 


__ Fruit-Fresh 
introduces the peach 


that doesn’t turn brown. 


Let Fruit-Fresh preserve 
the color and flavor 
when you preserve the fruit. 


The moment you peel 
most fruit, it’s vulnerable. 
Discoloration begins. Flavors 
slip away. That’s why peeled 
fruits need the protection of 
Fruit-Fresh. To lock out 
browning and lock in flavor. 


Peel fruit into solution of 
3 tablespoons of Fruit-Fresh 
to each 2 quarts of water. 

Use Fruit-Fresh. When 
you freeze. When you can. 
Whenever you want your 
fruit to keep its just-peeled 
taste, its just-picked look. 





This 

half was 
kept 12 hours 
in plain syrup. 







This half 
was kept 12 hours 
in plain syrup with 

Fruit-Fresh added. 


Fruit-Fresh. Because there’s a 
big difference between just 
preserving fruit and preserving 
the freshness of fruit. 


The color and flavor saver 


for freezing and 
canning. 






















Special Offer: For Fruit-Fresh Recipe booklet, send 15¢ in coin to Fruit- Fresh Recipe 


Offer, Box F/F 1972, Pittsburgh, Pennsylvania 15230. 


answering machine, don’t record mes- 
sages that indicate when you will 
return. If a burglar dials your number 
and hears a recorded message that 
says, “I will return after 5 P.M.,” he 
knows how long he has to ransack your 
home or office. Instead, use vague 
phrases such as, “I will return shortly.” 
48. Note the location of all police 
emergency call boxes and fire alarm 
boxes near your home and place of em- 
ployment. 

49. When you use your credit card, 
make sure your own card is returned. 
Some part-time thieves employed in 
shops and restaurants will substitute a 


transistor radio plus spare batteries, so 
that you can keep informed in the 
event of a power failure that may cut 
off radio and TV reception in your vi- 
cinity. 

52. If there is only one light at your 
front door, have a second one installed 
to insure illumination if the first light 
goes out. Install bulbs that provide 
good illumination. 

53. Cut down or trim back all hedges 
that obscure ground-level or basement 
windows and any sturdy tree branches 
that extend close to upper windows, 
porches or roof areas leading to win- 
dows; thieves can climb trees too easily. 


































54. Install a burglar and fire 
system. If your home contains 
valuables, install a communicatic 
tem that alerts a guard service 
local police (if the police permit 
dicator in their headquarters). 
the system at least once a mo 
you install a system that depen 
the phone lines, have the tele 
company install a buried phon, 
(cost: about $250) that can’t be se, 
by a burglar. f 


Common-sense mez 
for apartment dwef 


55. Get to know as ma 
your neighbors as posf- 
Make a point of introd 
yourself to new neighb# 
56. Don’t leave your Jf 
keys with anyone you | 


require that you lea 
duplicate set of keys 
the superintendent or | 
lord; however, it 
sense to leave a duplica 
with a trusted friend ir 
building, and to info 
“super” of this fact. If 
do leave your keys wit}, 
“super,” leave them 
sealed envelope and 
your name across the | 
57. Don’t “hide” copic 
your front-door keys u 
the doormat, on top of 
door frame or in p 
plants. Burglars look in | 
places. 
58. Always double-lock' 
door, even when you wi 
out only a short while.’ 
59. If your building héd 
doorman, request all g 
to ask the doorman to 
nounce them. 
60. If your building h 
buzzer-intercom system 
the main door, be certai 
use it properly. Do not 
back to open the front 
until the visitor has b 
properly identified. Be | 
tain that you, your child 
and visitors close the d 
properly after you have 
tered the building and ft 
you do not permit stran; 
to enter with you be! 
they have been announ 
61. If your building ha 
basement garage, make s 
no one sneaks from the 
rage into the building bef 
the automatic door closes 
someone manages to sli 
with you, inform the de 
man, guard, superintend 
or police immediately. 
62. Don’t leave small children alon 
your apartment, even for a few n 
utes. Instruct older children not to 
anyone enter the apartment while : 
are away. 
63. Use the peephole in your ap: 
ment door to identify callers bef 
opening your door. 
64. Don’t leave notes indicating t 
you are away and when you will ret 
on the front door, buzzer panel or 
door to your apartment. That t 
thieves too much. 
65. If someone who arouses your s 
picions enters the elevator with y 
don’t hesitate to step out of the ele 





























Tica \ ; 
em peet the doorman or guard (if 


| puilding has one) each time you 


|sal police precinct, as well as the 
Intendent, landlord, rental agent 
urity committee. 

ajon’t allow baby-sitters 


port any lobby, stair- 
»r corridor lights that 


jon doors leading to the 
,, basement or building 


| you have any reason- 
jideas on how to raise 
. vel of security of the 
jng, communicate them 


gt or rental agent. 


)mon-sense measures 
for vacation 


uspend deliveries of 
and newspapers, and 
ige for a neighbor or 
afl to pick up mail at 
doorstep or from your 


k nstalling light controls 
i automatically turn on 
ff certain house lights, 


conditioner 


suspend the 
ue service; a “suspended 
ce” indicates to a thief 


y of time to burglarize 
»- home. Obviously, the 
e service cannot be sus- 
led if your residence is 
|pped with the type of 
rity service that com- 
icates with a _ central 
on or local police. 
Home owners. should 
e arrangements to have 
lawn trimmed white* 
rare away; otherwise the 
‘ous neglect may tell a 
glar that nobody is home. 
If you can, get a “house 
er’—a reliable, responsi- 
_ person. Sometimes 
se-sitters are a family 
another part of the 
try, or even overseas, 
» use your home as a local vacation 
>. (Some airlines arrange for fam- 
3 overseas to swap homes with 
erican families for lower-cost vaca- 
is.) Usually, however, house-sitters 
mature students, retirees, relatives, 
ilty members of the local school or 
ege, etc. Your last choice should be 
advertise. Naturally, the ad should 
a box number and not your ad- 
ss. Place the ad well in advance of 
x departure so you will have time 
f to thoroughly screen applicants 
| then to acquaint them with your 
ne or apartment. Fees for house- 
ers range from a low of $2 to $15 per 


. - 


3 





day—depending on whether you leave 
the children behind and whether you 
have a dog that has to be walked. One 
big advantage of a house-sitter is that 
you do not have to kennel your dog or 
cut off deliveries. Be certain that you 
are covered by liability insurance in 
case the house-sitter injures himself in 
any way. 

78. Don’t permit any announcement of 
your impending vacation to appear in 
the local or company newspapers. Don’t 


relative to inspect your empty home at 
frequent intervals. 

82. Apartment dwellers should inform 
neighbors on the same floor, and the 
superintendent, how long they will be 
away. Arrange for a friend or relative 
to inspect your empty apartment at 
regular intervals. 

83. If your home or apartment is 
equipped with a burglar alarm, call in 
the local service representative to 
check it before you leave. 





tion with you. r. 
cal insurance prem? 

due during your trip. — 

88. Bring your will up to date: 

89. Ask your doctor for names of pr._ 


sicians in towns to be visited. If he can’t ~~ 


give you the names of physicians over- 

seas, you can obtain them for $5 from 

Intermedic, 777 Third Ave., New York, 

N.Y. 10017. 

90. Take a Travelock. Put it on your 

hotel door while you are sleeping to 
prevent entry by unauthor- 












We Come ing 


boast about your trip to strangers. 
79. Take a minimal amount of cash 
with you. Use traveler’s checks, credit 
cards or personal checks. 

80. If you are traveling by air, don’t 
overpack luggage. In some airports, a 
few luggage handlers with larceny on 
their minds have been known to drop 
suitcases deliberately—to pop them 
open. Then they plunder the contents. 
Overpacked luggage is most subject to 
this form of “breaking and entering.” 
81. Home owners should inform neigh- 
bors on either side that they will be 
away and for how long. Also inform the 
local police. Arrange for a friend or 


What makes Wonder Bread 
so fresh? 
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‘Cher 
PREa 
s 2 


One Squeeze 
Sells you we're 


“The Fresh Guys” 


Ever wonder why Wonder 
Bread is always fresh? 


Because every loaf is wrapped warm 
from the oven in our Sta-Fresh bag. 
Then rushed into a bakery truck while it’s 
still warm. So you can be sure Wonder’s 


always fresh in the store. Wonder 


Enriched Bread—not just fresh and 
delicious...it’s also good and nutritious. 


Wonder helps build strong bodies 12 ways= 
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ized key holders or those 
who can “loid” the often in- 
adequate hotel lecks. Dur- 
ing the day, when you are 
out of your room but want 
the maid to clean the room, 
you can use the Travelock 
to close off a closet in which 
you have put valuables. 

91. Don’t leave car windows 
d/®@ open to cool the car. Crack 
them just a fraction of an 
inch and don’t leave any- 
thing on the seats or in the 
glove compartment. 

92. Check all hotel and mo- 
tel bills carefully; don’t hesi- 
tate to demand itemization. 
93. If you deal with a for- 
eign travel agency while 
overseas, check your bills 
carefully. Some agencies are 
notorious for padding bills 
with charges for side trips 
never taken, telegrams never 
sent and inflated amounts 
for rail and air tickets. 

94. Well in advance of your 
departure, prepare a check- 
list of what to take with you 
and what you must do be- 
fore leaving. Without such 
a list, you’re liable to rush 
away and neglect some vital 
security measure. Keep this 
checklist and use it again— 
even for short trips. 

95. Don’t pack your car 
with luggage and other val- 
uable items the night before 
leaving, so you can get an 
early start. You are merely 
providing a tempting target 
for car thieves. 

96. If your car breaks down, 
stick with it. Use your emer- 
gency flashers and wait for a 
police car or other help; 
don’t abandon your car. 

97. Don’t allow yourself to 
be flagged down by anyone 
other than a policeman. 
98. If you must stop for di- 
rections at night, other than 
at a gas station, avoid get- 
ting out of the car. Run 
your window down half way 











84. Place all stock and bond certifi- 
cates, all jewelry not taken with you, 
etc., in a safe deposit box. Store all furs 
with a furrier. 

85. If you take your car with you, have 
it thoroughly checked by your me- 
chanic. If you do not take it, keep it in 
your garage. Apartment dwellers who 
do not have garages should arrange to 
store cars or leave them with responsi- 
ble friends. Avoid leaving your car at 
an airport lot for extended periods. 
86. Pay phone, gas, water and electric 
bills so that no utility personnel need 
call during your absence. 

87. Take medical insurance identifica- 


and lock doors. 

99. Leave your itinerary 
with house-sitters, lawyers, employer, 
secretary, neighbors or relatives. 

100. If you are going on a vacation 
with a camping trailer, check regula- 
tions in all states you will visit pertain- 
ing to weight ef trailer, etc. Check state 
regulations on use of “cars only” high- 
ways and tunnels. If you are driving 
into Mexico or Canada, check road 
regulations there, and also be certain 
that your car insurance applies. 

101. Before leaving for your vacation, 
double-check to make certain all house 
or apartment doors and windows are 
locked. Don’t pull all window shades 
down to the same level. END 
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avVED ATTRACTIONS 


j 


mntinued jrom page 107 


COVERED BOXES (page 104) 


} 


in hape bx an be covered with 
cout local stationery stores, 5 


10s, hobby shops, secondhand stores 


thrift shops. Save sturdy cardboard 
bo of pleasing shape and propor- 
tions to cover, too 

For fabrics, shop for remnants in 
dress or upholstery fabric departments 
and mill-end stores. Fabrics 
should be smooth textured, — - 
and not too heavy in weight 
so that corners of boxes 
where one layer of fabric is 
glued over another, will not 


be lumpy. Check trimmings 


counters for braids, tapes 
and heavy cordings to edge 
your covered boxes. Don’t 


forget ribbons: velvet ones 


make a wonderful finish 
You'll need an adhesive to 
glue the fabric to the box, 
and to apply trimming; try 
Sobo or Mod 


To apply the adhe 


Klmer’s, 
Podge 
sive, you might want to pur 
chase two inexpensive brush 
es—1 in. and 4 in. wide 
Prepare a work spot. Cov 
er a table with brown paper 
(not newspaper—the ink 
rubs off on the fabric), and 
arrange your materials close 
to hand. Include ruler, pen 
cil, single-edge razor blade, 
and a pane of glass (with 
edges taped) on which to 
trim fabrics with a_ razor 
blade; also a saucer to hold 
a small quantity of adhesive 
How to cover your box 
and which surface to cover 
first are determined by the 
shape of the box and the 
fabric used. Box and lid are 
units, 


treated as separate 


even when they're hinged 


together. Always cover the 
box first, then the lid. Ap 
ply the adhesive to the box, 
then smooth the fabric over 
it. After covering a side of 
the box, cover the opposite 
side next. Always glue in 
place first the fabric that 
has an allowance to cover 
corners. Use an wnpatterned 
fabric for your first attempt 
to cover a box 

Unpatterned fabrics 
Smooth fabric out on table, 
wrong side up. Pencil out 
line of box bottom on fab 
ric. Brush glue on bottom 
surface and _ replace box 


within the penciled outline; 





Cut a strip of fabric to go around all 
sides of the box. It should be wide 
enough to cover the height of the box 
sides, with a turnover to glue inside 
the box and another to glue to the 
underside. Clip V-shaped notches from 
the allowance that covers the bottom 
edge when you're gluing it in place, so 
that it will lie flat. Cut fabric to the 
shape and exact size of bottom surface 
and glue it in place. Cover lid in the 
same way: sides first, then top surface. 


g 


lines up with pattern on box bottom. 

Directional patterns. Box surfaces 
must be covered with separate pieces 
of fabric, so that pattern runs in same 
direction on all. Cut a strip of fabric to 
run around sides of box. You may have 
to help the pattern match where it 
joins, by cutting out the design (just 
as you'd cut out a design for découpage 
or appliqué) at the end of the strip, so 
that cut-out pattern overlaps the be- 
ginning of the strip. This makes pat- 
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No dishwasher detergent 
can prevent water spots. 


————— 


No detergent, even the best, can prevent water spots. 


Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 


dispensers. Or a solid little basket you hang in your dishwasher. 


So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, 


eee eed 


remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Remover. 
You'll see what spotless really means. 


Promise. 


Ch ke 


a.i 
1 


: Te 


Jet-Dry Water Spot Remover. 








then smooth fabric in place. 
For two opposite sides of 
box, cut fabric to cover the exact width 
and enough to cover the height and 
turn down over the edge to glue inside 


the box here’s a hinged lid, its 
wiser to trim and glue fabric to height 
of side only, leaving hinged edge bare.) 
For other two opposing sides, allow % 


in. extra fabric at each end of width to 


glue around corners. Glue in place the 


fabric that will « r corners first, turn- 


ing down allowa p and gluing 
it inside the box. 1] r other two 
sides. Cover the box he same 


way 
Cylindrical, octagonal and hexagon 


boxes are covered in a different 
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When your box is covered, trim it 
with braid, tape, cording or ribbon. 
Apply glue to a few inches of the trim- 
ming at a time, and press it in place on 
the box. When joining braid, try to 
have ends meet at a corner, where the 
seam will be less obvious. Turn under 
14 in. so that raw edge is covered. 
Small, nondirectional patterns. Start 
as with an unpatterned fabric, but take 
care to position box so that fabric pat- 
tern is centered on the bottom surface, 
and that matching portions of pattern 
are on sides of box when fabric is 
smoothed up over them. Position fabric 
on lid in same way, so that pattern 


tern appear to match. If only portions 
of the pattern are to be used, cut a 
separate panel for each side of the box, 
remembering to include an allowance 
to cover corners on two of the panels. 
Whatever method you use to cover the 
bottom of the box, for the lid you must 
always cover the sides first and the 
top last. 

When covering drawers (such as 
those of the plastic 3-drawer paper files 
shown), cover bottoms and three sides 
of each as you would if the fabric had 
no paitern. A seamless underside is 
necessary so that drawers will slide in 
and out smoothly. Cover front of each 
















drawer with a separate piece of fat 
centering the pattern. 

You may cover portfolios, too, yz 
ing the technique. Outerside is cove 
first, and allowance is turned ¢ 
edges and glued to inside. Miter 
corners when you glue down this 
lowance. If inside is being lined y 
fabric, cut it 4% or % in. smallerj, 
three outer edges. Use the diage 
miter as a guide when gluing lininy 
place. Cover spine with another } 

tern, or a solid color. 


TRIMMED BATH TOWEL! 
(page 105) 
Patterned ribbons ¢ 
braids, solid-colored ribbdf 
lace, embroidered edgi 
and flowers cut from a fii 
er-embroidered trim de 
rate bath and hand tow 
Choose towels that hi 
a straight border, not 
fringed edge, of any cc 
you wish, and select edgi 
that will look pretty 
them. Cut ribbons and e 
ings an inch longer than 
width of the towel, so yo 
have 14 in. to turn uni 
for a neat finish at e& 
edge. Try various combi 
tions; a nice effect is 
tained by overlapping aso 
colored ribbon with lace 
Stitch edging to towel 
hand, so it will stay on d 
ing laundering. When s 
ing flowers to towels, gs 
only the centers, allowi 
petals to hang loose. 


PLACEMATS AND NAPKITE 
(page 106) 
Shop remnant counters 
end-lengths 
fabric to make into pla¢ 
(the fabric we us 
was a remnant). Cut mats 
the size and shape you wa 
allowing for a Y%-in. he 
around all edges, and bei 
sure that pattern is in t 
same position on all ma 
To finish edges, fold t 
1%4-in allowance, wrong si 
out, over face of mat, ai 
iron in place. Trim at cc 
ners so border will lie fli 
then pin on a _ pattern 
braid or tape, mitering it 
all four corners. At corn 
where braid starts, fold ta 
under diagonally, and sl! 
the other end of the tar 
when it meets it, undernea 


attractive 


mats 





this diagonal fold. Stit 
braid to mat. 
Cut motifs from fabi 


to decorate a corner 

each linen napkin, allo 
ing 34 in. around the edges to tu 
under when you appliqué motifs 
napkin. If you prefer, motifs can be a 
plied to the mat with Stitch-Witcher 
so you need only iron them on. 


CURTAIN-ROD HEADBOARD (page 10 


This headboard, made from café cu 
tain rods that extend, is attached to tl 
wall. The bed—a mattress and be 
spring on legs or a metal frame— 
placed against it. To make a headboai 
for a twin-size (39-in-wide) bed, ye 

will need: 
1 café rod (Kirsch #5873), 1 i 
(continued on page 16\ 















































remembered even more dog 
was when Daddy was Presi- 
two of his beagles died that 
er bought him the beagle 
at we, naturally, named “J. 
I knew that recently Mr. 
aad acquired two cairn ter- 
whom he shared his break- 
I knew that the same pet 
that cremated Beagle and 
*s had handled the burials of 
_J. Edgar Hoover’s pets. He 
four-footed friends. 

y memories were not con- 
animals. Actually, the FBI 
ys intrigued me, and it was 
1y favorite spots to take vis- 
as an exciting place, a who- 
fact, not fiction. And fre- 
if he wasn’t too busy, J. Ed- 
iver would find the time to 
s old neighbors the Johnsons 
) office. Mother tells me this 
treatment” goes all the way 
the days when Daddy was a 
sman showing off the FBI to 
stituents. Once, Daddy took 
work to accompany to the 
roup of Boy Scouts from his 
istrict who had saved their 
‘or a big trip to Washington. 
over agreed to have his pic- 
en with Congressman Johnson 
30 Scouts. Twenty-nine of the 
Bpeared in the final photo- 
yut the 30th—squeezed out by 
s—was the one Daddy was 
erested in. He was the son of 
Daddy had defeated in the 
sional election! 

there I was, waiting to go into 
1e office for a story. The min- 
ere ticking by and no Mr. 
appeared. I wondered if he had 
not to grant the interview; per- 
me emergency had called him to 


ite House. The thought of 
ght back other memories. Mr. 
didn’t come there much so- 


mother was flattered on those 
asions when he did. As I 
back, the last time I had seen 
o0ver was at the White House, 

a Nixon’s wedding. My irre- 
e sister Luci, spotting Mr. 
across the room, ran over, 
up behind him, clapped her 
over his eyes and said,.;‘Guess 
He recovered quickly and asked 
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“ Lou didn't say 


= 


her if she was still chasing dogs. She 
replied that her beagle, Paddycake, 
was not only the great-grandson of 
Beagle, but the son of Edgar, and that 
he too led her a merry chase. 

J. Edgar Hoover only visited the 
LBJ Ranch in Texas once. It was 
while my father was Vice President 
and Mr. Hoover was making a speech 
in nearby Austin. The FBI carefully 
prepared his schedules, so when my 
father spontaneously invited him to 
the ranch, Mr. Hoover’s ““No” man in- 
sisted that the boss had to get back 
to Washington. My father looked at 
Mr. Hoover nose-to-nose, as only my 
father can do, and said, ““You’ve been 
my neighbor for years and you've 
been promising to come to the ranch 
and visit me. Here’s your chance.” 
Mr. Hoover, not a man of impulse, 
turned to his agents, who never let 
him out of their sight, and said, “I’m 
going to the ranch.” And he did, on a 
private plane, without an agent. Once 
on the grounds, Mr. Hoover was es- 
corted into a car to see the deer. Sur- 
prise! His old friend Beagle jumped 
into his lap for a better view of the 
deer, lavishly shedding dog hairs on 
Mr. Hoover's conservative dark suit. 
When he returned to Dallas that night, 
the country visit had made such an im- 
pression on this Washington-born-and- 
bred man that he kept his agents up 
until 4 A.M. recounting, as it was later 
reported to us, “a day he’d never for- 
get.” 


Sad secret 


At this point, on the morning of 
May 2, my reverie was shaken by the 
ashen-faced Mr. Leinbaugh, who came 
into the office and said, “I must swear 
you to secrecy. Mr. Hoover has passed 
away.” It was shortly after 10 A.M., 
and the news was not to be released 
for almost another hour. 

The telephone lines to and from the 
FBI soon became overloaded. But 
after the official announcement, I went 
out into the hall and used a pay phone 
to call my parents in Texas. 

Instinctively, immediately, my moth- 
er said, ““There was no one who lived so 
long on the pinnacle of high acclaim 
and then was stoned by the anger of 
some.” 

Our last thought together on the 
phone was a poignant one. There was 
nobody to send condolences to. All 
that was left were the two cairn ter- 
riers and the FBI, which, after all, was 
his true family. END 
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LIVING TOGETHER 


continued from page 71 


This keeps us from feeling trapped. 
We do things for each other because 
we want to, not because we have to.” 
And he sees no more chance of a sepa- 
ration than if they were married. “I’m 
living with Nancy because I love her. 
If she forms another relationship, then 
we'd have to figure out if we could still 
go on together.” 

Eric and Nancy are aware that 
others besides their parents do not ap- 
prove of their relationship. He is sure 
some of their friends disapprove. Says 
Nancy, “It upsets people; and we feel 
sorry for them. Why can’t they just 
accept us for what we are?” 


Fear of failure 


Says Mrs. Eleanor Macklin, lec- 
turer in the Department of Human 
Development and Family Studies at 
Cornell University, ““When today’s par- 
ents were young, premarital sex was an 
unhealthy, unwise thing because of the 
constant fear of pregnancy and because 
neither birth-control devices nor abor- 
tions were so readily available. There 
was also the problem of the double 
standard.”’ Now these people can’t un- 
derstand why their children, particu- 
larly their daughters, should have an 
entirely different view of premarital 
sex, and they sometimes express their 
concern in an unfortunate manner. 
Says Mrs. Macklin, “It’s not unusual 
for a mother to say something like, 
‘You were my greatest joy—now you're 
my deepest degradation.’ Parents sim- 
ply don’t understand that young peo- 
ple are not looking for sex, but for a 
deeper total relationship, one that 
avoids dishonesty and game-playing.” 

Often, realizing that their chosen 
life-style will cause their families pain, 
a couple will decide to hide the fact 
that they are living together, but Mrs. 
Macklin says this usually brings sad- 
ness to the relationship because the 
pair are unable to communicate or 
share an important part of their lives 
with others. Dr. Robert N. White- 
hurst, associate professor of sociology 
at the University of Windsor, supports 
this finding. While at Indiana Univer- 
sity, he conducted a study of 55 couples 
who were living together in cities 
across the nation and found that the 
“double-life conflict” is a very real 
problem. “But,” he says, “we are not to 
associate this conflict with any sense 
of guilt. These couples do not feel 
guilty about their life-style.” 

Some of the problems of living to- 
gether are no different from the prob- 
lems presented by marriage. Mrs. 
Macklin feels that often one partner 


“How come animals never talk to me? 
















































may become overinvolved, and 
the success or failure of any pi 
relationship is sometimes det 
by whether or not the coupl 
each other “enough space to 
separate identities.” And, of 
says Dr. Whitehurst, there is 
that period corresponding to 
of the honeymoon, when the d 
ticized couple “discover ce 
pleasantnesses about each othe 
But as with any relationship 
er it be marriage or going ste 
worst pain is the pain of fail 
Dr. Whitehurst, “The couple r 
vaguely guilty that they couldn 
it work on what they considere 
er level of morality, but the | 
more a sense of one’s own inac 
than any guilt concerning the r 
ship.” Mrs. Macklin admits t 
dissolution of such a relationshi 
have more severe effects on indi 
brought up in more traditiona 
grounds because “underneath 
view their relationship more tré 
ally and have less to fall back o 
she feels that reactions are usu 
keeping with “an individual’s | 
level of emotional stability.” ' 
What about the future of maj 
Won’t people be encouraged tc 
from temporary partner to tem! 
partner? Most unmarried 
would probably say no. But inf 
book, The Future of Marriage | 
Publishing), sociologist Jessie B) 
acknowledges that this can be <@ 
ine hazard. Offer some people ai 
native to a lifetime commitme!} 
says, and they become misi 
running from one partner to ar 
hoping that “some other kind o 
tionship will be better.’ But sh 
not see this or other types of | 
marital relationships as a_ thré 
marriage. Certainly, these i 
commitments will probably incre 
number, but “the formal, eve 
religious, commitment will rema; 
preferred model.” 
Dr. John F. Cuber, professor } 
ciology at Ohio State Unive 
agrees that living together prese 
threat to marriage. It could a 
strengthen marriage. He admits} 
not all couples approach the sitv 
seriously. “Some merely wish 
antiestablishment; others drift 1) 
out of convenience. But some have 
the less pretty side of marriage 
they are being cautious.” And 
living together is considered in 
light, Dr. Cuber feels that it can 
tribute to “a more sensible and si 
marriage pattern” because shou 
continue and become widespread, 
advised unions will become app: 
before marriages take place.” 
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/ME AGAIN 
y nued from page 55 


































» dislike for scrambled eggs. She 
~not like to be called just Rebecca 
1e whole thing, please, Mommy.” 
he table she appeared not to hear 
iiss she was addressed as Rebecca 
tin. 
tll be Rebecca Martin forever,” 
ned Carol grimly to Douglas. 
f2’'ll never outgrow this one. I can 
sthe wedding invitations now. ‘Mr. 
' Mrs. Douglas Abbot announce the 
ding of their daughter, Rebecca 
#ctin.’”” 

/ouglas was inclined to laugh. 
HL like Rebecca Martin,” he said. 
e has a lot of verve.” 
\t Easter, there were new pencils 


tked Rebecca Martin. 


Phe telephone call came one after- 
Bn in May. 

Carol?” said Tad’s voice. And there 
§ something in the way her brother 
ke that made her heart stop. She 
ik into the little Hitchcock chair and 
said again, “Carol?” before she real- 
1 she had only nodded. 

‘I’m here,” she said and listened 
ile he told her that their mother had 
d quietly in her sleep. 

She sat very still while Tad’s voice 
nt on. Peaceful way to go, he said, 
dno pain he added, and dead, Carol 
d to herself. My mother is dead. 
sad hundreds of miles away, alone, 
“@d me here not knowing. 

“She put the receiver down and stared 
|the little patch of sunlight that lay 
e a yellow puddle on the rug. My 
®other is dead, she said to herself, but 
e could not make it seem real. Her 
other was surely back there in the 
tle town in Ohio, digging in the little 
tech of vegetables she grew each 
»ar. In a little while she would be 
/ming in and beginning to make her 
vening meal. 

} She would not dig in the vegetable 
atch ever again. She was dead, had 
ed without Carol to give her whatever 
elp people give people when it is 
Peeded. 

Around the corner of the dining 
yom door a small troubled face ap- 
eared. 

“Is something wrong?” her child in- 
uired. “Your face looks funny, Mom- 
y.” She stood, smalf and slightly 
rubby, leaning against the white wall 
f the hall. The brown eyes were fixed 
ravely on Carol’s face. 

Carol looked at her daughter and 
omething as ancient as motherhood it- 
elf asserted itself. 

“Nothing’s wrong, darling,” she said 
lowly. “I think I'll just go up and lie 
town a moment.” She got up and be- 
san numbly to climb the stairs to her 
dedroom. 

Later, with Douglas’ arms about her, 
she began to accept what Tad had told 
aer and to think about how to get to 
Ohio and help Tad do all the things 
that needed doing. Ohio and the house 
where she was born, now holding only 
what she could remember of the people 
she had loved. 

“Tf only,” she moaned, gripping 
Douglas’ hand hard and staring dry- 
eyed now at his knee, “if only I had 
known and not left her alone when she 
needed me.” 

“You couldn’t know,” 


~ 


Douglas told 











her. As they sat, side by side on the 
edge of the bed. there was a soft tap at 
the door. 


“Mummy,” called a small voice from 
the other side of the closed door 
“Mummy, can I come in?” 

Douglas looked at the door and then 
at Carol and squared his shoulders 
with sudden decision. 

“Not now, honey,” he said through 
the door. “Not now. Later, when Mum- 
my’s feeling better.” 


There was no sound on the other side 
of the door and, as a fresh surge of 
grief washed over Carol, she threw her- 
self face down on the bed, weeping 
again in despair. 

“You mustn't, Caroi,’ Douglas was 
saying, bending over her. There was no 
answer and he sat silently beside her, 
reaching for the hand that was convul- 
sively gripping the pillow. 

Across the room the door opened a 
crack and then wide enough to admit 
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Happiness is a cleaner, whiter wash 
with Axion. Because Axion pre-soak is 
formulated with special enzymes plus 
grease and oil dissolvers. Axion gets 
out dirt and many stains detergents 
don’t wash out. 





Happiness is a Dodge. When you pick 
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a small thin figure, who stood hesitant 
on the threshold. Troubled brown eyes 
rested on Carol’s sobbing form and then 
small scuffed shoes advanced noiseless- 
ly across the carpeted room. Carol, 
deep in the enclosed womb of new grief, 
lay unhearing, and Douglas, feeling the 
knife of his helplessness, continued to 


stare down at her, unaware of the in- 
truder in the room. 
“Mummy,” said their daughter. “It’s 


Jean. I want to help.” END 
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Bonnie’s happy 
household hints 


ea) 


des, 
Keep your 

hands out of 

the grinder. 


(Or, make your sink pearlier, 
and your girly hands girlier.) 


Some popular cleansing powders 
operate on the theory that the best 
way to clean your sink and tub is 
by grinding. They’re so loaded with 
they take off the pretty top 


coatings and scratch the living day- 


grit 


lights out of the porcelain. 


Think of 


grinder! 


your hands. In the 
And in locker-room type 
bleach at the same time. There’s got 


to be a better way. 


Bon Ami _ Polishing 
Cleanser is made by peo- 
ple who believe that grind- 
ing’s for the butcher and 
scratching’s for the birds. 






Polishing « 
Cleanser 
B x , +1 2A 4 yr 
et I hey've eliminated grit, put 

Omlina smoothing and polish- 





ing agent instead! 


Bon Ami whisks away food stains 
fast, without grit or strong odor. It 
polishes, smooths and shines sur 
faces instead of grinding them away. 


Your porcelain, tile and For- 
mica is pearly-smooth. And you've 
saved your hands from the grinder. 
Try it. Incidentally, it’s pure white. 
Won't leave icky green stains in the 
tile grout, 


The streak on the other 
side of the window. 


You know the feeling. You clean 
the inside of the window. And the 
streak’s on the outside. Out 
you go, and presto! Like 
magic, the streak appears 
I call it the 
ping pong ball syndrome. 

Well, bounce no more. 
Bon Ami Window Cleaner 
is here. No streaks, no kid- 


on the inside, 


ding. No strong ammonia 
odor, either. You'll use it 
inside, outside, all around 
the house for glass and mirrors. 
Great! 

Trouble is, the sun will 
get in and show up the 
dust on the furniture. So 
get ready for it — with 





Bon Ami Lemon Furni- jemon 
ture Polish. Cleans and [EgS 
polishes in one fell 
swoop. Leaves a_ hard, 





long-lasting wax shine. 


NOTE: Bonnie tries to make housekeep- 
ing easier. (She’s designing an all-plas- 


tic living room which can be hosed 
down with a garden hose.) Meanwhile, 
she writes this column for Bon Ami. 
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MY FATHER 
continued from page 103 


tediousness, of seriousness and humor, 
of ceremony and surprise. Altogether, 
the different themes make up the per- 
sonality of the Presidency—when you 
concentrate completely on just one 
part, you miss the point. The same 
with the personality of my father: he 
has his moods, like all of us do. The 
variety of expressions you will see in 
these pictures shows some of the range 
of those emotions and reactions. 

In this respect, photographs are 
sometimes the best way to show what a 
person is really like because they catch 
fleeting moments. A good example is at 
the end of the welcoming home cere- 
mony for the from 
Vietnam. Probably all of the thousands 
of viewers at the ceremony did not see 
my father put his arm around the 
shoulder of one of the Marines as they 
walked off the field together. Yet the 
caught that, 


Marine division 


camera and this is my 
father 

It is ironic that I am doing a book of 
photographs, because the truth is that 
we have never exactly been a family of 
photophiles. One of my parents’ favor- 
ite stories is about the airplane trip the 
family took from the 1952 Chicago Con- 
vention to Denver to see General Ei- 
days of the 
airplanes and we 
made numerous stops en route. At each 


senhower. It was in the 


“puddle jumping” 


stop, the press demanded that we get 
off the airplane for a family portrait. 
Finally, at one of the last stops, Tricia 
—then six years old—took one of the 
cards reading “occupied” and printed: 
“There'll be no more pictures.” And 
there [My husband] David 
[Eisenhower] once asked where my 


weren't 


baby pictures were and I had to admit 
I had none to show him. My father just 
never took them. He took some pictures 
of Tricia as a baby, I think, but then 
lost interest in photographs along those 
lines—a familiar complaint of the sec- 
ond child in a family. 


Few family pictures 

My mother has always been indiffer- 
ent about photographs. During the war, 
when my father wrote asking her to 
send a picture of herself, she had none 
available and had to go to a neighbor- 
hood photographer—she has never been 
one to have her picture taken. 

So we have few family pictures. My 
mother said it was always an ordeal to 
get Tricia and me dressed, and more 
important, in a good mood for a picture. 
Of course, my father gave her no moral 
support. Sometimes I am convinced 
that if my parents were not involved in 
political life we would not even have 
the periodic campaign-year portraits 
that are now part of the record. 

My father never looks at books of 
Presidential photographs, just as he 
does not watch himself on television. 
He does, however, take an avid interest 
in pictures of us and the things we are 
doing. For example, if there has been 
a story about my mother, he shows it to 
everyone: “Isn’t this great?” “Pat looks 
so beautiful,” and “These are terrific 
photographs.”’ 

I think Tricia and I both place more 
emphasis on the importance of photo- 
graphs than our parents do. I guess it is 
because they are the ones who are so 
busy and so involved that photographs 
often seem insignificant. They have so 
much to accomplish and to endure that 


they sometimes lose sight of the im- 
portance of a pictorial record. 

I am trying here neither to create nor 
dispel images, but rather to capture my 
father as I have known him. If every 
photograph showed the President look- 
ing marvelous or like a genius, it would 
be dishonest, and my father would be 
the first to be embarrassed by it. He 
looks well most of the time, but the pic- 
ture of him picking out a necktie with 
a great, funny look on his face—“the 
President at his least decisive,” as his 
associate Bill Safire puts it—belongs 
in here because that is the way my fa- 
ther is, too. 

My father is an optimist. He takes an 
upbeat view of life, thinking more of 
opportunities than limitations. And his 
optimism is contagious. Thanks to my 
father, that positive approach is a part 
of every member of the family. I recall 
that time after the defeat of 1960 when 
he was the one who comforted the rest 
of us. 

The point is, he is convinced there is 
too: much to life that is lost by people 
who do not see the challenge, who do 


+ 


S WE 


Fonts TiOmai ad Re ae 
“Photograph 








* 


Picking a tie: “‘The President at his 1 


ae . 


Dancing President: “My father never looks at book 



























not take up the opportunities. J 
definitely is a sense of buoyancy, a 
ing of hope, an assurance that “te 
row will be better” that runs dee 
my father’s personality. It is this 
of joy of living and confidence ¢ 
have tried to capture. What my fg 
calls “the lift of a driving drear 
gocd for a person, it is good for q 
ily, and I like to think it is good f 
country. 

I hope you will get the impressie 
my father that so many people x 
dignified when he needs to be, 
never stuffy; serious about his work 
never taking himself so seriously 
block out warmth and an unders 
ing of the little things. 

Ollie Atkins, and the other fine 
tographers on the White House 
have opened up their archives for 
and I am grateful to them for their 
torial help. Their untiring efforts t 
semble photographs over the past ff 
and a half years have made a ger 
historical contribution—and, in 
tally, have given me the family a 
I’ve always wanted. 
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east decisive,’ as one associate put it 


E STEPFORD WIVES 
ntinued from page 101 


alter came to bed and lay still. 
I didn’t mean to wake you,” he said 
ally. “It’s after two.” 
She turned to him and held her arm 
over him; and he turned to her and 
py embraced and kissed. He tasted 
Scotch. 
“What did they do,” she said, “show 
dirty movies or something?” 
He smiled. ‘‘No such luck,” he said. 
hey took eight-fifty from me in 
ker and chewed my ear off about the 
ning Board’s evil intentions re East- 
idge Road.” 
He told her about some of the men 
» had met: the pediatrician the Van 
unts and the Claybrooks had recom- 
ended, the magazine illustrator who 
as Stepford’s major celebrity, two 
her lawyers, a psychiatrist, the 
jlice Chief, the manager of the Cen- 
r Market. 
“The psychiatrist should be in favor 
letting women in,” she said. 
“He is,” Walter said. “And so is Dr. 
stry. I didn’t sound out any of the 
hers; I didn’t want to come on as too 
uch of an activist my first time 
ere.” 
“When are you going again?” she 
ked and was suddenly afraid (why?) 
at he would say tomorrow. 
“I don’t know,” he said. “Listen, I’m 
Mt going to make it a way of life the 
ay Ted and Vic do. It’s kind of pro- 
neial really.” 
She smiled and snuggled closer to 
m. 


1e was about a third of the way down 








the stairs, going by foot-feel, holding 
the damn laundry basket to her face 
because of the damn banister, when 
wouldn’t you know it, the double-damn 
phone rang. “Okay, okay,” she mut- 
tered to the phone’s answer-me-this- 
instant ringing. 

She made it to the bottom, put the 
basket down, and stalked to the den 
desk. “Hello,” she said, with no put- 
on graciousness. 

“Hi, is this Joanna Eberhart?” The 
voice was loud, happy, raspy. 

“Yes,” she said. “Who’s this?” 

“We haven’t been formally intro- 
duced, but I’m going to do it right now. 
Bobbie, I'd like you to meet Joanna 
Eberhart. Joanna, I'd like you to meet 
Bobbie Markowe—that’s K OW E . 
Bobbie has been living here in Ajax 
Country for five weeks now, and she’d 
like very much to know an ‘avid shut- 
terbug with a keen interest in politics 
and the Women’s Lib movement.’ 
That’s you, Joanna, according to what 
it says here in the Stepford Chronicle. 
Have they conveyed an accurate im- 
pression of you? Are you really not 
deeply concerned about whether pink 
soap pads are better than blue ones 
or vice versa? Hello? Are you still 
there, Joanna?” 

“Hello,” Joanna said. “Yes, I’m 
here. And how I’m here! Hello! Son 
of a gun, it pays to advertise!” 


. 
W hat a pleasure to see a messy kitch- 
en!” Bobbie said. “It doesn’t quite 
come up to mine—you don’t have the 
little peanut-butter handprints on the 
cabinets—but it’s good, it’s very good. 
Congratulations.” 

“T can show you some dull dingy 











bathrooms, if you’d like,” Joanna said. 

“Thanks. Ill just take the coffee.” 

“Is instant okay?” 

“You mean there’s something else?” 

She was short and heavy-bottomed, 
in a blue Snoopy sweatshirt and jeans 
and sandals. Her mouth was big, with 
unusually white teeth, and she had blue 
take-in-everything eyes and short, dark 
tufty hair. And a husband named Dave 
who was a stock analyst, and three 
sons, ten, eight, and six. And an Old 
English sheepdog and a corgi. She 
drank two cups of coffee and told Jo- 
anna about the women of Fox Hollow 
Lane. 

“Tm beginning to think there’s a 
nationwide contest I haven’t heard 
about,” she said. “A million dollars and 
Paul Newman for the cleanest house 
by next Christmas. I mean, it’s scrub, 
scrub, scrub; wax, wax, wax—” 

“It’s the same around here,” Joanna 
said. “Even at night! And the men 
all—” 

“The Men’s Association!” Bobbie 
cried. 

They talked about it—the antiquated 
sexist unfairness of it, the real injus- 
tice, in a town with no women’s organi- 
zation, not even a League of Women 
Voters. “Believe me, I’ve combed this 
place,” Bobbie said. “There’s the Gar- 
den Club, and a few old-biddy church 
groups, and the very nonsexist Histor- 
ical Society. Drop in and say hello to 
them. Corpses in lifelike positions.” 

Dave was in the Men’s Association, 
and like Walter, thought it could be 
changed from within. But Bobbie 
knew better: “You'll see, we’ll have to 
chain ourselves to the fence before we 
get any action. How about that fence? 









You’d think they were refining opium!” 

They talked about the possibility of 
having a get-together with some of 
their neighbors, but they agreed that 
the women they had met seemed un- 
likely to welcome even so small a step 
toward liberation. 

She walked Bobbie to her car. 

“Damn it, no,” Bobbie said. “We 
ought to try at least. Let’s talk to these 
hausfraus; some of them must resent 
the situation a little. Let’s ask 
around.” 


asene spoke to Carol Van Sant. 
“Gee, no,” Carol said. “That doesn’t 
sound like the sort of thing that would 
interest me. Thanks for asking me 
though.” She was scrubbing the divider 
in her girls’ bedroom. 

“Doesn’t it bother you,” Joanna 
said, “that the central organization 
here in Stepford, the only organiza- 
tion that does anything significant as 
far as the community projects are con- 
cerned, is off limits to women?” 

“No, that doesn’t bother me,” Carol 
said. “Ted’s better equipped for that 
sort of thing than Iam. And men need 
a place where they can relax and have 
a drink or two.” 

“Don’t women?” 

“No, not as much.” Carol shook her 
neat, red-haired, shampoo-commercial 
head. “I’m sorry, Joanna,” she said, “I 
just don’t have time for a get-together.” 

She spoke to Barbara Chamalian, 
on the other side of the Van Sants. 
“Thanks, but I don’t see how I could 
manage it,” Barbara said, smiling wide- 
ly and attractively. “Lloyd stays in 
town a lot, and the evenings he doesn’t 
he likes to go to the Men’s (continued) 
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THE STEPFORD WIVES continued 


Association. I’d hate to pay a sitter for 
just—”’ 

“Tt could be during school hours,” 
Joanna said. 

“No,” Barbara said, “I think you’d 
better count me out.” 

She spoke to Marge McCormick (“I 
honestly don’t think I’d be interested 
in that’) and Kit Sundersen (“I’m 
afraid I haven’t the time; I’m really 
sorry, Mrs. Eberhart’) and 
Donna Claybrook (“That's a 


the city again too; Joanna relished the 
color and bustle of the busy restaurant. 

She and Walter spoke enthusiastical- 
ly about Stepford’s beauty and quiet, 
and the advantages of living in a house 
rather than an apartment. She didn’t 
say anything about how home-centered 
the Stepford women were. or about the 
absence of outside-the-home activities. 
It was vanity, she supposed, an un- 
willingness to make herself the object 
of commiseration. Walter didn’t bring 





nice idea, but I’m so busy 
these days’). 

She met Mary Ann Stav- 
ros in an aisle in the Center 
Market. “No, I don’t think 
I'd have 
much to do 
house. You know.” 


time. There’s so 


around the 


“But you go out some- 
times, don’t you?” Joanna 
said. 

“Of course I do,’ Mary 


Ann said. “I’m out now.” 

“T mean out. For relaxa- 
tion.” 

Mary Ann smiled and 
shook her head, swaying her 
sheaves of straight blond 
“No, not 
said. “I don’t feel much need 
for relaxation. See you.” And 


hair. often,” she 


she went away, pushing her 
grocery cart, took a can from 
a shelf and fitted it neatly 
into the cart. 

Joanna looked after her, 
and into the cart of another 
woman going slowly past 
her. Good Lord, she thought, 
they even fill their carts 
neatly! She looked into her 
own: a jumble of things. A 
guilty impulse to put it in 
order prodded her; but /’m 
damned if Twill! she thought, 
and grabbed a box from the 
shelf and tossed it in. 

Bobbie had even worse 
luck, 
spoke to almost twice as 
many women. “One taker,” 
she told Joanna. ‘One eighty- 


considering that she 


five-year-old widow who 
dragged me through her door 
and kept me prisoner for a 
solid hour. Any time we're 
ready to storm the Men’s 
Association, Eda Mae Ham- 
ilton is ready and willing.” 

“We'd better keep in touch 
with her,” Joanna said. 

“Oh no, 
yet!” 


They spent a morning call- 





we're not done 


ing on women together, on 
the theory that the two of 





“T know,” she said. “I’ve got a plumb- 
er coming in any day now to put in the 
darkroom sink.” 

“Walter looks chipper.” 

“He is. It’s a good life really.” 


The third time Walter went to the 
Men’s Association he called about nine 
o'clock and told Joanna he was bring- 
ing home the New Projects Committee. 
to which he had been appointed. Some 
construction work was being done at 
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them, speaking in planned 
ambiguities, might create the 
encouraging suggestion of a phalanx of 
women with one more. It 
didn’t work. 

“Damn!” Bobbie said, ramming her 
ear viciously up Short Ridge Hill. 
“Something fishy is going on here!”’ 


room for 


8 afternoon Joanna left Pete and 
Kim in the care of sixteen-year-old 
Melinda Stavros and took the train into 
the city, where she met Walter and 
their friends Shep and Sylvia Tackover 
at an Italian restaurant in the theater 
district. It was good to see Shep and 
Sylvia again: they were a bright, home- 
ly, energetic couple. It was good to be in 
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up the Men’s Association and neither 
did she. 

But on the way to the theater Sylvia 
gave her a sharp, appraising look and 
said, “A tough adjustment?” 

“In ways,” she said. 

““How’s the photography? It must be 
great for you up there, coming to every- 
thing with a fresh eye.” 

“IT haven’t done a damn thing,” she 
said. ‘““‘Bobbie and I have been running 
around trying to drum up some Wom- 
en’s Lib activity.” 

“Running and drumming isn’t your 
work,” Sylvia said. “Photography is, or 
ought to be.” 





the house and they couldn’t find a quiet 
place. 

“Listen,” he said, “stay with us and 
get into the conversation. A couple of 
them are die-hard men-only’s; it won't 
do them any harm to hear a woman 
make intelligent comments.” 

“Are you sure you're not looking for 
a waitress?” 

He laughed. “Oh God, there’s no 
fooling her,” he said. “Okay, you got 
me. But an intelligent waitress, all 
right? Would you? It really might do 
some good.” 

“Okay,” she said. “Give me fifteen 
minutes and I'll even be an intelligent 









































beautiful waitress; how’s that for 
operation?” 


se were five of them, and onej} 
cheery little red-faced man of abo 
sixty, with toothpick-ends of 
mustache, was Ike Mazzard, the m 
zine illustrator. Joanna, shaking } 
hand warmly, said, “I’m not sure Ili}, 
you; you blighted my adolescence w 
those dream girls of yours!” 
The other four were all late-thirt 
or early-forties. The t 
black-haired one, laxly an 
gant, was Dale Coba, 


He smiled at her with gre | 
eyes that disparaged hej 
and said, “Hello, Joanna, i 


women are to lay. 

The others were Axheh 
Sundersen, Roddenberry. * 
met your wife,” she said | 
Sundersen. who was pa 
and paunchy, nervous-seer 
ing. “If you’re the Sunde) 
sens across the way, that is 

“We are, yes. We're t 
only ones in Stepford.” 

“IT invited her to a get-t 
gether, but she couldn, 
make it.” 

“She’s not very socia| 
Sundersen’s eyes looki 
elsewhere, not at her. 


first name,” she said. 

“Herb,” he said, lookir 
elsewhere. 

She saw them all into t 
living room and went int 
the kitchen for ice and sod 
and brought them to Wal 
at the bar cabinet. ‘Intell 
gent? Beautiful?” she saic 
and he grinned at her. 

There were no objection! 
from the circle of men whe 
holding her glass, she said 
“May I?” and eased into th 
sofa-end Walter had save) 
for her. Ike Mazzard anf 
Axhelm rose, and the other 
made I’m-thinking-of-risi ! 
movements—except Dale Cq 
ba, who sat eating peanut 
out of his fist, looking acros 
the cocktail table at her wit 
his disparaging green eye: 

They talked about thi 
Christmas-Toys project an 
the Preserve-the-Landscap) 
project. Coba had a _ nick 
name, Diz, which hardl 
seemed to fit him. 

“May I say something? 
she said. 

“Sure,” Frank Rodden 
berry and Herb a 
said. Coba was lying back i 
his chair looking at the ceiling, hand 
behind his head, legs extended. 

“Do you think there might be i 
chance of setting up some evening lee 
tures for adults?” she asked. “Or par 
ent-and-teenager forums? In one of tg 
school auditoriums?” 

“On what subject?” Frank Roddeg 
berry asked. | 

“On any subject there’s general in 
terest in,” she said. “The drug thing 
which we’re all concerned about; wha 
rock music is all about. I don’t know 
anything that would get people out anc 
listening and talking to each other. Anc 
maybe it would get the women out too,’ 
















































town is a disaster area for baby-sit- 
” 
eryone laughed, and she felt at 
» Other new-project ideas were 
ght up; she took part in the talk 
t them, and the men (except Coba, 
in him) paid close attention to her. 
felt very good indeed, meeting 
r questions with wit and good sense. 
ve over, Gloria Steinem! 
he saw, to her surprize and embar- 
syment, that Ike Mazzard was 
hing her. Sitting in his chair he 
pecking with a blue pen at a note- 
k on his dapper-striped knee, look- 
at her and looking at his pecking. 
ke Mazzard! Sketching her! 
Hey,” she said, shifting uncomfor- 
ly and smiling. “I’m no Ike Maz- 
d girl.” 
Every girl’s an Ike Mazzard girl,” 
hazzard said. 
She looked to Walter; he smiled em- 
trassedly and shrugged. 
‘Relax, you can move,” Mazzard 


She heard Kim cry “Mommy!” but 
alter touched her arm, and putting 
glass down, got up and excused him- 


he men began to talk about new 
ojects again. She said a word or two, 
‘rare all the time of Mazzard looking 
her and pecking. Try being Gloria 
einem when Ike Mazzard is drawing 
u! It was a bit show-offy of him; and 
at were the men so tense about? 
neir talking seemed forced and gap- 
iden. Herb Sundersen was actually 
shing. 

IShe felt suddenly as if she were 
nked, as if Mazzard were drawing her 
obscene poses. 

Walter came back and leaned down 
her. “Just a bad dream,” he said; and 
raightening, to the men, “Anyone 
ant a refill? Diz? Frank?” 

“Tl take a small one,” Mazzard said. 
te tucked his pen into his jacket, smil- 
She said “Whew!” and fanned her- 
lf. 

Coba raised his head and looked at 
ne notebook on Mazzard’s knee. He 
aid, ““You never cease to amaze me.” 
“Do I get to see?” she asked. 

“Of course!” Mazzard said, holding 
t the open notebook to her. 

Portraits of her; there were page 
fter page of them, small,and precise, 
nd flattering, as Ike Mazzard’s work 
ad always been. Full faces, three- 
uarter views, profiles; smiling, not 
miling, talking, frowning. 

“These are beautiful,’ Walter said. 
She leafed back through the pages. 
'They’re wonderful,” she said. “I wish 
could say they were absolutely accu- 
ate—” 

“But they are!” Mazzard said. 

“God bless you.” She gave the note- 
»00k to him. He wrote on a page, tore 
t out and offered it to her. It was one of 
he three-quarter views, a nonsmiling 
me, with the familiar no-capitals ike 

azzard signature. 

She smiled at Mazzard. “Thank 
you,” she said. “I forgive you for blight- 
ing my adolescence.” 

She went into the kitchen and put 
the drawing on top of the refrigerator. 
An Ike Mazzard drawing of her! 
Who'da thunk it, back home when she 
a eleven or twelve, reading Mom’s 
ournals and Companions? It was fool- 
of her to have gotten so uptight 


The Myths 





About Menstruation. 





How many do you believe? 





All protection products can leak. 


When your flow is heavy, the most 
protection you can get is from tampons 
and napkins worn together. 


Sometimes odor is unavoidable. 


Some women find their protection 
product uncomfortable. 


You shouldn't swim with a period. 


Frequent changing is good. 


People can often tell when you 
have your period. 


Tassaway is a small, soft cup that 
collects instead of absorbing. It 
was invented by a gynecologist 
and medically tested. You can dis- 
pose of itas you would atampon. 
Andit’s economical: mostwomen 
find one package of Tassaway 

is at least a month's supply. 


Better than napkins. 


about it. Mazzard had been nice to do 
it. 

She ran water into the coffee-maker, 
plugged it in, put in the basket and 
spooned in coffee. Coba leaned in the 
doorway watching her, his arms folded, 
his shoulder to the jamb. 

He smiled at her and said, “I like to 
watch women doing little domestic 
chores.” 

“You came to the right town,” she 
said. She wished Walter would come. 


Napkin or Tampon Myths 








Tassaway Facts 


Tassaway is specifically designed to prevent 
leakage—not a fiber or cotton product, it cannot 
become saturated. 


Not anymore. Tassaway’s protection is more long 
lasting than napkins or tampons or both. You 
don’t have to change more than twice in 24 hours. 


No leakage means no discernible odor—which is 
why most women find Tassaway (specially 
designed to prevent leakage) to be odor-free. 


Tassaway is comfortable because it’s soft and 
pliable and conforms to your inner body, as 
no tampon can. And one size fits most women 
snugly and securely. 


With tampons and napkins there's a chance of 
leakage. And there's also a bulge with napkins. 
With Tassaway nothing shows, and no saturation 
occurs. So you can swim, bicycle, ride horse- 
back with complete confidence and security. 


With tampons and napkins you have to change 
frequently. It's inconvenient and sometimes 
irritating. With Tassaway you don't have to change 
more than twice in 24 hours. And Tassaway’s 
comfortable, too. 


Yes, if napkins show and tampons can have 
odor. But Tassaway’s internal so it’s hidden, 
and its unique protection is designed to prevent 
odor and accidents all day long. 


> Tassaway is so completely new and 
, different it makes every myth about 
menstruation old-fashioned. And 
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if you'd like to Know more about 
Tassaway, write for our free 
booklet to Tassaway, Inc., 155 
South Robertson Blvd., Beverly 
Hills, California 90211. 
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Better than tampons. 


“You don’t seem particularly dizzy.” 
she said. “Why do they call you Diz?” 

“T used to work at Disneyland,” he 
said. 

She laughed. “No, really,” she said. 

“Don’t you believe me?” he asked. 

“No,” she said. 

“Why not?” he said. “Tell me.” 

To hell with him; she would. “You 
don’t look like someone who enjoys 
making people happy.” 

Torpedoing forever, no doubt, the ad- 


It’s the better way. 


mission of women to the hallowed and 
sacrosanct Men’s Association. 

Coba looked at her—disparagingly. 
“How little you know,” he said. 


Bobbie found a live one. “At least she is 
compared to the rest of these clunks,” 
her voice rasped from the phone. ‘Her 
name is Charmaine Wimperis, and 
she’s got a maid and a gardener and— 
now hear this—a tennis court.” 
(continued on page 146) 
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THE STEPFORD WIVES continued 

“Really?” 

“T thought that would get you out 
of the cellar. You’re invited to play and 
for lunch too. I'll pick you up around 
eleven-thirty.” 

WHAM! POW! SLAM! Charmaine 
was good, too damn good; the ball came 
zinging straight and hard, first to one 
side of the court and then to the other: 
it kept Joanna racing from 
side to side and then drove = 
her all the way back. Char- 
maine took the game and the 
set, six-three. After taking 
the first set six-two. “I’ve 
had it!” Joanna said “What 
a fiasco! Oh boy!” 

“One 
called, backing to the serve 


more!” Charmaine 
line. “Come on, Joanna, one 
more!” 

“T can’t! I'm not going to 
be able to walk tomorrow as 
it is!’ She picked up the ball. 
“Come on, Bobbie, it’s your 
turn to play!” 

Bobbie, sitting cross-legged 
on the grass, said, “I haven't 
played since camp, for good 
ness sake!” 

“Just one more game, Jo 
anna!’ Charmaine called 

“All 


game!” 


right, one more 
Charmaine won it 
“You killed me but it was 
great!” Joanna said as she 
walked off 


the court together. “Thank 


and Charmaine 
you!” 

“You just have to get back 
in practice, that’s all,’’ Char 
maine said. ‘‘You have a 
first-rate serve.” 

“Fat lot of good it did me,” 
Joanna said. “It’s a terrific 
court,” 

“Then use it,’ Charmaine 
said. “I used to play every 
day with Ginnie Fisher but 
she flaked out on me. How 
about tomorrow?” 

“Oh I couldn't!” 

They sat on a terrace un 
der an umbrella, and Nettie, 
the maid, brought them a 
pitcher of Bloody Marys and 
a bowl of cucumber dip and 
crackers. ‘““She’s marvelous,” 
Charmaine said. “A German 
Virgo; if I told her to lick my 
shoes she'd do it. What are 
you, Joanna?” 

“An American Taurus.” 

“Tf you tell lick 
your shoes she spits in your 
Bobbie said. ““You 
really believe that 
stuff, do you?” 

“T certainly do,” 


her to 


eye,”’ 





don't 


Charmaine said. 
“You would too if you came to it with 
an open mind. That’s why Ginnie Fish- 
er flaked out on me,” she said. ‘‘She’s 
a Gemini; they the time. 
Taurans are stable and dependable. 
Here’s to tennis galore.” 

Joanna said, “This particular Tauran 


change all 


has a house and two kids and no Ger- 
man Virgo.” 

Charmaine had one child, a nine- 
year-old son named Merrill. Her hus- 
band Ed was a television producer. 
They had moved to Stepford in July. 
Yes, Ed was in the Men’s Association, 
and no, Charmaine wasn’t bothered by 


146 


the sexist injustice. “Anything that 
gets him out of the house nights is fine 
with me,” she said. “He’s Aries and 
I’m Scorpio.” 

“Oh well,’ Bobbie said, and put a 
dip-loaded cracker into her mouth. 

“It’s a very bad combination,” Char- 
maine said. “If I knew then what I 
know now.” 

“Bad in what way?” Joanna asked. 

Which was a mistake. Charmaine 
told them at length about her and Ed’s 


“My god, she’s beautiful,” Joanna 
said. 

“TIsn’t she? Even for these parts, 
where you've got to admit they look 
good even if they don’t think good. Boy, 
what a marriage! And I thought Dave 
had spooky ideas!” 

“Dave?” Joanna said, looking at her. 

Bobbie side-flashed a smile. ““You’re 
not going to get any true confessions 
out of me.” she said. “I’m a Leo, and 
our thing is changing the subject. You 











8 NO MESS WATERCOLORS! 


E| Marko Watercolors can't spill or drip because the 
color is stored inside the brush! El Marko watercolors 
will launch a thousand projects. Pictures, puppets, 
masks, castles, posters, signs, party decorations, 
labels, ornaments—most anything. Get El Marko's 
eight no mess watercolors! Non-toxic. Launders out. 
P.S. El Marko is also available in waterproof, 
smear-proof permanent ink! 


IDER FACTORY 
Jackie colored 
paper Flowers, stuck 
them on pipe cleaners 


and goveher mother 


Q DOUqGUET IN A 
paper cup 


EL MARKO! 





waecucncecceensuses CLIP AND SAVE FOR YOUR RAINY DAY FILE! «asnncncnuncuscuucas 





manifold incompatibilities—social, emo- 
tional, and above all, sexual. Nettie 
served them lobster Newburg and ju- 
lienne potatoes, and Charmaine went 
on in candid detail. 

She walked them to Bobbie’s car. 
““Now look,” she said to Joaima, i 
know you’re busy, but any time you 
have a free hour, any time, just come 
on over.” 

“Thanks, I will.” Joanna said. “And 
thanks for today. It was great.” 

“Any time,’ Charmaine said. 

“Well,” Bobbie said, “she may not be 
ideal but at least she’s not in love with 
her vacuum cleaner.” 


and Walter want to go to a movie Sat- 
urday night?” 


Joanna had transferred most of the 
junk left by former owners to a far cor- 
ner of the cellar before the plumber had 
installed the dark-room sink, and now 
she was moving the last of it while Wal- 
ter hammered at a plywood counter. 
She unrolled a packet of yellowed 
newspaper and found inside it a paint- 
brush, its clean bristles stiff but still pli- 
able. She began rolling it back into the 
paper, a half-page of the Chronicle. 
and the words WOMEN’S CLUB caught 
her eve. HEARS AUTHOR. 




























“For heaven’s sake,” she said. 
was a women’s club here. Betty 
spoke to them. And Kit Sund 
the president. Dale Coba’s 
Frank Roddenberry’s wife 
cers.” 

“Are you kidding?” Walter 

She looked at the paper, a 
““Betty Friedan, the author 
Feminine Mystique, address 
bers of the Stepford Women’ 
Tuesday evening in the Fairvie 
home of Mrs. Herbe 
dersen, the club’s pr 
Over fifty women ap) 
Mrs. Friedan as sh 
the inequities and 
tions besetting the 


a 


a. oa Se = => 


day housewife. ...” 

“When was that?” 
asked. 

“Tt doesn’t say, it’s 
tom half.” 

“Tf this doesn’t beat 
thing.” 


“T spoke to Kit 
sen,” she said. “She 
say a word about it.” 

“This must have 
or seven years ago,” 
said, fingering the edg 
yellowed paper. 

“Or more,” she said 
Mystique came out y 
was still working.” 

“It must have just p 
out.” 

“With fifty membei 

“Well, it’s not here: 
it?’’ Walter said. “UT 
they‘ve got the world’s 
publicity chairman. I) 
Herb what happened 
time I see him.” 

“T can’t believe it, 
said. “Who were the w 
They can’t all have r 
away.” 

“Come on now,” V 
said, “you haven’t spok 
every woman in town.’ 

“Bobbie has, darn 1, 
She folded the paper an 
it on the carton of her e 
ment. “How could Ki 
have mentioned it?” sh 
“She was the presideni 


AS soon as Bobbie 
Dave got into the cai 
handed the paper bat 
them. 
““Over fifty wom: 
Bobbie said. ‘‘Who 
they? What happened? 
“That’s what I wa! 
know,” Joanna said. * 
why Kit Sundersen 4 
mention it to me. I’m ; 
to speak to her tomori 
After the movie they « 
back to Bobbie and D 
house, which was chaotic, the boys 
up and the sheepdog galumphin 
over. When Bobbie and Dave hat 
rid of the sitter and the boys ant 
sheepdog, they had coffee and ch 
cake in the tornado-struck living r 

“T knew I wasn’t uniquely irre 
ble,” Joanna said, looking at an 
Mazzard drawing of Bobbie tuck 
the frame of a picture. 

“Every girl’s an Ike Mazzard 
didn’t you know?” Bobbie said. “ 
I wish I looked half this good.” 

“You're fine the way you are,” | 
said. 

“TIsn’t he a doll?” Bobbie sai 



















































“She turned and kissed Dave’s 
‘It’s still your Sunday to get up 


Eberhart,” Kit Sundersen 
‘De to come in?” 
, 1 would,” Joanna said, 
few minutes.” 
‘course I do, come on in.” Kit 
pretty woman, black-haired and 
-cheeked. The ivory vinyl floor 
‘entrance hall looked as if one of 
plastic shields in the commer- 
nad just floated down onto it. 
# on, let’s go in the kitchen. 
you like a cup of coffee?” 
@ kitchen was immaculate, of 
, except for the open dryer, and 
‘thes and the laundry basket on 
ter on top of it. The washer’s 
fas storming. 
Inna sat at a round green table 
'Kit got a cup and saucer from a 
filled cabinet. “I’m doing Marge 
Irmick’s wash,” she said. “She’s 
bug of some kind and can barely 
today.” 
‘fh that’s a shame,” Joanna said. 
n sure she’ll be as good as new in 
or two,” Kit said. “If this is about 
‘et-together again, I’m afraid ’'m 
wilully busy.” 
isn’t that,” Joanna said. “I want- 
find out what happened to the 
en’s Club.” 
» put the filled cup before Joanna. 
— Women’s Club?” she said. “Oh 
hat was years ago. It disbanded.” 
Thy?” Joanna asked. 
ome of the women moved away,” 
aid, ‘and the rest of us just lost 
est in it. It wasn’t accomplishing 
ing useful.” 
ow come you didn’t tell me about 
en I was here the other time?” 
t smiled, her dimples deepening. 
1 didn’t ask me,” she said. “If you 
I would have told you. It’s no 
bt.” 
e went to the dryer and shook out 
shirt. Joanna said, “What’s wrong 
Bill McCormick? Can’t he run a 
er? I thought he was one of our 
space brains.” 
e’s taking care of Marge.” Kit 
“These things came out nice and 
e, didn’t they?” She put the folded 
uirt into the laundry basket, smil- 
Like an actress in a commercial. 
at’s what she was, Joanna felt 
denly. That’s what theyail were, all 
Stepford wives: actresses in com- 
cials, pleased with detergents and 
wax, with cleansers, shampoos 
deodorants. Pretty actresses, big in 
bosom but small in the talent, play- 
suburban housewives unconvinc- 
, too nicey-nice to be real. 
Kit, you must have been very young 
2n you were president of the club,” 


“if you 
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Toasters 


Joanna said. “Which means you're in- 
telligent and have a certain amount of 
drive. Are you happy now? Tell me the 
truth. Do you feel you’re living a full 
life?” 

“Yes, ’'m happy,” Kit said. “I feel 
I’m living a very full life. Herb’s work 
is important, and he couldn’t do it 
nearly as well without me. We’re a unit, 
and between us we’re raising a family, 
doing optical research, running a clean, 
comfortable household and doing com- 
munity work.” 

“Through the Men’s Association?” 

“vesi¥ 

Joanna said, “Were the Women’s 
Club meetings more boring than house- 
work?” 

Kit frowned. “No,” she said, “but 
they weren’t as useful as housework.” 

Joanna looked at her. Should she 
ask who the other women had been? 
No, they would all be like Kit and what 
difference would it make? 


oe mooched around the deserted cen- 
ter for a while in the moonlight, getting 
the feel of the night-empty curve of 
street; the row of white shopfronts on 
one side, the rise to the hill on the oth- 
er; the library, the Historical Society 
cottage. She set up the tripod on the 
library lawn and took shots of the shop- 
fronts. An odd medicinal smell soured 
the air, coming on the breeze at her 
back. It almost reminded her of some- 
thing in her childhood, but fell short. 
A cough syrup she’d been given? A toy 
she had had? 

She went to the car for her sweater 
and looked around appraisingly as she 
went back to the camera. The Men’s 
Association house, up on the hill, had 
a surprisingly comic look to it: a square 
old nineteenth-century house, solid and 
symmetrical, tipsily parasoled by a 
glistening TV antenna. The four tall 
upstairs windows were vividly alight, 
their sashes raised. Figures moved in- 
side. 

She took the fifty-millimeter lens out 
of the camera and was putting in the 
one-thirty-five when headlight beams 
swept onto the street and grew bright- 
er. She turned and a spotlight blinded 
her. The car stopped, and the spotlight 
swung away and died to an orange 
spark. 

A police car. It stayed where it was, 
about thirty feet away from her on the 
other side of the street. A man’s voice 
spoke softly inside it; spoke and kept 
speaking. 

She waited. 

The car moved forward, coming op- 
posite her, and stopped. A young po- 
liceeman with an unpolicemanlike brown 
mustache grinned at her and said, 
“Evening, Ma’am.” 

“Hello,” she said, smiling. 

He was alone in the car; he must 
have been talking on his radio. “I’m 
sorry I hit you with the spot that way,” 
he said. “Is that your car there by the 
post office?” 

“Yes,” she said. “I didn’t park it here, 
because I was—” 

“That’s all right, I’m just checking,” 
he said. He squinted at the camera. 
“That’s a good-looking camera,” he 
said. “What kind is it?” 

“A Pentax,” she said. 

“Pentax,” he said. “And you can take 
pictures at night with it?” 

“Time exposures,” she said. 

“Oh, sure,” he said. “How long does 
it take, on a night like this?” 

“That depends,” she said. (continued) 
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THE STEPFORD WIVES continued 


He wanted to know on what, and 
what kind of film she was using. And 
whether she was a professional photog- 
rapher, and how much a Pentax cost, 
roughly. And how it stacked up against 
other cameras. 

She tried not to grow impatient; 
she should be glad she lived in a town 
where a policeman could stop and talk 
for a few minutes. 

Finally he said, ‘Well, I 
guess I’d better let you go 
ahead with your work. Good 
night.” 

Crouching to the viewfind- 
er, she levered into a good 
framing of the Men’s Asso- 
ciation house and locked the 
tripod head. She focused, 
sharpening the finder’s im- 
age of the high, square, tipsy- 
antennaed house. Two of its 
upstairs windows were dark 
now; and another was shade- 
pulled-down to darkness, and 
then the last window went 
dark. 

She straightened and 
looked at the house itself, 
and then after the police 
car’s faraway taillights. 

He had radioed a message 
about her, and then he had 
stalled her with his questions 
while the message was acted 
on and the shades were 
pulled down. 

Oh come on, girl, you're 
felling nutty! She looked at 
the house again. They 
wouldn’t have a two-way 
radio up there. And what 
would he have been afraid 
she'd photograph? An orgy 
in progress? Smiling, she 
crouched to the viewfinder, 
bettered her framing and fo 
cus, and took three shots of 
the dark-windowed house 

She was putting the tripod 
into the car when the police 
car came by and slowed 
“Hope they all come out!” 
the young policeman called 


A senior partner in Wal 
ter’s firm died and Walter 
had to stay two nights and a 
weekend in the city, and on 
the nights following he sel 
dom got home before eleven 
o'clock. Pete took a fall on 
the school bus and knocked 
out his two front teeth. The 
dishwasher broke down, and 
then the pump; and Pete’s 
eighth birthday came, call- 
ing for presents, a party, a 





cake. Kim got a sore throat 
and was home for three days. 
But Joanna saw Bobbie almost every 
day; they shopped together, and some- 
times Bobbie brought her two younger 
boys, Adam and Kenny, over after 
school. 

By the end of October, Walter was 
getting home for dinner again. Every- 
thing in the house was working, every- 
one was well. They carved a huge 
pumpkin for Hallowe’en, and Pete and 
Kim went trick-or-treating. 

On the first Saturday in November 
they gave a dinner party: Bobbie and 
Dave, Charmaine and her husband Ed; 
and from the city, Shep and Sylvia 
Tackover and Don Ferrault—one of 
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Walter’s partners—and his wife Lucy. 
The local woman Joanna got to help 
serve and clean up was delighted to be 
working in Stepford for a change. 
“There used to be so much entertaining 
here!” she said. “I had a whole round 
of women that used to fight over me!” 
She was a plump, white-haired woman 
named Mary Migliardi. “It’s that 
Men’s Association,” she said. “Enter- 
taining’s gone right out the window 
since they started up! The men go out 


“Six or seven years,” Mary said. 

“Where we come from that’s old.” 

Joanna said, “I thought it went back 
to the Puritans.” 

“What gave you that idea?” Walter 
asked. 

“T don’t know,” she said. ‘““The way 
it’s set up, and that old house... .” 

The party was a disaster. Lucy Fer- 
rault was allergic to something and 
never stopped sneezing; Sylvia was pre- 
occupied; Bobbie had laryngitis. Char- 











in valiantly, gasping an explanatj 
where the laryngitis had come 
she was doing tape-recordings f 
friend of Dave’s. Charmaine kne 
man and had taped for him he 
“He’s a Capricorn,” she said, and 
into an around-the-table Zodiac 
ysis. The roast was overdone, and 
ter had a bad time slicing it. The 
flé rose, but not as much as it sh 

have. Lucy Ferrault sneezed. 
“Never again,” Joanna said, ¢ 
they had gone, and Wa 
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to the dogs 


For years people have crunched animal 
crackers. Why shouldn't dogs enjoy People 
Crackers? Good idea? We thought so. So we baked 


up nourishing little crackers shaped like the people 
in a happy dog’s life. Now your dog will love mailmen, 
milkmen, policemen—even dogcatchers! 


French’s®—providers for pets for over 70 years. 


yawning, said, ““Soon en 
for me.” 

“Listen, you,” she 
“How could you just st 
there talking to Don 
rault while three wo 
were sitting like stones 
the sofa?” 



























ee harmaine called to 
they’d had a great time | 
| to postpone a tentative Ty 
| day tennis date. “Ed’s g 
| bee in his bonnet,” she s 
“He’s taking a few days 
we're putting Merrill y 
some friends and he a 
are going to ‘rediscover 
other.’ That means he ch: 
me around the bed.” 

“Why not let him ¢ 
you for a change?” Joa’ 
said. 

“Oh Lord,’ Charme 
said. “Look, I just don’t} 
joy it, that’s all. I’m just 
interested in sex. I de 
think any woman is, re 
Are you?” 

“Well, I’m not a nympk 
Joanna said, “but I’m in’ 
ested in it, sure I am.” 

“Really, or do you j 
say that because you th 
you're supposed to be?” | 

“Really.” 

“Well, to each his ow 
Charmaine said. “Let’s mi 
it Thursday, all right?” 









“Did we?” Charmaine as} 
on Thursday, letting heri 
the house. 
“Of course we did,” Jo’ 
na said. | 
“Gosh, I’m sorry, Joann 
Charmaine said. “I c@ 
pletely forgot.” 
“That’s all right, 
change,” she said. 
“We can’t play,” Ch 
maine said. “For one thi 
I’ve got too much work 
| do | 
“Work?” 
| “Housework,” Charma 
said. ““We’ve let Nettie 
| It’s unbelievable, the slop 





and the women stay in! If my old man 
was alive he’d have to knock me on the 
head before I’d let him join!” 

“But it’s a very old organization, 
isn’t it?” Joanna said. 

“Are you kidding?” Mary said. “It’s 
new! Six or seven years, that’s all. 
Before, there was the Civic Associa- 
tion and the Elks and the Kiwanis—but 
they all merged in with it once it got 
going.” 

Walter came in, 
bucket. 

“Mary just told me the Men’s Asso- 
ciation is new,” Joanna said. 

“It’s not new,” Walter said. 


carrying the ice 


maine was provocative and come-hith- 
ery in floor-length white silk cut clear 
to her navel; Dave and Shep were pro- 
voked and went thither. Walter (damn 
him!) talked law in the corner with 
Don Ferrault. Ed Wimperis—big, 
fleshy, well-tailored, stewed—talked tel- 
evision. 

At the dinner table Sylvia got unpre- 
occupied and tore into suburban com- 
munities that enriched themselves with 
tax-yielding light industry while fort- 
ressing themselves with two- and four- 
acre zoning. Ed Wimperis knocked his 
wine over. Joanna tried to get light 
conversation going, and Bobbie pitched 


job she was getting aw 
with. The place looks clean at fi 
glance, but look in the corners.” 
Joanna said, “Okay, funny jok 
“Tm not joking,” Charmaine sa 
“Ed’s a pretty wonderful guy, and I 
been lazy and selfish. I'm throu 
playing tennis, and I’m through reé 
ing those astrology books. From n 
on I’m going to do right by Ed, and 
Merrill too. I’m lucky to have suck 
wonderful husband and son.” 
Joanna looked at the racket in I 
hand, and at Charmaine. “Tha 
great,” she said. “But I honestly ca: 
believe you’re giving up tennis.” 
“Go look,” Charmaine said. 











ok “ae a 
Se s 
nna went across the living room 
lass doors. She slid one open 
vent out onto the terrace. A truck 
ith sections of mesh fencing 
on the tire-marked grass beside 
ennis court. Two sides of the 
*s fence were gone, and the other 
ay flat on the grass. A mountain of 
soil sat on the center of the court; 
et and the posts were gone. 
d wants a putting green,” Char- 
le said. 
lut it’s a clay court!” Joanna said, 
ing to her. 
’s the only level place we've got,”’ 
maine said. 
fy God,” Joanna said. “That’s 
, Charmaine!” 
d plays golf, he doesn’t play ten- 
Charmaine said. 
anna looked at her. “What did he 
you?” she said. “Hypnotize you?” 
Yon’t be silly,’ Charmaine said. 
is a wonderful guy and I’m a lucky 
who ought to be grateful to him. 
you want to stay awhile? I'm doing 
rill’s room but we can talk while 
orking.”’ 
yanna backed away from Char- 
e. “No, there are things 7 should 
oing too,” she said, and turned and 
quickly across the terrace. 
’m sorry I forgot to call you,” Char- 
ne said. 
t’s all right,” Joanna said, going 
ly, stopping, turning, holding her 
cet before her with both hands. “Tl 
you in a few days, okay?” 
Yes,” Charmaine said, smiling. 
pase call me. And please give my re- 
ds to Walter.” 

















obbie went to see herself, and called 
lut it. “She was moving the bedroom 
iture. And they just moved im in 
y; how dirty can the place be?” 

It won’t last,’’ Joanna said. “People 
*t change that way.” 

Don’t they?” Bobbie said. “Around 
e?” 

What do you mean?” 

‘Joanna, listen, I want to talk with 
1. Can you have lunch tomorrow?” 
Yes—” 

Tl pick you up around noon.” 
Nalter wasn’t particularly surprised 
ear about the change in Charmaine. 
d must have laid the law down to 
rr,” he said. “I don’t think he makes 
ough money for that kind of a set- 


” 

















‘But her whole attitude’s changed,” 
anna said. “You’d think she’d be 
mplaining.” 


is is going to sound crazy, but I 
nt you to listen to me without laugh- 
2, because either I’m right or I’m go- 
2 off my rocker,” Bobbie said. 

ey were at McDonald’s on East- 

idge Road, eating in the car. 
“There was a thing in Time a few 
»eks ago,” Bobbie said. “They have 
very low crime rate in El Paso, 
2xas, much lower than anywhere else 
Texas; and the reason is there’s a 
emical in the ground that gets into 
water, and it tranquilizes every- 
bdy and eases the tensions.” 
“T think I remember,” Joanna said. 
“Joanna,” Bobbie said, “I think 
nere’s something here. In Stepford. 
S possible, isn’t it? All those fancy 
ants on Route Nine—electronics, 
omputers, aerospace junk, with Step- 
ord Creek running right behind them— 
ho knows what they’re dumping into 
Je environment.” 








oe 


“What do you mean?” Joanna said. 

“Just think for a minute,’ Bobbie 
said. ‘““Charmaine’s changed and be- 
come a hausfrau,” she said. “The wom- 
an you spoke to, the one who was presi- 
dent of the club; she changed, didn’t 
she, from what she must have been be- 
fore?” 

Joanna nodded. 

“The woman Charmaine played ten- 
nis with, before you; she changed too, 
Charmaine said so.” 


Joanna frowned. “You think it’s be- 
cause of a chemical?” 

Bobbie nodded. “Either leaking from 
one of those plants, or just around, 
like in El Paso or wherever. It has to be. 
It can’t be a coincidence that Stepford 
women are all the way they are.” She 
took a bite of her cheeseburger and 
sipped her coffee. ““There’s something,” 
she said. “In the ground, in the water, 
in the air—/ don’t know. It makes wom- 
en interested in housekeeping and 


nothing else but. Maybe it’s some kind 
of hormone thing; that would explain 
the fantastic boobs. You’ve got to have 
noticed.” 

“T sure have,” Joanna said. “I feel 
preadolescent every time I set foot in 
the market.” 

“T do too, for God’s sake,’ Bobbie 
said. “Well?” 

“T suppose it’s—possible,’ Joanna 
said. “But it sounds so—fantastic.” 

“What does Dave think?” (continued) 


Doctors in Sweden say 
there IS a Cure for Arthritis 


There IS a cure for arthritis...according to 
a number of Swedish physicians who have 
developed for this dread disease an unortho- 
dox treatment which they have found to be 
notably successful. 

This welcome news comes to the ever-growing 
number of sufferers from several health clinics in 
the mountains of Sweden, where a group of doc- 
tors are achieving impressive results with a 
method of treatment based on biological medi- 
cine, It is a method almost unknown in the United 
States. 

Among these medical pioneers are men like 
Dr. Jern Hamberg, Dr, Lars-Erik Essén, and 
Dr. Karl-Otto Aly, physicians of high repute in 
Swedish medical circles. Their method of therapy 
requires none of the usual drugs and injections; 
instead, their experience indicates that it enables 
the body actually to cure itself of arthritis, 

Now comes the book which, for the first time, 
reports to the American public on the cures of 
arthritis being achieved in Sweden, We would like 
to send it to you at our risk. 

Paavo Airola is a Canadian naturopathic doctor 
educated in Europe. Although not himself an 
authority on arthritis, he has long taken an in- 
terest in this disease which afflicts some 17 million 
Americans. Airola recently spent several months 
in Sweden, visiting the health clinics where bio- 
logical medicine is practiced. He conferred with 
their staff physicians, studied patient records, and 
interviewed former patients themselves. His book 
is a journalist’s report on what he saw and heard. 

Here are just two of the clinical cases which 
Airola investigated while in Sweden: 

... Albin Vistrand, a Swedish farmer so crippled 
by arthritis he could hardly move his arms and 
legs. Twelve years of treatment with prosthetic 
devices, drugs, and X-Rays had availed nothing. 
Yet, after only one month at the Brandals Cuinic, 
his pain vanished, his limbs regained mobility and 


from the Foreword by 
A SWEDISH MEDICAL DOCTOR 


“Many patients have been restored to health 
through the practiced application of biologi- 
cal medicine after all the conventional treat- 
ments have failed, Biological medicine and 
naturopathic methods of treatment will 
come to the fore more and more as the suc- 
cessful alternative to conventional therapy; 
and for the afflicted who tried in vain con- 
ventional therapy, they present the only 
choice.” —Lars-Erik Essén, M.D. 


These True Cases Prove That 
Arthritis CAN Be Cured 


NOTE: in preparing this book, the author 
personally interviewed many former arthritis 
victims’ who had been treated at several bio- 
logical clinics and institutes in Sweden. Here 
are some of the authenticated cures reported 
in his book: 

She came to the clinic in a wheelchair...and 
left it dancing a polka 

Mrs. F. G., 72, was totally invalidated by 
arthritis, and diagnosed as an_ incurable 


case. Brought to one of the Swedish clinics, 


she had to be carried inside by attendants. 
Six weeks later she was released, in good 
health...dancing a polka on her way out 
the door! 

He couldn’t move his arms or legs—now he 
goes skiing A 

Karl Engberg, 46, was a lifelong sportsman 
who was struck down by rheumatoid ar- 
thritis. His joints were inflamed and swollen, 
his arms and legs almost immobile. After 
eight months of treatment, he was back on 
the ski slopes, completely cured! 

Suffered for six years—cured in three weeks 
Guldi Deiber, a young housewife, took drugs 
for six years to no avail. Her arthritis be- 
came steadily worse, and one drug impaired 
her eyesight. Yet treatment at the Bjorka- 
garden Clinic got rid of the disease in three 
weeks...one of the fastest cures on record. 
Cured of arthritis in two months—no relapse 
ten years later 

Martin Lindgren, 45, was bedridden with 
agonizing pain and badly swollen joints. 
After a series of futile drug treatments, he 
turned in desperation to the biological 
therapy given at Bjorkagarden. After two 
months there he went home cured...and ten 
years later still enjoyed wonderful health. 








“| have seen with my own eyes 
how patients with arthritis, 
crippled for years, have left their 
crutches and beds...and walked.” 


—says Paavo O., Airola, reporting on his visits 
to Swedish health clinics where biological medi- 
cine is making new advances in the treatment of 
arthritis. “Many patients with tears in their eyes 
told me of their wonderful experiences at the 
clinics, After a few weeks of simple and harm- 
less treatments, the pain—from which they had 
suffered for years—disappeared, and their joints 
became mobile and flexible again.” 

In a book that holds a message of encouraging 
new hope, Airola describes the cures for arthritis 
effected by Swedish physicians who abjure the 
use of drugs in treating this disease, Instead of 
taking drugs, patients at the clinics in Sweden 
Jollow a prescribed regimen of light fasting, a 
purifying diet, and mild exercise, and in some 
cases, therapeutic baths and massage—all of which 
are described in this book, 

(OSS S See 9 Nee Tne ee Se 
he went home to work his 
cured. 

...Mrs. Kajsa Andersson, mother of five, who 
came to a Clinic after five years of futile treatment 
by her own doctor, She arrived in frightful pain, 
so helpless she had to be carried to her room. 
Less than one month later she was discharged, 
showing no trace of the disease! Five years later, 
she still enjoyed the best of health. 

Airola’s book describes many such cases, ‘‘Our 
general experience,’”’ says Dr. Karl-Otto Aly, one 
of the physicians, “is that biological methods of 
treatment do affect the disease in a favorable 
direction and in many cases accomplish a com- 
plete cure.” 


farm—completely 


How The Swedish Program Of 
Natural Biological Therapy Works 


As Airola reports on it, the biological therapy 
used in Sweden is surprisingly simple and natural. 
No drugs are permitted. The idea is to encourage 
the body to purge itself of the biochemical dis- 
turbances which seem to cause arthritis, thereby 
normalizing the metabolism, and restoring the 
proper function of organs and glands. 

As Dr. Jern Hamberg of the Alfta Clinic told 
the author, ‘“‘We don’t cure patients—they cure 
themselves with our help.” 

The book describes the three basic steps in this 
program of treatment: controlled fasting, a spe- 
cial diet, and mild exercise. Quoting extensively 
from the doctors he interviewed, Airola explains: 
® the decisive role of proper nutrition in effecting 
the cure; and the six rules of eating the arthritic 
must observe. 

e@ daily menus for breakfast, lunch, and dinner 
served in the Swedish clinics; with recipes for pre- 
paring these tasty dishes 

@ the simple forms of exercise prescribed for pa- 
tients in Sweden 

@ why the arthritic must throw away his bottles of 


Here Are Chapter-by-Chapter Highlights 


e Eight More Actual 
Cases 

© Can Fasting be 
Undertaken at Tome? 

@ What Exercises are 
Best for Arthritis? 

© Are Citrus Fruits 
Harmful? 

© Cider Vinegar & Honey 

© The Factor of Climate 

© The High Protein 
Diet Myth 

e Vitamin and Mineral 
Supplements 

@ Which Supplements 
Should You Take? 

@ The Role of Consti- 
pation in Arthritis 

© Can Injuries and 
Physical Stress 
Cause Arthritis? 

© Biological Clinics in 
Europe: Names end 
Addresses 

© Recipes and Directions 


© An Appeal to Mem- 
bers of the Medical 
Profession 

© He Left his Crutches 
and Walked 

© Kajsa Andersson’s 
Lasting Cure 

e “There Is No Cure” 

@ What Is Arthritis? 

@ Why Conventional 
Remedies Fail 

© The Program of 
Biological Treatment 

® The Vital Role of 
Nutrition 

© Health Paradise in 
Sweden 

© How the Battle is Won: 
Greta Friberg’s Story 

© How the Battle is Won: 
Guldi Dreiber’s Story 

© Alfta Clinic in 
Northern Sweden 

© Dr. Karl-Otto Aly: 
Exponent of 
Biological Medicine 
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Sweden studying the 

effects of environment on health. Of late, he 
has directed his attention to arthritis and 
the biological, drugless methods of treatment 
used in Swedish clinics to control this crip- 
pling disease. 





aspirin, and stop taking drugs like cortisone and 
ACTH 

@ what the doctors say about the effects of cli- 
mate on arthritis; the high-protein diet fad; the 
role of constipation; and the value of food sup- 
plements in the diet. 

Airola frankly admits that this method of bio- 
logical therapy runs counter to the accepted wis- 
dom in most American medical circles, where 
arthritis is still treated with drugs. But he feels 
the results achieved in Sweden speak for them- 
selves. 

“‘Arthritis sufferers,’’ says Airola, “fare brain- 
washed with propaganda that there is no cure for 
arthritis. But my book shows there is indeed a 
cure.” If you would like to investigate the facts 
supporting that statement, we urge you to send 
for the book now. 
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A Public Statement by Paayo Airola: 


“T claim no specific accomplishments in the med- 
ical field, nor do I profess to be an authority on 
arthritis...I merely present, as an informed, 
objective reporter, biological medicine’s break- 
through in the treatment of arthritis. The real 
authorities behind the biological medical ideas 
presented in my book are Dr. Jern Hamberg, 
M.D., Dr. Lars-Eric Essén, M.D. (who wrote the 
Introduction), Dr. Karl-Otto Aly, M.D., and Dr. 
R. Watterson, M.D. These respected medical doc- 
tors and dozens of other biologically oriented 
doctors in Europe unanimously agree that the 
biological medical treatments for arthritis do 
affect the disease in a favorable direction, and, in 
many cases, accomplish a complete cure, They 
stand solidly behind the assertion that there IS a 
cure for arthritis.” 
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r—-— MAIL NO RISK COUPON TODAY! ~—— 


GREENLAND BOOKS, Dept. 9402G 
4500 N.W. 135th St., Miami, Fla. 33054 

Gentlemen: Please rush me a copy of 
THERE IS A CURE FOR ARTHRITIS, 
#80022, by Paavo O. Airola! I understand 
the book is mine for only $5.98 complete. I 
may examine it a full 30 days at your risk 
or money back. 


Enclosed is check or M.O. for $ 
YOU MAY CHARGE MY: 
(1) MASTER CHARGE 


Acc’t # 
Inter Bank # 





(Find above 
your name) 


Expiration date of my card. 
OR YOU MAY CHARGE MY: 
0) BANKAMERICARD 


Acc’t # 
Expiration date of my card 
Name 
Please print 
Address 


City 


State Zip 


| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
I 
| 
| 
| 
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THE STEPFORD WIVES continued 


[ haven't mentioned it to him yet. 
. thought I’d try it out on you first.” 

Joanna sipped her coffee. “Well, it’s 

in the realm of possibility,’ she said. 

[ don’t think you’re off your rocker. 
Che thing to do, I guess, is write a very 
level-headed-sounding letter to the 
State Department of Health.” 

Bobbie shook her head. “J think the 
thing to do is move out. I mean it. Any- 
thing that can make a haus 
frau out of Charmaine isn't 
soing to have any special 
trouble with me. Or with 
ou. There’s something here, 
Joanna! I’m not kidding 
you! Charmaine moved in in 
July, J moved in in August, 
and you moved in in Sep 
tember!” 

“All right, quiet down, I 
can hear 
Bob | 


Even if there’s no | 


Even if ('m wrong 
bie said 
chemical doing anything, is 
this where you really want to 
live? We've each got one 
friend now, you after two 
months, me after three. I'm 
asking Dave to move. We'll 
sel] here and buy in Nor 
wood or Eastbridge.” 

Do you think he'll agree? 

“He damn well better had, | 
or his life is going to get 
mighty miserable. So you're 
roing to be down to no 
friends at all in a little while 

unless you speak to Wal 
ler.” 

About moving?” Joanna 
shook her head I couldn't 
ask him to move again,” she 
said 

Why not? He wants you 
to be happy, doesn’t he?” 

I'm not sure that I'm not 
And I just finished the dark 
room.” 

Okay.” Bobbie said, “stick 
around, turn into your next 


door neighbor 





Chey talked about it while 
they drove up Eastbridge 
Road and turned onto Route 
Nine. They passed the shop 
ping mall and the antique 
stores, and came to the in 
dustrial plants 

“Poisoner’s Row,”’ Bobbie 
said 

Joanna looked at the neat 
Ulitz Optics 
(where Herb Saundersen 


low buildings 


worked), and CompuTech 
(Vie Stavros), and Steven | 
son Biochemical, and Burn- 
ham-Massey-Microtech 
(Dale Coba), and Instatron, = 
and Vesey Electronics. 


Walter saw something was bothering 
her and asked her about it. So she told 
him about Bobbie’s wanting to move 
and her “El Paso” theory 

“That sounds pretty far-fetched to 
me,” he said. 

‘To me too,” she said. “But women 
do seem to change here, and what they 
change into is pretty damn dull.” 

“Do you want to move?” he asked. 

She looked uncertainly at him. “No,” 
she said, “not when we’re all settled 
in. And yes, ’m sure I'd be happier in 
Eastbridge or Norwood.” 


There’s an unequivocal answer.” 
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“About sixty-forty,” she said. 

“All right,” he said, “if it gets to be 
zero-a hundred, we'll do it.” 

“You would?” she said. 

“Sure,” he said, “if you were really 
unhappy. I wouldn’t want to do it dur- 
ing the school year—” 

“No, no, of course not.” 

“But we could do it next summer. I 


don’t think we would lose anything. So 


it’s just a matter of making up your 


mind.” 


Joanna made autumn-leaf collages 
with Pete and Kim, and helped Walter 


put up the storm windows. A check 


came from the agency: two hundred 


dollars for four uses of her best picture. 
She met Marge McCormick in the 


market—yes, she’d had a bug but now 
she was fine, thanks—and the Welcome 


Wagon lady right outside. “A black 

family is moving in on Gwendolyn 

Lane. But I think it’s good, don’t you?” 
~ Ves. do.” 































lived and for how long. I’m goy 
feed everything into a computer 
tually, each tape with its geograp’ 
data. With enough samples I'll be 
to feed in a tape without data” 
looked at her with his bright ey 
“maybe even a very short tape, a 
words or a sentence, and the com 
er'll be able to give a geographical 
down on the person, where he was 
and where he’s lived. I see it as 
useful in police work.” 

Walter came in from 
patio: he had been bu 
leaves out in back with 
and Kim. “I’m sorry,” 
said to Joanna, “I was 
posed to tell you Claude 
coming to speak to you. 
you think you'll be abl 
help him?” 

“Do it in odd minut 
Claude said. “I don’t car 
it takes a few weeks.” 

“Well, if you don’t m 
leaving the recorder h 
that long. ...” 

Claude showed her how 
| load and use the tape reco 
er. He gave her eight yellé 
boxed cartridges and a bl 
loose-leaf binder. 

“My gosh, there’s a k 
she said, leafing throu 
curled and mended pa 
typed in triple columns. 

“It goes quickly,” Cla 
said. ““You just say & 
word clearly in your regu 
voice and take a little s 
before the next word. A 
see that the needle stays 
| the red. You want to pr 
tice?” 


- 
Pe first snow fell or 
} night when Walter was 
| the Men’s Association. & 
| watched it from the den w 
dow: a scant powder of g 
tery white, swirling in 1 
light of the walk lamppe 
Across the street, in t 
Claybrooks’ living-room w 
dow, Donna Claybrook } 
polishing what looked li 
an athletic trophy. Joan 
shook her head. They net 
stop, these Stepford wiv 
she thought. 

It sounded like the fil 
line of a poem. 

They never stop, the 
Stepford wives. They son 
thing something all the 
lives. Work like robots. Y 
that would fit. They we 
like robots all their lives. 

Try sending that to t 
Chronicle. 

She went to the desk a 








“Thanks.” she said, smiling. “I feel 
better.” 

“You’re the one who has to be here 
all day, not me,” he said. 


Dave, too, was willing to move at the 
end of the school year. “He gave in so 
easily I thought I’d keel over,’ Bobbie 
said on the phone the next morning. “I 
just hope we make it till June.” 

“Drink bottled water,” Joanna said. 

“You think I’m not going to?” 

Joanna laughed. “Go ahead, laugh.” 
Bobbie said. “For a few cents a day Id 
rather be safe than sorry. And I’m writ- 
ing to the Department of Health.” 


She called Charmaine and invited 
her for lunch. “I can’t, Joanna, I’m 
sorry. Charmaine said. “I’ve got so 
much to do around the house here. 
You know how it is.” 


Claude Axhelm came over one Sat- 
urday afternoon, to see her, not Walter. 

“T’ve got this project I’ve been work- 
ing on in my spare time,” he said. 
“Maybe you’ve heard about it. Ive 
been getting people to tape-record lists 
of words and syllables for me.” 

“Oh yes,” she said. 

“They tell me where they were 
born,” he said, “and every place they’ve 





sat down and switched t 
recorder on. With a finger to the pag 
she leaned toward the micropho™ 
propped against the framed Ike Ma 
zard drawing of her. “Talcum. Taler 
Talented,” she said. “Talk: Talkatiy 
Talked. Talker.” 


She would only want to move, sl 
decided, if she found an absolutely pe 
fect house; and it would have to cost 1 
more than the fifty-two-five they hz 
paid for the Stepford house. A tall o 
der, and she wasn’t going to waste t 
much time trying to fill it. But she wei 
out looking with Bobbie one cold brig] 
early-December morning. 


‘i 2 
; 4 
e was looking every morning. 
yn as she found something right, 
as going to pressure Dave for an 
jiate move, despite the boys hav- 
change schools in the middle of 
ar. 

» looking inclined Joanna to look 
the women they met—homeown- 
nd the real-estate broker, Miss 
ssa, were alert, lively and quirky, 
ing by contrast the blandness 
pford women. And Eastbridge of- 
1a wide range of community ac- 
s, for women and for men and 
n. 

obie got a letter from the Depart- 
of Health two pages long. It as- 
her that her interest in environ- 
al protection was shared by both 
ate and county governments. In- 
ial installations throughout the 
were subject to stringent anti- 
itionary regulations. There was no 
lation whatsoever of harmful pol- 
in the Stepford area, nor of any 
rally occurring chemical presence 
might produce a tranquilizing or 
assant effect. She could rest as- 
1 her concern was groundless. 

e stayed with the bottled water. 
brought a thermos of coffee with 


e's 




























henever she came to Joanna’s. 


Iter was lying on his side, facing 
wm from Joanna, when she came out 
Be bathroom. She sat down on the 
@ turned the lamp off, and got in 
Br the blanket. 
Valter?” she said. 
A? For you?” 
ure it was,” 
i lou?” 
Ves,” she said. “But I’ve had the 
ng that it hasn’t been for you, The 
few times.” 
0,” he said. “It’s been fine. Just 
always. Maybe I’ve been a little 
d lately because of the commuting.” 
issed her cheek. “Go to sleep,” he 


“Was it any 


he said. “Wasn’t it 


Are you—having an affair with 

fer?” 

Dh for God’s sake,” he said. “I'm 
having an affair with anybody. 
er and I don’t even talk about sex; 
do is correct her spelling. Come 

ilet’s get to sleep.” He kissed her 

ek and turned away from her. 


leavy snow fell on a Saturday night, 
Walter gave up his Sunday after- 
football-watching, not very hap- 

4}, to take Pete and Kem sledding 
inter Hill while Joanna drove to 


Peewee eee 
SPICE OF LOVE 
| Marcia Cohen 


lay my love is like tarragon— 
esh. to the point, and 

@ fooling around. 

terday, he touched me softly— 
Piemary! : 
course, there are moments— 
obody's fanlt— 
pen he’s nothing so much as 
rarlic salt. 


mostly he's a medley, 
E myriad of miraculous herbs 
dt I can seldom 
Wate... a pot pourri... 
ouguet garni! 
|d then my life’s a savory, piquant 
art 
isoned with the spices of the heart. 


a 


u tee eee 
















Exotic enameling on the brass is carefully fash- 
ioned by hand with the same fine craftsmanship 
and in the centuries-old tradition of the Indians 


of Jaipur. 


This magnificent collection speaks for itself in 
the phocograph shown here. Hamilton House 
speaks for the quality and offers these fine In- 
dian Imports with an unconditional money-back 


guarantee. 


1es this unusual 
> collection of |'-".. 
ecorative pieces 

for your home. 


Made of fine Indian brass, each of these hand- 
some pieces adds a touch of distinction to any 
room in which they are displayed. 





Enclosed find $ 


A. Aftaba 

B. Peacock 

C. Flower Vase 
D. Flower Bowl 
E. Elephant 





(0 Master Charge + 


( American Express = 





checked below. I understand that I must be completely satisfied 
| orc my money will be immediately refunded. 


’ — a RS ee SS Eel 
} Hamilton House, Dept. 456-LHJ-7 
Cos Cob, Conn. 06807 | 


. Please send the Indian Imports 





Postage & 
Handling 
$4.50 65¢ 
3.50 65¢ 
3.50 65¢ 
4.50 65¢ 


Price Total 





ful. $3.50 


4.50 65¢ | 


| Name 
Address 
City State Zip 





A. Aftaba. Usually used to serve wine in India. 
Can be used to serve demi-tasse, or for decora- 
tion. 7” high, hinged lid. $4.50 

B. Peacock. A brilliantly beautiful decoration. 
5” long, 4” high. A striking centerpiece, an in- 
teresting conversation piece. $3.50 

C. Flower Vase. 6” tall. Graceful, useful, color- 


D. Flower Bowl. Has removable lattice screen 
to hold stems securely. May be used as an ash- 
tray. 44” high, 4” diam. $4.50 

E. Elephant. Beautiful decor for tables or book 


shelves. 5” long, 442” high. $4.50 


HAMILTON HOUSE _ Cos Cob, Conn. 06807 








New Sharon and shot a roll and a half 
of color in a bird sanctuary. 

She took sixteen photos in to the 
agency. Bob Silverberg. the man she 
dealt with there, admired them gratify- 
ingly. He kept them. saying he would 
let her know in a day or two whether 
he felt any of them were marketable. 
Ten of the pictures came back. Among 
the six the agency had kept to handle 
was “Student,” a shot of Jonny Mar- 
kowe at his microscope. She called Bob- 


bie and told her. “I'll give him ten per- 
cent of whatever it makes.” she said. 

“Does that mean we can stop giving 
him an allowance?” 

“You'd better not. My best one’s 
made a little over a thousand dollars 
so far, but the other two have only 
made about two hundred each.” 

“Well, that’s not bad for a kid who 
looks like Peter Lorre,” Bobbie said. 
Listen, I was going te call you. Would 
you take Adam for the weekend?” 


“Sure.” she said. “Pete and Kim 
would love it. Why?” 

“Dave's had a brainstorm; we're go- 
ing to have a weekend alone, just the 
two of us. Second-honeymoon time.” 

A sense of beforeness touched her; 
she brushed it away. “That’s great,” 
she said. 

“We've got Jonny and Kenny booked 
in the neighborhood,’ Bobbie said, 
“but I thought Adam would have a 
better time at your place.” (continued) 
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Guarantee 


We Buarantee that 


ust be com- 
delighted 


- Tine ual- 
Ity and 9 
Of this oo Value 


xcelle 
timepie nt 
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Will « wh We 


Hand-Painted 


Cuckoo Clock 


An Authentic Import from the Black Forest 


This beautiful new Cuckoo Clock is so au- 
thentically reproduced that you would be 
hard put to tell the difference between this 
and the 1640 museum original. 

As in all charming cuckoo clocks, our 
colorful little cuckoo bird peeks out every 
quarter hour, to sweetly call the time. A 
gently swinging pendulum, a rainbow of 
soft colors on walnut brown wood and. a 
precision timepiece made with the skill of 
generations of fine clock makers, completes 
this wonderful vision. It is sure to become 


a treasured collector's item and only when 
you see it in your home will you fully ap- 
preciate its charm. 
OFFER WILL NOT BE 
REPEATED THIS SEASON 

Supply is limited. Frankly at this low price, 
we expect what supplies we have to go fast 
and many folks will want an extra one to 
put away as a gift. To avoid disappointment, 
we urge you to order yours now. Orders will 
be filled on a first come, first served basis 
and offer will not be repeated this season. 




























SSS Se MAIL 10 DAY NO-RISK COUPON TODAY! - — — — — — “| 
| GREENLAND STUDIOS, 9400 Greenland Bidg., Miami, Fla. 33054 | 
Please rush me my Cuckoo Clocks checked below. | understand if 
| | am not delighted, | may return item within 10 days for a prompt Le | 
| and complete refund. Enclosed is check or m.o. for $ : DCO c Cg | 
| Cuckoo Clocks (#10440) @ $9.98 plus 95¢ postage (1) BANKAMERICARD | 
[J Send C.O.D. I enclose $2 goodwill deposit and will pay Acct. No. 
| postman $7.98 balance plus all postal charges. Good Thru | 
[1 MASTER CHARGE 
| NAME Acct. No. | 
| appress NER mae || 
I CITY STATE ZIP Sete | 
ives esree ee == eS ee ee = Se ee eee 














THE STEPFORD WIVES continued 


“Sure,” Joanna said. “What are you 
doing, going into the city?” 

“No, just staying here. I'll bring him 
over tomorrow after school, okay? And 
pick him up late Sunday. Want to get 
together today?” 

“T can’t; I’ve got to do some cleaning. 
Really.” 

“You see? You're changing. That 
Stepford magic is starting to work.” 


A black woman in an orange scarf 
and a striped fake-fur coat stood wait- 
ing at the library desk. She glanced at 
Joanna and nodded with a near-smile; 
Joanna nodded and near-smiled back. 
She was tall and tan-skinned, with 
close-cropped black hair and large dark 
eyes—exotic looking and attractive. 

“We could walk off with the whole 
place if we wanted to,” the black wom- 
an said, and Joanna smiled at her and 
said, “We ought to; teach Miss Aus- 
trian to stay on the job.” She nodded 
toward the desk. 

The black woman smiled. “Is it al- 
ways this empty?” she asked. 

“T’ve never seen it this way before,” 
Joanna said. “But I’ve only been here 
in the afternoon and on Saturdays.” 

“Are you new in Stepford?” 

“Three months.” 

“Three days for me,” the black wom- 
an said. 

Joanna put her hand out. “I’m Jo- 
anna Eberhart.” 

‘“Ruthanne Hendry,” the black wom- 
an said, smiling and shaking Joanna’s 
hand 

“IT know that name,” Joanna said. 
“T’'ve seen it someplace.” 

The woman smiled. “Do you have 
any small children? I’ve done a chil- 
dren’s Penny Has a Plan. 
They’ve got it here; I checked the cata- 


book, 


log first thing.” 

“Of course,” Joanna said, “Kim had 
it out about two weeks ago! And loved 
it! I did too; it’s so good to find one 
where a girl actually does something 
besides make tea for her dolls.” 

“Subtle propaganda,” Ruthanne 
Hendry said. 

“Are you doing another one?” 

Ruthanne Hendry nodded. “I’ve got 
one laid out,” she said. “T’ll be starting 
the real work as soon as we get set- 
tled.” 

“I’m sorry,” Miss Austrian said, 
coming limping from the back of the 
room, “It’s so quiet here in the morn- 
ing that I work in the office. Hello, 
Mrs. Eberhart.” She smiled at Joanna 
and looked at Ruthanne Hendry. 

“Hello,” Joanne said. “This is one 
of your authors. Penny Has a Plan. 
Ruthanne Hendry.” 

“Oh? That’s a very popular book,” 
Miss Austrian said. “We have two 
copies in circulation and they’re both 
replacements.” 

“T like this library,”’ Ruthanne Hen- 
dry said. “Can I join?” (continued) 


DIET CLUB BOOKLET 
We have received many requests for 
a booklet containing the complete 
Ladies’ Home Journal Diet featured 
in our April issue. We now have such 
a booklet available (81%4 x 3% in.). 


If you’d like a copy send $1, plus 
a stamped, self-addressed envelope 
to Dorothy Holmes, Ladies’ Home 
Journal, 641 Lexington Ave., New 
York, N.Y. 10022. 



























100% MACHINE-WASH/@ 


— 


Style 
40124 
SIZES 
10-18 
1412-2412 


SHIFT of cool wash-and-wear Kodel@® 
and cotton is the perfect change-of-pac 
for glamour girls on the go! Lets you s 
lounging at home or enjoying summer 
never, never, needs ironing. Wide set-in 
sash adds a touch of flair, ruffles set) 
collar and edge. Side pocket. Inside ti 
shift closed. Coming or going, you’ll lo 
in the season’s newest charmer. Light } 
colors: Pink, Blue, Mint and Maize. Size 
18, 1444 to 2444. 


Ect Tow / 3 WAYS 10 ORDER: 
——~ PREPAID © C.0.D. « USE YOUR CHARGE CAR 


greenland fashions, Dept. 9470 | 
4500 N.W. 135th St., Miami, Fla. 3305 


(Send me the following, on a 10-day money) 
guarantee) 


Style No [Size | Ist Color [2nd Color | ¥) 
[= 


| 

| 

| 

i 

| 

| 

| Add 65¢ postage per item. 
TOTAL 

| [] SEND C.0.D. I enclose $1 goodwill payme!| 

| will pay postman balance plus all postal ch 

| 

| 

| 

| 

La. 








PREPAID: I enclose the full price PLUS 65% 
age for each item. | 








Name 


Address 


State 
City & Zip. 


FALSE TEE 
KLUTCH holds them tig 


KLUTCH forms a comfort cushion; holds 
plates so much firmer and snugger tt 
can eat and talk with greater comfort | 
curity; in many cases almost as well ¢ 
natural teeth. KLUTCH lessens the c] 
fear of a dropping, rocking, chafing plat) 
If your druggist doesn’t have Klutch, 
waste money on substitutes, but send ° 
and we will mail you a generous trial by 


KLUTCH CO., DEPT. 227G, ELMIRA, N.Y. 


HYPONCS“:: 


Grows better plants, indoors or outdoors! 
Odorless & soluble. 10 oz.-$1.29. Makes @ 
75 item catalog Free. HYPONeX, COPLEY, OF 


/ 
also Calluses. Quick, easy, remov e | 


and economical. Just rub 


on. Jars, 40¢, 70¢. At your 

druggist. Money refunded | 
if not satisfied. Moss Chem. 

Co. Inc., Rochester, N.Y. 












































FAST ITCH RELIEF for 


POISON 1} 


POISON OAK and POISON SUM 
INSECT BITES* SUNBUR 
IVY-DRY. Scientific tannic-acid t 


ment stops itch. Dries up blist 
Gentle and safe. A family favorite 
over 20 years. Lotion, Cream or St 


Dry. At leading drug counters. IVY-| 
SSE SS eee 







































known it for years! 


A Vital Note: 


ifically, you cannot avoid losing weight on this diet, 
ou are a glandular case. 

peat: If you are in average health, you cannot avoid 
eight on this diet. As much as twenty pounds the very 
nth. But this is the LEAST important benefit it will give 
more startling is the beautifying effect it will have on 
e. Like this... 


You Will Not Feel The Least Bit Hungry! 
You Will Have No Craving For Sweets! 
And Your Face Will Gain In Beauty Each Day, 
As Your Body Loses 4 To 5 Pounds A Week! 


nust repeat again: You cannot fail to lose weight with 
t, if you follow it religiously. As much as twenty pounds 
elt off your body in a single month. 

your face will not show it! Your face will not develop 
diet-lines”. Your face will not give way to that “‘diet-sag”’. 
ace will show no trace whatsoever of diet- punishment, or 
rves, or diet-fatigue! 

Because this is a plastic surgeon’s diet! This diet was 
id by a man who treats the most beautiful, the most glam- 
he richest women in the world. Women who simply will 
nder any circumstances, go on a reducing diet that adds 
0 their face, at the time same that it forces afew meager 
b off their body! 

f new concept of dieting had to be evolved! Literally a new 
| diet — that protected the face at the same exact moment 
i slimmed the body! So that a new glow of health poured 
at face —a new sparkle — a new seeming-youthfulness 
ade even old friends stop in astonishment when they saw 
ing change in the face, before they even noticed that 
} full pounds had been carved off the body! 


What's The Secret? Super-Proteins! And A 
p-By-Step Way To Beautifully Reduce That Means 


YOU Don't Have To Worry About A Thing! 


you send in the Coupon below, you are given everything 
ed. And we mean everything. What happens, in effect, 
t for one full month your free time is devoted to the prin- 
of one of America’s leading physicians — adapted from 
e methods used at his clinic in Hollywood, California. 
deviation is permitted. This diet will mot work for you if 
bstitute one morsel of it for another. It is a scientifically 
ed formula for beauty —-*umrlike anything you have ever 
efore — and therefore it completely overcomes the terrible 
hat have always existed for you before in other diets. 
r example, the average low-calorie diet is also inevitably 
nutrients. This causes chronic fatigue, and flabby tissues 
ghout your entire body. On the other hand, with the ordi- 
‘high protein” diet — not super-proteins as you are given 
you run into the problem of high calories and high 
Sterol. This means you simply don’t feel good, and therefore 
your body just won’t stick to the diet. So the fat comes 
ng back, uglier than before.) 

these traps are avoided here. You eat super proteins, 
n are not high proteins. But they do have a marvelous effect 
your body: That one gram of them will burn up three 
Ss of sugar in your blood stream. And the fat melts away— 
after day! 
— this time — you eat scientifically. And you eat well. And 
el no starvation pangs — no craving for sweets. And you 
more than enough energy .to keep you happy. And you lose 
9 twenty pounds in the very first month. And you don't 
— when that month is finished — you just keep right on 
g! 


But This Is Still Just The Beginning! 
Because The Real Pay-Off Comes Right 


Now — IN THE BREATHTAKING NEW FLOOD 
OF BEAUTY THAT POURS INTO YOUR FACE! 


it remember that this is a plastic surgeon’s diet — and 
fore a plastic surgeon’s beauty regime comes right along 





At the exact same time that you are carving almost a pound a 
day off your body, you are also performing ‘‘medical magic” on 
every inch of your face, your neck, your hands and your hair! 
Hollywood beauty secrets that can transform your entire appear- 
ance like this: 

How to simply “open your mouth” — and Jose your double 
chin. 

How to suck pore-enlarging blackheads right out of your face, 


_ GREENLAND BOOKS ., Dept. 9396, 4500 N.W. 135th St., Miami, Florida 33054 
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At Last! A 
Jastic Surgeon’s Diet! 


Designed to carve twenty pounds off your figure in one month! But leave 
your face looking years younger —and far more beautiful than you have 


using nothing but ordinary breakfast cereal. 

A simple at-home treatment for thinning hair, requiring 
almost no effort and time! (Show this one to your husband— 
he’ll thank you for the rest of his life). 

How to use ordinary sand as an instant-sedative. 

How cold water — yes, cold water — can often work appar- 
ent “miracles” on the shape and firmness of your breasts. 

How simple massage can de-contract vital facial muscles, and 
therefore discourage in a wink many of your most hideous 
wrinkles. (These ingenious little ‘“finger-tricks” are especially 
effective against crows-feet and under-the-eye pouches.) 

Do-it-yourself cosmetics — fresh, organic, natural — and so 
effective that they may literally cause you to throw away the 
expensive artificial ones you have on your bathroom shelf today! 

(As just a few examples: A simple fruit night-cream, that helps 
dissolves away the dead tissue from your skin, at the same time 
it protects the living. A super-gentle shampoo-rinse, that does not 
kill the natural oils on your skin when you rinse it off, and there- 
fore does not make your face look older every time you clean 
your hair.) 

Plus Yoga made easy, for busy women who can’t give it more 
than five minutes a day and therefore have to have its bene- 
fits condensed. 

Plus Super-Exercises, that trim inches off your problem spots, 
quickly! (Some of them take only fifteen seconds a day — and 
show whistle-provoking results in a week!) 

Plus a complete guide to Super-Streamlined Plastic Surgery. 
That can be completed in minutes, requires no hospitalization, 
has you up and around instantly. And another method that 
simply “peels away” your deepest wrinkles, without the slightest 
trace that they had ever existed on your skin before! 





Plus Dozens Of Other “Plastic-Surgeon’s Secrets” 
— All Yours To Read Without Risking A Penny! 


So here it is — the medically proven breakthrough that puts 
you only one month away from a breathtaking new face and 
figure! A figure that weighs up to twenty pounds less! And a 
face that looks years younger! 

All yours in one month — one short month — or you don’t 
pay a penny! Its as simple as that! Up to twenty pounds gone 
in a single month — and with a face that looks years younger — 
or you just don’t pay a penny! 

Remember — once again — if you are in average normal 
health, you simply cannot avoid losing weight with this diet! 
And you will not feel the least bit hungry. And your face will 
grow more beautiful . . . more glowing . . . with more apparent 
youth flowing out of it every day! 

It is never too late to become what you might have been. The 
opportunity is here, on this page, in the Coupon below. Why not 
send it in — at our risk — today! 


—— — — MAIL NO-RISK COUPON TODAY — — — — — 


GREENLAND BOOKS, Dept. 9396 
4500 N.W. 135th St., Miami, Fla. 33054 


Gentlemen: Please rush me a copy of A DOCTOR’S QUICK 
WAY TO ACHIEVE LASTING BEAUTY, #80016, by Robert 
A. Franklyn, M.D.! I enclose $5.98 in full payment. In addition, 
I understand that I may examine this book for a full 30 days 
entirely at your risk. If at the end of that time, I am not satis- 
fied, I will simply return the book to you for every cent of my 
money back. 


Enclosed is check or M.O. for $ 

YOU MAY CHARGE MY: [] MASTER CHARGE 
Acc’t # 
Inter Bank # (Find above your name) 
Expiration date of my card 

OR YOU MAY CHARGE My: [] BANKAMERICARD 
Acc’t # 


Expiration date of my card 


Name 
Please print. 
Address 
City State Zip 
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THE STEPFORD WIVES continued 


“Do you live in Stepford?” 

“Yes, I just moved here.” 

“Then you’re welcome to join,” Miss 
Austrian said. 


At the Center Luncheonette’s counter, 
Ruthanne stirred her coffee, and look- 
ing at Joanna, said, “Tell me some- 
thing, on the level: was there much re- 
action to our buying here?” 

“None at all that I heard 
of,” Joanna said. “It’s not a = 


coon coat, said, “I hope Adam wasn’t 
any trouble.” 

“Not a speck.” Joanna said. “You 
look marvelous. both of you!” 

“We feel marvelous,” Dave said, and 
Bobbie smiled and said, “It was a love- 
ly weekend. Thank you for helping us 
manage it.” 

“Forget it,” Joanna said. “I’m going 
to plunk Pete with you one of these 
weekends.” 

“We'll be glad to take him,’ Bobbie 





town where reactions can de 
velop—to anything. There's 
no place where people really 
intersect, except the Men's 
Association.” 

“They're all right,’ Ruth 
anne said. “Royal is joining 
night. But the 
neighbor 


tomorrow 
women in the 
hood—” 

“Oh, listen,” Joanna said, 
“that doesn’t have anything 
to do with color, believe me 
They’re like that with every 
body. She told 
about Stepford women, and 


Ruthanne 


how Bobbie was even plan 
ning to move to another 
town to avoid becoming like 
them. 

Ruthanne smiled. “There's 
nothing that’s going to make 
a hausfrau out of me,” she 
said. “If they're that way, 
fine. I was just concerned 
about it being about color 
because of the girls.” She 
had two of them, four and 
six; and her husband Royal 
was chairman of the sociol 
ogy department of one of the 
city universities 

They exchanged phone 
numbers. “I turned into a 
hermit when I was working 
on Penny,’ Ruthanne said, 
“but [ll call you sooner or 
later.” 

el eal 


said. “If you’re busy, just 


you,” Joanna 
say so. I want you to meet 
Bobbie.” 


Palka vine Adam for the 


weekend was a mixed bless 
ing. On Saturday he and 
Pete and Kim played beau 
tifully together, inside the 
house and out; but on Sun- 
day, a freezing-cold overcast 
day, when Walter laid claim 
to the family room for foot- 
ball-watching, Adam = and 
Pete became, serially, sol- 
diers in a blanket-over-the- 
dining-table fort, explorers 





Love your hair’ 


the stairs. “Hello, gumdrop,” she said. 
“Did you have a nice weekend?” 

“T don’t want to go,’ Adam said. 
Kim said, “Can’t he stay another 
night?” 

““No, dear, there’s school tomorrow,” 
Bobbie said, and Dave said, “Come on, 
pal, we’ve got to collect the rest of the 
Mafia.” 

Adam came sulkily down the stairs, 
and Joanna went to the closet for his 
coat and boots. “Hey,” Dave said, “I’ve 
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Vella Kolestrall. 


Makes even badly damaged hair 
lookand feel healthyagain. 


You'll be astonished at how much good Wella Kolestral 
can do. You'll notice a beautiful difference after the 
very first application. Wella Kolestral actually goes into 
} the hair shaft, strengthening it, shining it, undoing dam- and then she 


age, making it beautiful again. 


The loveliest hoir gets Wella care 
Ask your hoirdresser 









































with Bobbie; she did smell nice. 
to you tomorrow,” Joanna said. 
“Sure,” Bobbie said. She moye 
Walter at the door and offered 
cheek. He hesitated—Joanna wond 
why—and pecked it. a 
Dave kissed Joanna, clapped Y 
on the arm—“So long, buddy’ 
steered Adam out after Bobbie. & 
“Don’t they look great?” Jodp 
said. “Bobbie didn’t even look 
good at the party. Why didn’t you: 
to kiss her?” $y 
Walter didn’t say | 
thing, and then he said, 
I don’t know, cheek-kis: 
It’s so damn show-busin 
“I never noticed you 
jecting before.” a 
“Then I’ve _ changec 
guess,” he said. . | 
“How about us havir§ 
weekend alone?” she ¢ 
“They'll take Pete, they @ 
they would, and I’m sure) | 
Van Sants would be ; 
to take Kim.” 
“That'd be great,” hes, 
“Let’s do it right after} 
holidays.” : 


oe 


| 
r 
] 
‘ ' 
U gh, what a Mong) 
Pete’s room to be reasg 
bled and all the of} 
straightened out, the bed 
be changed, washing, tor: 
row’s shopping list to m| 
up, and three pairs of Pi 
pants to be lengthened. 
was what she was do: 
never mind what else Jj 
to be done—the Christt 
shopping, and the Chris tr 
card-addressing, and mal 
Pete’s costume _ for 
Christmas play. 
Bobbie didn’t call, thi 
goodness: this wasn’t a @ 
for kaffee-klatching. Is} 
right? Joanna wondered. 4 
I changing? Hell, no; ~ 
housework had to be cat 
up with once in a while, 0 
erwise the place would # 
into—well, into Bobbi 
place. 
Walter begged off his t 
at K.P. that night and — 
out to get into Herb Sund 
sen’s full car. Busy ti 
the Men’s Association; 
Christmas-Toys project. 
She cut a sheet to st 
Pete’s costume, a snowm 
addres 
Christmas cards do 
through the L’s and went 
bed at ten. 
Tuesday was better. 
she had cleaned up 








in the cellar and Star Trek ‘ 
people in Pete’s room—all of 
them sharing a single common enemy 
called Kim-She’s-Dim. They were 
loudly and scornfully watchful, prepar- 
ing defenses; and poor Kim was dim, 
wanting only to join them. 

Joanna was glad when Bobbie and 
Dave came to pick Adam up. But she 
was glad she had taken him when she 
saw how great they looked. Bobbie had 
had her hair done and was absolutely 
beautiful, either due to make-up or 
lovemaking, probably both. And Dave 
looked jaunty and keyed-up and 
happy. 

Dave 
asked, and Bobbie, wrapped in her rac- 


“Hi, Joanna, how'd it go?” 
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said, and Dave said, “Whenever you 
want, just say the word. Adam? Time 
to go!” 

“Hi there!” Walter said, coming in 
from the kitchen with a glass in his 
hand. 

Bobbie said, “Hello, Walter,’ and 
Dave said, “Hi, buddy!” 

“How was the second honeymoon?” 
Walter asked. 

“Better than the first,” Dave said. 
“Just shorter, that’s all.” He grinned at 
Walter. 

Joanna looked at Bobbie, expecting 
her to say something funny. Bobbie 
smiled at her and looked away toward 





got some information on that stock you 
asked me about.” 

Walter said, “Oh, good,” and he and 
Dave went into the living room. 

Joanna gave Adam’s coat to Bobbie, 
and Bobbie held it for Adam and but- 
toned it. 

“You smell nice,” he said. 

“Thanks, gumdrop.” 

“T don’t like you to call me that,” he 
said. “I used to, but now I don’t.” 

“I’m sorry,” she said. “I won’t do it 
again.” 

Walter and Dave came out of the liv- 
ing room, and Adam said good-bye to 
Pete and Kim. Joanna touched cheeks 


breakfast mess and madet 
beds, she called Bobbie. ] 
answer; she was probably house-hu 
ing. She drove to the Center and ¢ 
the marketing. Walter did the dist 
after dinner and then went to 
Men’s Association. 

After she got Pete and Kim bath 
and into bed she called Bobbie. It 
odd that Bobbie hadn’t called her 
two full days. “Hello?” Bobbie said 

“Long time no speak.” 

“Who’s this?” 

“Joanna.” 

“Oh, hello,” Bobbie said. “How 
you?” 

“Fine. Are you? You sound sort 
blah.” 
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», I’m fine,’ Bobbie said. 

hy didn’t you call me?” 

ent shopping very early.” 

ent around ten; we must have 
issed each other.” 

bie didn’t say anything. 

“e you sure you're okay?” 

sitive. I’m in the middle of some 


ag.” 

+ this hour?” 

ave needs a shirt for tomorrow.” 
4. Call me in the morning then; 
e we can have lunch. Unless 
going house-hunting.” 


not,”’ Bobbie said. 


all me then, okay?” 


kay,” Bobby said. “Bye, Joanna.” 
ood-bye.” 

hung up and sat looking at the 
le. The thought struck her, ridicu- 
y, that Bobbie had changed the 
iCharmaine had, No, not Bobbie; 
ssible. She must have had a fight 
iDave, a major one that she wasn’t 
wy to talk about yet. Or could she 
>If have offended Bobbie in some 
Had she said something Sunday 
t Adam’s stayover that Bobbie 
ht have misinterpreted? But no, 
rd parted as friendly as ever. Yet 
' Sunday Bobbie had seemed dif- 
t. 

e addressed Christmas cards un- 
Talter came home. “I spoke to Bob- 
onight,” she said. “She sounded— 
rent, washed out.” 

the’s probably tired from all that 
i around she’s been doing,” 


the seemed different Sunday too,” 
na said. 


purnal Shopping Center 


DED ATTRACTIONS 

E 104 (library): Louis XV Bureau Plat (table 
Kk), black lacquer with gold trim, Portuguese 
een Anne arm chair, chinoiserie With raised 
nuer finish, and Directoire library step table 
Yale R. Burge, Antiques and Reproductions, 
-*, 315 E, 62nd St., N.Y.C. Fabrics: Sudan 
etched on walls, made into draperies, band- 
| window shade and covering two boxes), Bom- 
Stripe (covering small file box) and Rajah 
box on windowsill), are 54” w. cottons, $5 
; Bennington (in red, trimming draperies 
fH on 3-drawer box on desk; in yellow, cover- 
portfolio and box on Ist step), and Persian 
3-drawer box on 2nd step), are 36” w. 
zed chintzes, $2.75 yd., ail by Cyrus Clark Co 

. Regalite window shade in curry color, by 
mna Western Mills. Gilt ribbon trimming 
€s and window shade, by Wm, E. Wright 
He lamp, Chinese red temple lions, terrestial 
be and old books from David Weiss Importers 
.*. 969 Third Ave., N.Y.C. 

GE 105 (bath): Farmington oval wash basins 
tiger lily, with clear Flair fittings, by The 
bhler Co., Kohler, Wisconsin. Back splash and 
mtertop facing of laminated plastic in black 
x finish by The Formica Corp., Cincinnati 
mio, Satina velvet-textured bath and hand tow- 
s in tiger lily and daffodil., by Cannon. Lace 
mmings and edgings by Wm. E. Wright. Yellow 
istol vases, crystal decanters, ova) bow! and 
sh with cover, are old pieces from David Weiss 
porters*. 

AGE 106 (table setting): Periwinkle blue felt 
etched on walls and made into floor iengin 
irt for table. by Continental ®elt Co., 22 W 
h St., N.Y¥.C. Tablecloth made of Williams- 

rg Check, in maple sugar colorway, 45” w 
nen and cotton, from F. Schumacher & Co.*, 
© Third Ave., N.Y.C. Pewter plates, 712” dia 
iS €a., mugs, $45 ea., from a collection of au- 
entic reproductions; Jack Shepard 6-cup pew- 
coffee pot, $40, 12” tray, $17.50 and Liberty 
inless steel flatware, a 50-pc. service for 
ht, $79.95 are all by International Silver Co 
Paline box and bottles are from David Weiss, 
porters*. Trimming on mats and around 
lamed dish towels (these last were purchased 
oroad). by Conso. 

GE 107 (bedroom): Moiré patterned cotton, 
retched on walls, 59” w.. from Boussac of 
ance*. 979 Third Ave., N.Y.C. Persian pattern 
used for bedspread), Natchez (dust rufhe, band- 
i@ bedspread, sheet and pillowslips). Watermill 
m round pillows), Hampshire (on square with 
lue welting). and Madeira (on square with 
ith lace edging) are all 36” w. glazed chintzes 
2.75 yd.. by Cyrus Clark Co., Inc. Reverie pat- 
rn sheets and pillow cases by Cannon. Eyelet 
ice and bias trimmings, by Wm. E. Wright. Oak 
“a table and 3-light buillotte lamp with blue 
nade, from Yale R. Burge Antiques and Repro- 
uctions, Inc.*. Extension café curtain rods (we 
lade into a bed headboard), by Kirsch. Blue 
uted bowl with white decoration, blue and white 
owestoft basket with tray, Delft plate and Chi- 
ese covered jar from David Weiss. Importers* 
ivento kidney-shaped white plastic breakfast 
fay with folding legs, 23” x 14” x 9”. $15.95, 
fom Hammacher Schlemmer, 145 E. 57th St 
.Y.C. China: 812” plate. double egg cup, $14 ea., 
read and butter plate. $11. cup and saucer, $22. 
-cup coffee pot. $41, all in Herend’s Fruit and 
lower pattern; Val St. Lambert goblet, $10, and 
val blue linen mat and napkin, from an 8-pc 
at @ $30 are all from Plummer-McCutcheon 
HE. 57th St. NYC 
UMMER WEEKEND 
‘AGE 111: Straw hats by Therese Ahrens avail- 
ble at Bonwit Teller’s, all stores; Abercrombie 
t Fitch. all stores. Braids by Leon Buchheit 
vailable at Buchheit Hair Boutique, 21 West 38th 
t.. N.¥.C. 10018. Musk Oil available at Cas- 
fell-Massey Co. Ltd.. 518 Lexington Ave..N.Y.C 
through decorators. 











Look What. 


You're Missing! 


A new, 
NODAL E dd ae ROLY oe 
ORAL 


COLOR’n TONE 


adds vibrant exciting color that 
lasts through six shampoos! 


There’s almost no limit to the different 
lovely looks you can get with this 
fabulous hair coloring! Go deeper and 
darker; go lighter and brighter; add 
shimmering highlights; cover gray 
completely. Conditions as it colors. 
Not a permanent tint. Your hair was 

Come mele elie 


‘Sa PRI acre 


only 75¢ 


COLORTINT 


for more intense color...that 
lasts through three shampoos! 


More than a rinse, yet not a permanent 
tint, Colortint does fascinating things 
for your hair. It intensifies your natural 
color, gives it new glamour, excite- 
ment! Or, adds subtle tones of new 
color. Blends in gray, faded, unevenly 
dyed hair. 9 exciting colors. 


only 39¢ 
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“She had some make-up on, that’s 
all,’ Walter said, “You’re not going to 
start in with that chemical business. 
are you?” 

They reade love. but she was tense 
and couldn’t really give herself, and it 
wasn’t very good. 


B obbie didn’t call. Around one o'clock 
Joanna drove over. Bobbie, in her im- 
maculate living room —cushions all 
fluffed, woodwork gleaming, magazines 
fanned on the polished table behind 
the sofa—smiled at Joanna and said, 
“Tm sorry, I forgot to call. I was so 
busy it slipped my mind. Have you 
had lunch? Come on into the kitchen. 
I'll fix you a sandwich.” 

She looked the way she had on Sun- 
day—beautiful, her hair done, her face 
made up. She was wearing some kind 
of padded high-uplift bra under her 
green sweater, and a hip-whittling gir- 
dle under the brown pleated skirt. 

In her immaculate kitchen she said, 
“T realized I was being awfully sloppy 
and self-indulgent. It’s no disgrace to 
be a good homemaker. I’ve decided to 
do my job conscientiously, the way 
Dave does his, and to be more careful 
about my appearance.” 

“Bobbie,” Joanna said. “Don’t you 
see what's happened? Whatever's 
around here—it’s got you, the way it 
got Charmaine!” 

Bobbie smiled at her. ‘“Nothing’s got 
me,” she said. “That was a lot of non- 
sense. Stepford’s a fine healthful place 
to live.” 

“You—don’t want to move any 
more?” 

“Oh no,’ Bobbie said. “That was 
nonsense too. I’m _ perfectly happy 
here.” 


She called Walter at his office. “Oh 
good afternoon!” Esther said. “So nice 
to speak to you! It must be a super day 
up there, or are you in town?” 

“No, ’'m at home,” she said. “May I 
speak to Walter, please?” 

“Hello?” Walter said. “What is it?” 

“Walter, I want you to listen to me 
and don’t argue.” she said. “Bobbie has 
changed. I was over there. The house 
looks like— It’s spotless, Walter; it’s 
immaculate! And she’s got herself all— 
Listen, do you have the bankbooks? 
I’ve been looking for them and I can’t 
find them. Walter?” 

“Yes, I’ve got them,” he said. “I’ve 
been buying some stock, on Dave’s rec- 
ommendations. What do you want 
them for?” 

“To see what we've got,” she said. 
“There was a house I saw in East- 
bridge that—” 


“Joanna.” 
“_was a little more than this one 
but—” 


“Joanna, listen to me.” 

“T’m not going to stay here an- 
other—” 

“Listen to me, damn it!” 

She gripped the handset. “Go 
ahead,” she said. 

“T’]l try to get home early,” he said. 
“Don’t do anything till I get there. 
You hear me? Don’t make any com- 
mitments or anything. I think I can get 
away in about half an hour.” 

“I’m not going to stay here another 
day,” she said. 

“Don’t do anything till I get there.” 
The phone clicked dead. 


Part two of “The Stepford Wives” 
will appear next month. 
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Tampon 


(Ends Worrying) 


Pursettes 


Parsettes 


Pursettes. It’s the tampon that 


actually absorbs more than 


10 times its own weight in fluid. 


For times when extra 


protection is needed. It’s also the 


only tampon with a tapered, 
prelubricated tip. No bulky 


applicator needed. Easy to use. 


Convenient to carry, too. Fora 
free, fashionable compact 
filled with Pursettes or 
Pursettes Plus (please 
indicate preference), send 
25¢ for postage-handling to 
Campana, Dept. J-72, 
Batavia, Illinois 60510. 
And have a happy month! 


ursettes. 


The only highly-absorbent tampon 


with a prelubricated tip 
Offer expires December 31, 1972 
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“Please 


7° 


help me! 


another kitten left to die 


This little creature, hardly recognizable as a kitten, was 
rescued just in time from a river... 


The terror in his eyes speaks for itself. 


How many times have YOU longed to rescue a stray? 


It’s a helpless feeling to walk away and leave a homeless, perhaps sick 
animal to paw through garbage and stalk lonely streets until a speeding 
auto, poisoning or drowning relieves its misery. 


Of America's forty million cats only 
some twenty-two million have homes 
— leaving eighteen million felines to 
fend for themselves! 


Thousands of kittens are born every 
hour in the United States. Yet the 
sad fact remains that only one out 
of six will ever find a home. City 
pounds are already overburdened. 
More must be done. It’s not enough 
to say we love animals; we must also 
act as their protectors. 


Dr. Albert Schweitzer said, “All who 
have respect for life must help ani- 
mals to make up for the great miseries 
men inflict upon them.” 


Our funds are limited, but with your 
help no animal will ever be turned 
away — day or night. Please look into 
your heart and help us. 





The Society maintains the largest 
“cat shelter’ in the nation, and 
operates ‘‘Kindness House,” a 
unique training center that 
teaches children the responsibili- 
ties required for caring for all pets. 





Whatever you can give will help to 
relieve the agonies inflicted on so 
many homeless pets... HELP KEEP 
THIS PROGRAM GOING! 


1. Rescue service by trained 
personnel. 


2. Feeding of starving cats. 
3. Construction of new shelters. 


4. Placement of altered cats in 
proper homes. 


5. Specially arranged rates to 
veterinarians for altering. 


6. Investigation of cruelty cases. 


7. Introduction of laws to protect 
felines and guarantee their rights. 


8. Expansion of our unique humane 
education classes in the public 
schools. 


C. Richard Calore, 

Founder and President 

HONORARY VICE PRESIDENTS: 
U.S. Senator Stephen M. Young 
Pamela Mason 

Myrtle Ring 

Alice Scott 

Rev. Robert L. Seekins 

Rabbi Eugen Kullman 

Col. William L. Stoughton 







Your entire donation aids this shelter. We do not use professional fund 


raisers. 


NATIONAL CAT PROTECTION SOCIETY 
2330-D Maine Avenue 
Long Beach, California 90806 


Please enroll me as a partner in kindness! My tax Deductible* contribution of $_________ 
is enclosed to help those who cannot speak for themselves. | understand that |_am here- 
with made a member of the NCPS and as such shall receive a full year’s FREE SUB- 
SCRIPTION to the Society's official publication, ‘Feline Defenders” along with complete 


PLEASE MAIL NOW TO: 


literature about your activities. 
| eS = ee 


CITY 


STAT Ea SS eee 


PLEASE NOTE! If your contribution is ten dollars or more, you will also receive a FREE 
COPY of the book, IN DEFENSE OF CATS. 


*The National Cat Protection Society is a bona fide non-profit, charitable organization. 


CAN THIS MARRIAGE 


continued from page 24 


by unfavorable environments. In some 
respects, their backgrounds were sim- 
ilar. Jim was the product of a broken 
home. Becky’s home could hardly be 
described as intact; her parents were 
frequently separated for long periods. 
Both Becky and Jim believed that they 
came second to older brothers. Both 
suffered the handicap of growing up 
with a hard-drinking, irresponsible 
father. 

“Becky was contemptuous of her 
father and of her brother Alvin. As a 
result, she didn’t know what masculine 
qualities she really admired and 
wanted in a husband. After his father 
deserted him, Jim had no male figure 
to admire and emulate. He didn’t know 
what masculine qualities to demand of 
himself as an adult. 

“Both Becky and Jim were emo- 
tionally insecure. Becky’s insecurity 
showed in her juvenile flirtations with 
her bosses. It is significant that she in- 
variably involved herself with a ‘safe’ 
admirer, an unavailable male—an un- 
happily married man or a confirmed 
bachelor—someone who she could count 
on to give her a few kisses but ‘no 
cause for offense.’ She sought drama 
and excitement, the artificial kind as 
opposed to reality. Becky was afraid of 
any flesh-and-blood affair that might 
be risky or hard to handle. Yet in her 
childish way, she loved her husband. 

“Jim’s insecurity showed in his crav- 
ing for peace at any price. His father’s 
desertion was such a traumatic event 
in his boyhood that he grew up pain- 
fully lacking in self-esteem. Becky 
bolstered his ego with her respect for 
his intelligence and her ambition for 
him. He was determined to succeed in 
his marriage regardless of the humilia- 
tion and affronts to his pride. 

“His cowardly refusal to call Becky 
on her juvenile flirtations alienated 
her. She was disgusted by his weak- 
ness. There was one important differ- 
ence between Becky and Jim. Becky 
modeled herself after her mother, who 
was a fighter. Jim’s mother was the un- 
aggressive, martyr type. He described 
his mother as peaceable and easy-go- 
ing, and he described himself in similar 
terms. However, Jim was shocked and 
displeased when I pointed out that he 
had modeled his adult personality after 
his female parent. 

“Jim needed to be stronger and more 
decisive with Becky. She needed to 
learn to be more yielding. I spelled 
out a few facts of life to them. I told 
Becky that sex was an integral part of 
marriage, and I told Jim that he was 
entitled to a reasonable amount of sex, 
unless Becky was ill. I told Jim that 
Becky was likely to enjoy sex if he 
were firm and decisive in his demands. 

“Becky and Jim were young and 
pliable enough to profit by these and 
other suggestions. Their sexual rela- 
tionship is now greatly improved, but 
the two are still in counseling. Re- 
cently, they asked me when it would 
be advisable for them to start planning 
a baby. I suggested that they wait a 
few months, until Jim is better estab- 
lished in his job. 

“Jim is now employed by his father- 
in-law—he applied for the job under 
his own steam—and is doing well finan- 
cially. But both he and Becky agree 
that they still have a great deal of 
growing up to do.” END 
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Figure flattery ...fro : 


PRINTED PATTERN 


PATTERN 
F-575 


You'll love the 
sleeveless, 
slimming, flaring 
line...the high 
tab-buttoned 
collar... the smart 
yoke bodice... 

the back zipper Z 
assuring trim fit. {| § 
Truly a slimmer & 
to flatter every 
figure. Size 14 
takes 2% yards of 
44-inch fabric. 


PATTERN 
F-650 


Feminine, fluid 
line creates a 
classic silhouette 
in this fitted long 
torso dress. Top 
stitched with 
yoke details. 
Pleats that move 
with the figure. 
Size 14 takes 3 
yards of 44-inch 
fabric sleeveless, 
336 yards with f 
sleeves. 


Standard body measurements for size 14 
are: Bust 36, Waist 27, Hips 38 (new sizing) 


Why not order your patterns for both 
of these charming dresses. They’rs 
easy to make, easy to wear. Just mai 
the coupon today. 





FASHIONTIME PATTERN 
235 EAST 45TH ST., NEW YORK, N.Y. 10017 


Send $1.00 plus 25¢ for postage and handling in cash, chee 
or money order for each pattern ordered. 


PATTERN F-575 PATTERN F-650 


SIZE 10 SIZE 100 
SIZE120 SsiZE120 
SIZE 14 | SIZE 14 U 
size 160 SIZE 160 


O Yes, I'd also like to have your selection book of 60 late 
patterns for which | enclose $1.00. . 


Name Please print — it prevents errors 


Street Address 





City 





State Zip 
Be sure to include your Zip Code — it means faster delivery | 
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EP-SET OUTDOOR CAP 


ie perfect new hair-do protection, with a love- 
for all those outdoor activities. Cool airy net- 
hioned into a smart cap protects your hair from 
and moisture while you golf, garden, play ten- 
hatever. Adjustable to fit all head and hairdo 
noose white, blue, red, yellow or black, all with 
id trim. Washable. $3.98 each + 30¢ mailing. 
| HOLLY HOUSE 
17, 9924 Edgecove Dallas, Texas 75238 









Personalize your stitchery 


Antiques Journal 

If you're interested in collectibles and 
antiques, this richly illustrated, fact- 
packed magazine is full of articles 
on art, colored glass, dolls, bottles 
and many others. It even includes 
For Sale and Want Ads. 76 pages. 
An excellent vehicle to increase your 
knowledge and know-how of subjects. 
l-year subscription (12 issues), $6. 
The Antiques Journal, Box 1046-B7, 
Dubuque, lowa 52001. 


Sharp turns in sewing 

Convert any domestic or imported 
machine to sew zigzag stitches with 
a Zigzagger. Unique gadget adjusts 
to wide or narrow stitch, so you can 
easily create decorative work on 
dresses and sportswear, towels, ta- 
blecloths, etc. Just remove regular 
foot, insert zigzagger onto needle bar 
and you're ready to begin. $1.99. 
Walter Drake, LH88 Drake Building, 
Colorado Springs, Colo. 80901. 





‘saa YOURSELF 


POSTER SIZE 


Great gift or gag idea. Ideal 
room decoration; perfect for 
Parties. Send any b&w or color 
photo, polaroid print, cartoon or 


magazine photo. For slides and 
negatives add $1.00 per poster. 
Better originals produce better 
posters. Giant b&w poster mailed 
in tube. 

RUSH SERVICE orders 
shipped in 1 day by first class 
mail. Add $2 per poster ordered. 
Your original returned undamaged. Add 50c for postage and 


handling for EACH item ordered. N.Y. residents add sales 
tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER Dept. LH772, 210 E. 23 St.. N.Y. 10010 





BOTTLE 
COLLECTOR'S 
HANDBOOK 


Whether you 
collect them, or 
want to sell 
yours, ‘‘Bottle 
Collector’s 
Handbook’’ has 
over 2,500 new 
and old bottles 


2 x 3 Fr.-535° 


1x2’: $2.50, 3x4’:$6.95 








KEDUC 


ONWANTED 
INCHES 


without diet, exercise or pills 
in the privacy of your own home 
by using our safe, salon-method 


SPOT-WRAP SYSTEM 


FIRST 
TIME 
EVER 


et 


GET THE 90-MINUTE FIGURE 


with our special 100% protein natural 
organic method. 


OUR GUARANTEE: Reduce inches from 
waist, abdomen, buttocks, hips, thighs, 
flabby arms. . . even calves and ankles 
90 minutes after using as directed or get 
your money back! 


IT’S SWEEPING THE COUNTRY 


Until now, this was a secret method for 
wealthy salon patrons. Now, get the 
same slimming results many famous 
stars do... apply Spot-Wrap athome... 
it costs only a tiny fraction of the salon 
prices others paid! Don't pay more! You 
can't buy a more effective wrap that’s 
also safe. This price breakthrough en- 
ables everyone to use this once costly 
method. 


EFFECTIVE! EASY-TO-USE! 


Gives desired temporary inch-loss re- 
sults without diet or exercise! A few 
spot-wrappings create a slimmer more 
glamorous you. Thereafter, once-a-month 
maintenance keeps you slender. Just 
apply our lemon-scented 100% protein 
natural organic gel to the spots you 
want, wrap . . .do your chores, relax, 
read or watch TV for 90 minutes while 
Spot-Wrap trims your figure. 


HERE’S WHAT OTHERS SAY! 


TV Guide writes about a famous come- 
dian: ‘‘His waist, prior to the treatment, 
measured 3814 inches, an hour and a 
half later it measured 365%, a loss of 
154 inches. Show-business people have 
been quietly using the . . . method for 
25 years.” 


TIME: ‘‘The most passive reduction plan 
yet developed.” 


WOMEN’S WEAR DAILY: ‘‘A woman can 
lose up to 3” on each thigh . . . com- 
presses the fat under the skin, reducing 
flabbiness and hanging flesh.” 


HARPER’S BAZAAR: “‘Our editor lost a 
total of four inches (one-half inch on 
her lower hips alone)...” 


SAFE! LABORATORY TESTED! 


Includes everything you need to get 
started! A full supply of our special 
100% protein natural organic formula, 
that’s harmless even to sensitive skin, 
wraps for toning, firming and easy-to- 
follow directions. 


You take no risk! Order now, while the 
SPOT-WRAP SYSTEM is available at this 
low, low, introductory price of only 
$7.99. You must be delighted or your 
money back within 30 days, no ques- 
tions asked! 








r- == == = MONEY-BACK GUARANTY ===, 


WINDSOR HOUSE, Inc. Dept. 128 | 
| 3947 Austin Bivd., Island Park, N. Y. 11558 


| Please rush _______ (quantity) complete SPOT-WRAP I 

| System(s) for $7.99 each plus $1 postage and 
handling. 

| (1 SAVE ME MORE! Rush two for $15.00 plus $1.50 

tor postage and handling. 

I Enclosed $ 

| C1) SEND €.0.D. | enclose $2 deposit. 

I 

i 











New York residents add sales tax. 
Name (print) 
Address. 





listed and priced; acre to sell or aay 
them, and even tells which ones turn 
purple or amethyst when exposed to 
the sun. Includes Jim Beam and Avon 
series. $3.95 plus 50¢ P&H. 


HOUSE OF MINNEL — Dept. 672C 
Deerpath Rd. — Batavia, III. 60510 


sfeations deserve the stylish finishing of 
woven rayon taffeta labels; sew into 
knitted items, etc. Background is 
all with harmonizing brown and red trim. 
-imprinted to match. Specify choice of 
and your name (print clearly). 

o 25; 45/$2.25; or 60/$2.75 ppd. 


iday Gifts Dept. 1707-A 


EATRI ae COLORADO 80033 





WINDSOR HOUSE loi 


Island Park, N.Y.11558 ©1972 W stote ee 
EVERYTHING YOU NEED FOR 
A 5-6 WEEKS SUPPLY! 
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PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all 
unwanted hair from face, arms, legs and body. 
This is the only instrument with special U.S. 
patented safety feature that destroys the hair 
root without puncturing skin. Automatic ‘tweez- 
er-like’ action gives safe and permanent results. 
Professionally endorsed. Send check/M.O. 


14 DAY MONEY BACK GUARANTEE. $16.95 ,,4. 


FREE GIFT! $6.00 silky moisturizer cream 
with purchase of Perma == 


5701 West Adams Boulevard, Los "Angeles, CA 90016 


| Name = a | 
| Address a AN 
Lik City/State Zip | 
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Jewelry * Stationery * Wrappings * Toys 
UM RC Ce ee eed 


bo} 
Cd 
yi 
BEL 
Christmas, Religious 
All Occasion 
Ass'ts 


No experience needed. Organizations, indl- 
viduals, shut-ins—all can succeed. Make big 





$1.00 up 














profits to 100%, plus Bonus Plan. Write 
today for samples on 30 day trial, FREE 
Color Catalog of over 400 items. FREE 


Gift with first order. ‘ 
Ta CO Ss 


KAMP 36 1Broadway, Dept, L-21, New York,N.Y.10013} 
SONG ces chintivesstethsanvedtyrinaer ' 
Address : ; ' 
City, State, Zip Code = 


WIG STYLING 
cP 


& SERVICE EASILY LEARNED! 
and ho { 
btain the maximum u 
139% 


Stylo and care for your own and 7 4 “f 

other women's wigs ¢ ff) 

C 8 
av on 
them, The course teaches clean 
. ing, roller placement, combout 

conditioning, etc, Send the total cost 

of only $9.95 and be enrolled no 

JILL GRILLO, Dept, 724, 3284 South \ 

Dahlia St, Denver, Colo, 80222 
Borrow $100 to $1500 entirely by mail! Pay 
all your bills with a convenient loan from 
Postal; only one small monthly payment in- 
stead of many. Over 65 years of dependable 
service to people throughout the U.S.A. State- 


licensed — your assurance of fair rates and 
reliability. Fast, Airmail Service. Try Us! 


{STI POSTAL FINANCE CO., Dept. 86-N 
Fostat \ 6018 Military Ave. 
O aeles Omaha, Nebraska 68104 








hair and hair gooc 
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POSTAL FINANCE CO., Dept. 
u FOSTAL FINANC ept. 86-N tats 3) 


Sneha. Nebrasks 68104 
® Rush F RE I. complete Loan Papers, 





1 
g Name 





Address —$ $ $$$ $$$ ______________— Jj 
§ City State__Zip. 


iitiaan D. Hares 
>? Ballard Rord 
ae, Washingtot 


ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 1 2x2". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 134x534" for $3 
ppd. Specify Initial or Design desired. Via air, 
add 33¢ per order. Bruce Bolind, 37 Bolind Bldg., 
Boulder, Colo. 80302. Thank you kindly! 
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FINE CUT e 58 FACETS 
PURE WHITE e FLAWLESS 


SLRONGITE is a hard synthetic stone, at 
a_ fraction of the cost of a diamond. 
STRONGITE’S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE in writing to replace the STRONG 
ITE stone if it chips, scratches or has loss 
All shapes & sizes up to 20 carat, Easy payment plan. 
Money-back Guarantee within 10 days, Send no Money. 
Write for FREE BROCHURE with settings for men ana women 








ot color, 


$6950: No c c.o. ‘D. 
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FOR MEN & WOMEN 
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Miss California 1968 









reveals secret way to lose 
inches from waistline and 
abdomen fast! Miracle 
working Waist Trimmer can 
be worn undetected under 
clothing as you go about your 
daily activities and even while 
you sleep! For 
even faster reduc- 
tion wear it while 
golfing, garden- 
ing or jogging! 

LOSE 

2” tos 


Durable, nylon 
ea lined. made to 
st. Won’t roll 
or weénkle. Send 

for your wonder 
Waist Trimmer 

vy and watch 
inch melt away! 
Senc k or M.O. 
10-DAY MONEY BACK 
GUARANTE}F 


now. 

















waist size 


WAIST TRIMMER 


Dept. L2, P.O, Box 188 


ADD 50¢ for Flesh Color Carpinteria, Calif. 93013 





Never again 
miss a phone 
call, or be 
disturbed 
bya 
telephone 
pest! 


PHONE-MATE 
$149.95 


AUTOMATIC TELEPHONE 
ANSWERING MACHINE 


Phone-Mate, America’s largest selling 
unit, gives message to caller, records his 
message to you. You can also hear who's 
calling and “be out,” or talk as usual if 
you prefer. Plugs into standard phone 
jack, works with any phone. Uncondi 
tional money back guarantee. Write for 
FREE information. Tron-Tech, Inc., Dept.J, 
335 Maple Ave., Torrance, Calif. 90503 





BARGAIN 


Silver 


| 
Before | AFTER 


Limited time only. Have any item replated at 
sale price. No extra charge for dent removal or 
straightening. Have your worn antiques, heir- 
looms QUADRUPLE SILVER-PLATED by 
America’s largest replaters. All work 100% 
guaranteed. Write for free price list to: 


SENTI-METAL CO., Silver-Plating Div. Dept. LH7 
1919 Memory Lane, Columbus Ohio 43209 


SAVE YOUR 
HEART 
WITH ane 








STAIR-GLIDE® 


RENTAL-PURCHASE PLAN AVAILABLE 


Installs in less than two hours. 
stairway. No special wiring. 
recommended by a physician. 
to operate. Guaranteed. 

USED BY ean Sa PATIENTS « SENIOR 
CITIZENS + POST ERATIVES * PARALYSIS « 
WIFE-SAVER « RESTRICTED PHYSICAL ACTIVITIES. 

WRITE FOR FREE BROCHURE 


AMERICAN STAIR-GLIDE CORP. 


No marring walls or 
Tax deductible when 
Costs about 8¢ a week 





Beach beauty 
World famous Budweiser Clydesdale 


horses are regally reproduced to race 
colorfully across this kingly (or 
queenly) 34x62-in. terry beach towel. 
White background. Fringe-edge ends. 
Marvelous, too, as a terry “‘tapestry” 
in your den or over a bar. Clydes- 
dale 8 Horse Hitch Towel, $3.95. Add 
75¢ postage. Catalog, 25¢. House of 
Minnel, Dept. 652X, Deerpath Rd., 
Batavia, Ill. 60510. 


Pet on roamin’ holidays 
There’s no worry about wondering if 
your dog or cat has a special Life- 
time ID Tag to assure its safe re- 
turn. Pet’s name, your name, address 
and phone number are engraved on 
stainless steel lifetime identification 
tag. Comes with hook for easy at- 
tachment to pet’s collar. Specify dog 
or cat. $1 each. Send your order to 
Holiday Gifts, Dept. 1707-C, Wheat- 
ridge, Colo. 80033. 


It’s worth repeating 
You can easily have a favorite photo 


reproduced into 16 full color wallet- 
size photos for $2. Just send any 
color photo, negative or slide. Two 
5x7-in. color enlargements for $1.49. 
And, here's a fine black and white 
offer: 25 wallet size and one 5x7 in. 
for $1. Add 25¢ per selection for 
postage and handling. Add 50¢ more 
for First Class. Robin Art Studios, 
LH-7, New Rochelle, N.Y. 10804. 
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CUSTOM PRINTED SHIRTS 


latest craze—you think of the slogan and we'll 
Seasons Greetings, your favorite 





The 
print it! Any slogan, 


hobby, sport or club, ete. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
washable. paint will not run or fade. Colors are navy 
blue or powder blue. Size S, M, L. XL. Specify size 
& co'or. Add $1.00 extra for printing on both sides. 


We shin in 48 hours! 
Sweatshirt es 
T-shirt 


. .$4.50 Postpaid 
$3.25 Postpaid 








HOLIDAY GIFTS 


DEPT. 1707-B, WHEATRIDGE, COLORADO 80033 


immediate money back guarantee. 





Address... 
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THE FAMOUS ELIZABETH SAINT JAMES METHOD PROUDLY OFFER‘) 
A MOST SUCCESSFUL APPROACH TO NEW BUSTLINE SPLEN. 
GUARANTEED YOU MUST SEE BIG BUSTLINE INCREAS| 

IN JUST 8 DAYS OR YOUR MONEY BACK 
AS FIRST STEP UP TO 3, 4, 5 
NEW BUSTLINE INCHES | 


It’s here! For the woman who suffers because fate denied her a big bustlir| 
women take for granted, now this fantastically successful approach can all 
you increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe 
popular plan, sent you in a complete kit with our Famous Bustline Develope 
you attain enviable NEW measurements. While not every woman receives rest 
rate of progress is inherently self-determined, we offer a solution eagerly 
after by many, many, thousands. Only $5.95! Some call it magic! 
Revolutionary Money Back Guarantee! We are so absolutely confident you 
consider your progress ‘A Miraculous Success Story’ that if you don’t see 
nificant increase on your bustline in just 8 days, simply return valuable ki 
full, immediate refund! Why is this kit famous ? It is our belief this 
nowned method is the world’s most effective plan for developing enhar 
NEW measurements in the important pectoral region that is the foundatic 
a NEW, shapelier bustline, up to 1, 
ELIZABETH SAINT JAMES Co., 
P.O. Box 1264, Pittsfield, Mass. 01201 


Kindly send me your famous developer kit in plain wrapper. 


Nettie nn er 















































| 
RICH GOLL 
FREE HAND|| 


Quick and easy way to put your na 
return address on letters, checks, boc 
ords, etc. ANY name, address and Z} 
up to 4 lines, beautifully printed in b] 
white gummed labels with rich gold t 
long. Free decorative box for purse q 
Set of 1000 labels just $1 postpaid. 

back if not pleased. Don’t know your Zi 
We'll look it up for you. Send for free 











3037, Drake Buildi’ 
lorado Springs, Colo} 


Walter Drake ¢,, 






















2, 3, 4, 5, possibly 6, full, firm inct 
(Formerly of New York: Now, 
prices down, sent direct from f 


I enclose $5.95 on y: 
Please rush! [] I enclose 50¢ extra. (Sorry, no 


Dept. LH-7 
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JARK EDEN IS THE WORLD’S MOST SUCCESSFUL BUSTLINE DEVELOPER 


‘Wy bustline increased 
ond) loahill4ség” 


injust 6 weeks 


with the fabulous Mark Eden Developer” 

































says Karen Powell: 


“There is something almost magical about the way Mark Eden adds 
inches to one’s bustline, but the inches are very real—4 firm, shapely 
inches in just 6 weeks. That’s what Mark Eden did for me. When | 
started the Mark Eden program my most optimistic hope was that 
! might make a total gain of perhaps an inch on my bust measure- 
ment. So you can imagine how absolutely thrilled | was when | found 
that my bustline had increased over one full inch after using the 
Mark Eden Developer just a few minutes a day for only three days! 








Karen Powell 





peak a After that the developer continued to produce remarkable results 
Course until it had added 4 full inches to my bust size, and what a fabulous 
BUST 36” 


improvement it made on my figure. It gave me the kind of full glam- 
orous curves | never felt possible for me. It was quite obvious to me 
that with this amazing developer | could have gone on adding further size to my 

bustline, but | felt that for my height and general structure 40” was a perfect 
bust measurement and this is the size that | have since easily maintained 

—even though | have lost weight. All my friends are amazed and every- 
one who knows me has complimented me on the truly dramatic 
change in my appearance and of course they all want to know how 
| did it—and my answer is Mark Eden and only Mark Eden.” 












AT IS THE MARK EDEN METHOD? The Mark Eden Method is a tremen- 
Husly exciting concept of bustline development. It is not a cream, not an 
ificial stimulator. It is an exerciser that employs special techniques, safely 
nd effectively—the degree of effectiveness turning upon factors which vary 
inong individuals—with thousands of women throughout America reporting 
markable success in enlarging, shaping and firming their bustlines to their 
veliest proportions. 


HE MARK EDEN EXCLUSIVE MONEY BACK GUARANTEE: The three 
omen shown here are just a few of the many, many women who are report- 
1g gains of from 3 to 5 inches on their bustlines—and while we do not state 
Nat every woman will receive results, thousands upon thousands of women 


bustline development they have always dreamed of...And if the Mark 
Eden Developer does not produce for you the results which have delighted 
sO many of our customers, this guarantee is your protection: If after using 
the Mark Eden Bustline Developer and Course for only two weeks, you do 
not see a significant difference in your bustline development, simply 
return the developer and course to Mark Eden and your money will be 
promptly refunded. 


THE PRICE IS ONLY $9.95 COMPLETE! You receive the fabulous Mark 
Eden Developer...You receive a complete course of instructions, fully 
illustrated by photographs, which shows and tells you exactly how to use this 
remarkable developer for your maximum results...and you receive the 






re reporting that the Mark Eden Developer has given them the kind of 


UNDREDS OF THOUSANDS OF WOMEN DESIRING FULLER, SHAPELIER BUSTLINES HAVE USED THE MARK 


Mrs. Myralin Collins, Grand Prairie, Texas: 
“I can hardly believe my own results. | have 
increased my bust from a 34B to a 36D in 
just 30 days with the Mark Eden Devel- 
oper.” 

Mrs. Douglas Tidwell, Franklin, Tenn.: “/ 
never dreamed that after four children | 
would ever regain my bustline, but after 
just six weeks | have gone from a 32A to 
a 36C.” 

Mrs. Sharon Ford, Prospect Harbor, Me.: 








1 wea 


Elizabeth Grant Elizabeth Grant 






larianne Cavill Marianne Cavill 


before her after 8 weeks on her before her after 8 weeks on her “1 must admit | was a bit skeptical at first 
rk Ed Mark Eden C . ; 

len Course Mark Eden Course Mark Eden Course ark Eden Tait buf aitor B. weeks) OF ued duinereee my 
BUST 34” BUST 39” BUST 34” BUST 39 


bustline from 35" to 372". Now, after nine 


Mark Eden 1972, P.O. Box 7843, San Francisco, CA 94120 months of use | measure a firm 40".” 


JEN DEVELOPER...HERE ARE JUST A FEW OF THE THOUSANDS WHO ARE REPORTING AMAZING RESULTS: 


SS Sa SS Sa SS SS SS SS ae eS Se 


Mark Eden MONEY BACK GUARANTEE. 


P.O. Box 7843, Dept. LH-18 
Mark Eden san Francisca: CA‘94120 


Please send me my Mark Eden Developer and Bust- 
line Contouring Course. f understand that this 
course is complete and that there will be nothing 
else to buy, and that if | do not see satisfactory 
results in bustline development within two weeks, | 
can return everything to Mark Eden and receive my 
money back. 
For the above complete course and bustline Devel- 
oper | enclose $9.95. 
Cash Check ( Money Order 

(No COD’s accepted) 
For rushed delivery add 60¢ for Air Mail postage. 
Shipped in plain wrapper. 


























Name 





Address. 





City 
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ADDED ATTRACTIONS 


continued from page 136 


diameter, extends from 28-48 in. 

3 café rods (Kirsch #5875), 1 in. 

diameter, extend from 48-86 in. 

piece of board, 14% x 2% in. wide, 
cut to 39-in. length 

5 chair-leg cups (1-in. diameter) 

screws, 3/, in. long 

epoxy glue (one that will join metal 

to metal) 

The shorter rod is used as 
a crossbar. Decide exactly 
where to place your bed | 
and mark its width on the 
floor, in chalk, right at the 
baseboard. Using these | 
marks as a guide, hang your 
crossbar rod exactly above 
them, at a height of 43 in. 
from the floor. Brackets 
should be 39 in. apart. Place 
rod, at full length, on brack 
ets, so that it extends be 
yond them equally on each 
end. 

Pull the three longer rods 
apart, so that you have six 
metal poles, each about 50 
in. long, including the finial 
Five of these are used for 
uprights, and since they 
will cross in front of the 
crossbar rod, they must be 
held out from the wall at 
floor level and evenly spaced 
across the 39-in. span. This 
is the purpose of the 39-in 
length of board and_ the 
chair-leg cups. Spacing is 
easier if you first position a 
cup in the exact center of 
the 89-in. length of board, 
then place a cup 2-in. in 
from each end center a cup 
in each of the spaces be 
tween middle and end cups 
The back edges of these 
cups should be the same 
distance from the wall as 
the front of the crossbar rod. 
Measure from the wall out, 
not from baseboard, when 
marking this distance on the 
board. Make a nail hole in 
the exact center of the bot 
tom of the cup. If you own 
a brace and bit, you may 
prefer to drill l-in. holes in 
the board to hold the posts, 
and eliminate the chair-leg 
cups. The board is held in 
place by its own weight and 
that of the vertical poles. 

Because three of your up- 
rights fit inside the other 
three, they’re just a fraction 
smaller in diameter. This 
will be noticeable, but it 
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Our coverlet was made to fit a 39-in.- 
wide, 75-in.-long mattress. Measure 
yours, and adjust the measurements 
given in the directions to fit its dimen- 
sions. For the coverlet shown, you'll 
need the following materials. 

21% yds. Persian pattern chintz (an 
all-over pattern) 

21% yds. Natchez pattern chintz (a 
floral stripe) 

7144 yds. lavender bias tape, 1 in. 
wide 


this lining. Spread blanket out on table 
or floor. Over it, smooth out the Per- 
sian pattern chintz. which is the top of 
your coverlet. (Pattern names, widths, 
prices and manufacturers are given in 
the Shopping Center, page 155, so you 
may purchase these same fabric pat- 
terns if you wish.) We found that with 
selvages, this chintz actually measures 
38 in. in width. so allow \% in. of blanket 
lining to show on each side; it will be 
covered by the banding. Trim chintz 
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becomes part of the design 
if you place outer pole sec- 
tions in the three center cups. Or, you 
can alternate outer and inner pole sec- 
tions. One pole section is not used. 

You can devise wider headboards 
and ones with taller uprights, or create 
a different pattern by using additional 
crossbar rods. It is even possible to use 
long and short uprights. Always use an 
uneven number of uprights, and always 
use sections with larger diameters at 
the outer edges of your headboard. 


BED COVERLET (page 107) 


This coverlet was designed for a twin- 
size bed. When enlarged for other 
sizes, the proportions are lost. 


160 


161% yds. lavender bias tape, 4 in. 
wide 


614 yds. ecru lace edging, 2 in. wide 
61% yds. eyelet embroidered ruf- 


fling, 334 in. wide 
90 small safety pins 
1 twin-size blanket (to line cov- 
erlet) 

Work on a surface large enough to 
spread out your materials. If you don’t 
have a large table. work on the floor. 

Cut blanket to 39 in. wide, 85 in. long 
(the additional 10 in. added to the 
mattress length allows for a tuck-in be- 
neath pillow). You may utilize good 
sections of a larger-size old blanket for 


Wella Care Do 


Makes your hair remember the set 
) rom shampoo fo shampoo. 


Wella Care Do is the first hair set with memory. 
Adds body and texturizes, too. The more you brush 
and comb, the better your hair looks. And Care Do 
conditions as it sets. Makes hair silky and shining. 
Three strengths: Regular Hold, Extra Hold and Spe- 
cial Formula for bleached and color-treated hair. 


The loveliest hair gets Wella care. Ask your hairdresser ena 


even with blanket lining at top and bot- 
tom, and stitch these two layers to- 
gether around all edges. 

Cut three bands, 53g in. wide and 
90 in. long (the full 2%4-yd. length). 
from the Natchez pattern stripe. Start 
your width measurement in the center 
of a 1%-in.-wide stripe and end in the 
center of another 14%-in.-wide stripe, 
so that band, exclusive of seam allow- 
ance, includes two wide stripes and 
three narrow stripes, with narrow 
stripes at outer edges. This allows 34 
in. each side for seaming. 

Banding and lace edging do not go 
across the top of the coverlet. Start at 
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top edge, pin a band down each 
with its edge overlapping the 
lining 4% in. (right against the | 
of the chintz top). Allow the ext 
of band to extend beyond the b 
edge of the coverlet. Pin the thire 
across the bottom of the coverlet 
lapping the edge of the coverlet 
and allowing each end to extend { 
more inches beyond the cover 
sides. Adjust the band so that t 
when turned under at a 45-d 
angle, match the stri 
the side bands and f 
mitered corner. Stitch 
to coverlet and join m 
edges with tiny stitch 
Stitch bias tape to 
let to cover join be 
chintz top and chint 
Use the outer edge « 
narrow stripe as a g 
one edge of the tape 
overlap the selvage o 
chintz top with the 
edge. Miter tape as you 
corners, and if it is 1 
sary to join lengths of 
tape, join them at th 
ners. 
Turn under the %4-i 
lowance on the oute 
of chintz bands, and pi 
edge of the ecru lag 
neath it, down one H 
across the bottom, 
the other side, mitering 
as you turn corners. Pi 
edge of the eyelet 
beneath the ecru lace 
stitch both edgings to 
chintz band of the co 
at the same time. 
Examine reverse sid 
coverlet. If you’ve ( 
loosely woven blanket 
edges are apt to fray, 
cast them, or bind with 
tape applied the same 
as to the face of the cove 
Bind top edge of cove 
with 1-in.-wide lavender 
tape. ) 
Make tiny bows of Ya 
wide bias tape to scatter! 
random along the strip 
bands. Each bow takes 
in. of tape, and you'll né@ 
about 90. Pin these to 
coverlet with tiny sa 
pins inserted from the 
verse side, to just catch 
fabric at back of bow. 17 
permits easy removal 
you want to hand-laur 
your coverlet. 
To go with the cove 
we made a matching 
of Natchez pattern chi 
and banded sheet and 
low cases in the same 
as the coverlet. Yarda 
for these are not included in the 
of materials given above. E 
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COMMUNICATION 
By Richard L. Wheeler 


I think 
the most important things 
ever said 
or ever heard 
were told at night 
in bed 
W hen neither of us 
Spoke a word 
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Clairol’s new Final Net’ is the fir: 
real alternative to hairspray. Here 
Ae | 
Final Net isn’t 
hairspray. | 
It's a clear mis 
that will hold you 
hair 3 times long« 
than the leadin 
hairspray. | 
TFL ey (aaa mee 
aerosol. 
It has a powe 
ful formula no ac 










| hairspiy has. So it will hold 
i REV Sit any weather without 
Mirae y.(And it contains no 


aes 

js economical. 

ele oes Tee many applica- 
aS persounce from a bottle of 
PY hea ou do from a can of 
me) c= 

N Teen #rore than 100,000 rte 
sssers dabend on Final Net. ~~. 
Tem: can’t depend on hair- 
use hairspray. 

Net instead. 
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Look for this sign 
FLOOR 


Armstrong 


In many areas, there's a new 
kind of flooring store. Arm- 
strong Floor Fashion Centers 
offer the complete selection 
of Armstrong floors, assist- 
ance in color-coordination, 
professional installation, and 
budget payments. Check 
your Yellow Pages under 
‘Floors’ to see if there’s an 
Armstrong Floor Fashion 
Center near you 


Floor desiqn copyrighted by. and, Floor Fash- 


ion Center and FFO+4og0 are tepaemarks of, 


Armstrong Cork Co. 
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The political conventions can’t last for- 
ever (they can’t?), and in just a few 
weeks September will bounce onto your 
calendar, followed by three networks 
onto your TV screen with 
their new prime time “entertainment” 
series—So: we present the JOURNAL’s 
Annual Pre-Prevue of the new fall line- 
up. Be the first to know which programs 
will be cut short for political commer- 
tough 
adventure 
writers must be 


bouncing 


cials. Presidential elections are 
on script writers. Detective, 
and mystery careful 
that nothing too fascinating happens in 
the final 


writers have to save their jokes for first 


five minutes—and comedy 
—because the end of the show may be 


wiped out by a commercial of con- 


gressman Hoopenloop promising you 
the moon. (Remember when a politi- 


cian who promised you the moon 


couldn't deliver?) I've been checking 
on all of the programs, 
now with the JOURNAL’s survey of TV’s 
'72—"73 prime time programs 

Maude (CBS, Tuesday). The caustic 
cousin of Edith Bunker has often 
dropped in on All in the Family (the 
a firecracker just drops in). She’s 


new so relax 


way 
done such a bang-up job that now she’s 
got a show of her own. Beatrice Arthur 
plays Maude 
dependent liberated woman, 


and since she’s an in- 


how can 
she miss? 

Bridget Loves Bernie (CBS, Satur- 
day). An Irish Catholic girl and a Jew- 
ish boy—how’s that for an original idea? 
Meredith Baxter is Bridget 
Birney is Bernie? This 
show's his chance to score, and if he be- 


he'll 


and David 
Birney is Bernie 
comes a Jewish star have six 
points 

Kung Fu (ABC, Saturday). Imagine 
grown men meeting to think up a tele- 
vision series—and coming up with this: 
A Chinese is forced to leave China, 
“only to find himself an enigma on 
frontier.” (Would I make 
that up?) He’s wanted in his homeland 
for killing a member of the Imperial 
Family who murdered his teacher, so 
he’s fled to Americas All of this is in the 
1870s, mind you. Despite the turbulence 
that surrounds him (I’m_ quoting, 
friends), he maintains his strength and 
quiet dignity because he is a full- 
fledged Shaolin priest! Let’s see you 
top that, CBS and NBC! 

The Little People (NBC, Friday). 
This absurd title refers to the clientele 
of Dr. Sean Jamison, a pediatrician 
practicing in Hawaii. The producers of 
the series have the ridiculous notion 
that parents call children “Little peo- 
ple.” Brian Keith—never one to turn 
down a free trip to Hawaii—plays the 
doctor in what the network describes as 
“a family comedy that’s almost as con- 
tagious as measles.” And nearly as 
much fun. 

Assignment Vienna (. BC, Thurs- 
day). The setting is Jake’s Bar & Grill 
(a typical Viennese spot). It’s run by a 


America’s 
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BY GENE SHALIT 


tough American named Jake (you 
thought his name was Bar & Grill?), 
and it’s frequented by characters who 
drop in to have Von for the road. 

Madigan (NBC, Wednesday). Based 
on the 1968 movie. A New York police 
detective. Richard (heh-heh-heh) Wid- 
mark. He almost never takes his hat off. 
He'll leave that to the critics. He hopes. 

Cool Million (NBC, Wednesday). A 
private detective, James Farentino, de- 
mands million dollar fees. That may 
seem like a lot, ‘but he pays his own ex- 
So there. I don’t know when 
he'll have time to solve anything ex- 
cept his own problems, because “he be- 
comes emotionally involved with every 
man and woman he meets.” 

The Streets of San Francisco 
(ABC, Saturday). How about a pro- 
gram about a detective? That’s Karl 
Malden: widower, father of a coed, 
“and a cop's cop.” Let’s hope it’s a tele- 
vision show’s television show. 

Banyon (NBC, Friday). What we 
need, friends, is a new program about a 
detective. And here it is, straight out of 
the 1930s, with a nicely tinted memory 
so it all seems glamorous (as long as 
you didn’t live there). Here comes 
Robert Forster, a superior actor, with a 
razzmatazz and a hot-cha-cha, catching 
crooks and grabbing girls in roaring 
roadsters. All this and Joan Blondell. 

Jigsaw (ABC, Thursday). Surely 
you're in the mood for, say, a detective 
series? 

Banacek (NBC, Wednesday). I 
wondered how to pronounce it, too. Say 
BAN-a-check, which is who George 
Peppard is: a detective specializing in 
insurance investigations. His policy: 
tracking down swindlers in an age when 
honesty is at a premium. 

The Delphi Bureau (ABC, Thurs- 
day). This Washington organization 
“protects our national security.” It’s 
so secret that it has no offices, no rec- 
ords, no staff. Also, an unlisted tele- 
phone, which is 93 cents a month extra. 

Probe (NBC, Wednesday). Ridicu- 
lous enough to turn into a hit. Hugh 
O’Brien has put away Wyatt Erp’s 
two fists and six-shooter to become 
a private detective. He peeks for 


penses.” 
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FREE! 


_ GET THIS PEASANT 
EMBROIDERY TRANSFER 


i The embroidery transfer for the shirt shown on our cove 
l and on page 74 will be mailed to you free of charge if yo 
Isend a stamped, self-addressed business-size envelop: 


Ito: Coats & Clark, Inc., 
i Box 495, Dept. LHJ 8-72, 
i Fair Lawn, "New Jersey 07410 
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Probe, an outfit that can find an 
and they’ve got the peekables to d 
O’Brien’s tie pin is a TV camera; ¢ 
ceiving set is implanted behind his 
and his radio tooth permits 
send emergency signals just by cle 
ing his teeth. Every kind of minia 
ized sneaky spy stuff gets uf 
O’Brien’s skin. He’s a space-age py 
er into privacy, and he has none 
his own: every thought, every de 
every pulsebeat is microwaved 5 
to Probe’s command post. O’Br 
girl friend is Angel Tompkins, w 
devilishly good looking. 


Enough already of cops and detec 
and crime chasers. How about si 
lighthearted entertainment? Here 

The Julie Andrews Show (A 
Wednesday). A weekly full hour 
well, you know, singing. Also danc 
Also jokes. The only thing Julie 
chase is your blues away. 

The Sandy Duncan Show (C 
Sunday). Sandy, happily recove 
from her eye surgery, returns to 
screen in a new (let us hope) forr 
bright and gay. 

The Paul Lynde Show (AI 
Wednesday). His are the only teet! 
rival Sandy’s. This uproarious co 
plays a suburban father. His daug 
marries a young and insufferable 
nious who puts Paul to the test. 

The Bob Newhart Show (C 
Saturday). Most big stars are in shi 
named after themselves, notice? 
this one, Button-Down Bob is a py 
chologist whose neighbors are a 
jet navigator and, brace yourself, 
orthodontist. 

M*A*S*H (CBS, Sunday). 
R-rated movie has been spic-a 
spanned into a_ doctors-in-com 
comedy series, with Alan Alda as D 
ald Sutherland, and Wayne Rogers) 
Elliott Gould. 


How'd you like to bet your life 
those? Still shows do succeed—so 
stars shine for seasons—so look wh 

coming back: 
Gunsmoke. Matt Dillon’s here 
(continued on page 





Solarian 
byArmstrong 


The sunny floor that shines 
without waxing. 


You’ve probably heard claims of them is still bright and shining— 


about floors that are supposed with only occasional sweeping, 
to keep a shine with no waxing. damp-mopping, and no waxing. 
Armstrong has never made such Of course, every home is different, 
a Claim... until now. and eventually your Solarian floor 
Until Solarian. could begin to show some slight 
Solarian is a totally new kind of gloss reduction in heavy-traffic 
floor. It comes with—and keeps—a areas. So just in case you should 


gleaming shine with no waxing! ever need it, your Armstrong 
And it takes a lot ' 5 retailer can sup- 
less work to keep ply a Solarian 
clean. Its secret + Floor Finish that 







is a major you Can use in 
development m these areas like 
from Armstrong a f any floor polish 
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So 


to maintain the 
shine the way 
you like it. 
Shown here are 


research: the 
Mirabond™ wear 
surface. Just as 
an egg won't 






stick to the new Se Rew Se eee just three of 
coated frypans, ™ — Hee the many 
most waxes won't stick to this designs and colors available. 
unique surface. And, neither will See them at any flooring store 
most spills or tracked-in dirt. Even that carries the Armstrong 
black heel marks wipe right off. line. They’re listed in the 
How long will the Solarian shine Yellow Pages. 
last? We've been keeping a close And if you’d like more information 
watch on many Solarian floors in about Solarian direct from us, 
busy kitchens like yours. After write Armstrong, 7208 King St., 
more than two years, every one Lancaster, Pa. 17604. 


(Armstrong 
CREATORS OF be THE INDOOR WORLD” 
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Planning a picnic? 


You wouldn't 
forget the 
mustard. 


Don't forget 
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Summer odors and germs. No job is too big 
(or too little) for Lysol’ Spray. 





Spray the intake vent of your 
air conditioner. It’s a little 
thing, but it’s a great way to 
clean the air it circulates. 





LYSOL Spray actually 
eral | Se . neutralizes odors in the air. 
GORE! Ser ae LR REAS e Gets the whole room nice 
The summer cottage. A big job. So you get out the LYSOL Brand Spray Disinfectant and fresh. 


to kill germs on things like garbage pails and diaper pails. Laundry hampers. 
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; , LYSOL Spray. 
LYSOL Spray Take it with you 
kills athlete’s foot Once over lightly with wherever you go this 
fungus on shower LYSOL Spray keeps your summer. Use it in 
and bathroom sheets and bedding public washrooms, 
floors. Controls smelling fresh and clean, motels, cabanas. 


mold, mildew 
and their odors. 


The spray that does it all. Its Lysol. oveosesouse 


even in muggy weather. 









Maybe 
youve been 
Drushing 
your teeth 
wrong 
all these 
years. 


More and more dentists now recommend 
brushing with a soft Py-co-pay Softex. It’s safer 
and better than brushing with a hard brush. 


In fact, improper use of a hard brush, the kind you've 
probably been using all these years, could damage your gums. 
Py-co-pay Softex is safer because it’s soft. And when 
you brush in the recommended way, at the gum 
line, you need a soft, gentle brush. 

Why brush at the gum line? 

Because that’s where plaque starts to build 
up. That's where debris and food particles hide. 
It's this material that can start periodontal disease. 

And did you know that periodontal disease 
—not cavities —is the single major cause of adult 
tooth loss? 

Iry a soft Py-co-pay Softex. Its rounded 
bristles are so thin, so flexible they can help get rid 
of the debris that could start you down the road to 
tooth loss. 

Py-co-pay Softex is at your drugstore or wher- 
ever professional toothbrushes are sold. 


















SOFTEX® 

) NYLON 

TT 
We’re out to help you save your teeth. 
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“Send Mrs. Wallace the 
usual form letter of sympathy we 
sent to Mrs. Medgar Evers, 

Mrs. John F. Kennedy, 

Mrs. Martin Luther King and 
Mrs. Robert F. Kennedy.” 








Reprinted by permission of the New York Post. © 


The cartoon above, reproduced 
from the New York Post of May 17, 
1972, speaks for itself. In 1970, 
15,000 murders were committed in 
the U.S. The weapon used in most 
of them was a handgun like the one 
used to shoot Governor George Wal- 
lace. In 1968, a law was passed pro- 
hibiting the import of such guns, but 
the law is circumvented by those 
who import parts and assemble the 
cheap, short-barreled ‘‘Saturday 
night specials” and sell them to any- 
one. These small-caliber handguns 
are not used for sporting purposes. 
They are too often used for criminal 
purposes. This magazine agrees with 
Senator Birch Bayh of Indiana that 
we must have more strict handgun 
laws. It is true that the right to pos- 
sess firearms has been and is sup- 
ported by many Americans. But 
when this freedom results in the 
wave of criminal violence that we 
have seen spreading throughout this 
nation, it is time to take a strong- 
er stand on controlling gun sales, 
particularly of handguns, without 
abridging the legitimate use of fire- 
arms by sportsmen, police, etc. How 
do you feel about this problem? 
Write to me and let me know. 


How politically involved are you? 
In our April issue, along with an 
article by Myrlie Evers, our Con- 
tributing Editor, the JOURNAL ran a 
poll to sample the political involve- 
ment of its readership. About 2,000 
ballots were mailed in. Only 32 
stated that they did not plan to vote 
this year. More than half the women 
said that they would like to be in- 
volved in politics, but cited lack of 
time, family obligations, and a gen- 
eral suspicion of politics as their 
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stumbling blocks. Almost a | 
said they would consider runnin 
office themselves. Would Jo 
readers vote for a woman as ] 
ident of the United States? 7 
said yes, 660 said no, the rest | 
maybe. Rep. Shirley Chisholm, 
Margaret Chase Smith and 
Richard M. Nixon were the ni 
most cited for woman most carp 
of being President now. (More | 
half of the respondents said | 
would like to see a woman rur 
Vice President in 1972.) Our 1 
ers’ choice for President? Presi 
Nixon was first, followed by Ser 
George McGovern, with Sh 
Chisholm and Sen. Edmund M 
trailing. 


The United States celebrates 
bicentennial in 1976, and we ha! 
hunch our readers are as intere! 
in planning for this big event a] 
are. We'd like to share with you 
of our ideas and in return we’d} 
you to share yours with us. H¢ 
ours: Wouldn’t it be fitting il 
1976, all the schools in the cou 
devoted one semester of history 
special, detailed study of the i 
pendence movement that led to 
Declaration of 1776? This woul 
a great way, we think, to remin¢ 
all of those values that went | 
the creation of this great countr 
ours. By the way, when we 
“schools,” we include adult edi 
tion as well. This is our idea. W 
ideas do you have for celebra 
the 200th birthday in your com 
nity? * Think 
about it, talk 

among your ( 
friends, and 

send me a note. 
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If you hate soap because it dries your face 
and creams because they don't feel clean... 


Revlons ‘Natural Herb CreamGel Cleanser’is the answer. 
100% active, so it removes heavy dirt and makeup instantly 
(even stubborn mascara) yet it's detergent-free. And our 
pure organic formula helps soften and smooth skin 
with natural herbs and protein. Hypo-allergenic, too. 
A generous 13 ounces for 2.25. 

. Only from Revion 
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Fisherman's Wharf 
Jambalaya starts 


with San Francisco's 
Rice-A-Roni 


In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, % tsp. each: black pepper and 
Tabasco Sauce, | tbsp. instant minced 
onions, % cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 
ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. 


New! 
Noodle Roni 
Parmesano 


Tenderthin egg noodles 
complete with a delightful 


and herbs. Bravissimo! 








sauce of rare Italian cheeses 








Irene felt that Kirk was a male chauvinist who used her 
as a sex object. He insisted that he loved her, but refused to share his 


thoughts and dreams. 


One of the greatest differences be- 
tween normal human beings is the 
difference between an introvert (a 
withdrawn person) and an extrovert 
(an outgoing person). These person- 
ality characteristics are inherited— 
and since children inherit traits from 
a number of ancestors, brothers and 
sisters may have quite different per- 
sonalities. Parents need to under- 
stand these differences in order to 
rear their offspring intelligently. 
These same personality differences 
may turn up in a marriage. In this 
case, Kirk was an introvert. His wife 
Irene complained that he did not 
talk to her. This was perfectly nor- 
mal—for Kirk—since introverts are 
not very talkative; extroverts such as 
Irene are. This couple had to learn 
to understand the inborn tempera- 
mental difference between them. 
After that, it was not difficult for 
them to settle the numerous other 
misunderstandings that were mar- 
ring their marriage.—The counselor 
in this case was Nelson Miller. 
PAUL POPENOE, Sc.D. 
Founder and Chairman of the 
Board of Trustees 
The American Institute 
of Family Relations 


Irene talks first 

“When I married Kirk, I thought 
he was a compassionate, understand- 
ing man who would help me mature 
and achieve a worthwhile life,” said 
Irene, a slender 23-year-old with 
large black eyes fringed in artificial 
lashes and naturally dark hair that 
was bleached a silvery blond. “But 
after six years of marriage and three 
children, ve changed my mind. 

“T feel tied to a_ self-centered 
stranger who has no wish to under- 
stand my dreams and won’t let me 
in on his. Kirk’s major preoccupa- 
tion is his career—he is a success- 
ful aeronautical engineer—and he 
has deliberately shut me out of that 
area of his life. He never talks to me 
about his work. If I ask questions, 
he is evasive. He obviously has 
no respect for my intelligence. He 
doesn’t talk to me about anything 
except trivialities, and even then I 
have to prod him.” 

“Day after day, I’m stranded with 
three preschool children. I’m starved 
for adult conversation and company. 
Ali day long, I look forward to Kirk’s 
homecoming. I spend hours prepar- 
ing gourmet meals rather than make 
do with convenience foods. I detest 
housekeeping—I had an overdose as 
a kid—but by 5 p.m. I see to it that 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseli 


By Dorothy Cameron Disney 


our place is immaculate. I bathe the 
youngsters, then bathe and dress 
myself in something I hope Kirk 
will notice. 

“Kirk’s only interest in me is 
physical. The outfit I’m wearing 
now is too sexy and too tight. It 
represents Kirk’s taste, not mine. I 
bought it on my last birthday with 
the check he gave me. I specifically 
chose it to please him. I began to 
color my hair last year after Bobby, 
our youngest child, was born. At the 
baby’s christening, Kirk admired 
the wife of one of his business asso- 
ciates. Her hair was tinted just this 
shade of blond and she wore false 
eyelashes. 

“The next day, I made an appoint- 
ment at the beauty shop. When I 
walked into our living room with my 
freshly dyed hair and my new 
lashes, Kirk wolf-whistled. All at 
once I got so angry at him—and at 
myself—that I ran into the bedroom 
and slammed the door. Kirk fol- 
lowed, and we made love; but I re- 
mained angry. I want to look pretty 
and desirable to my husband, but I 
also want to look like myself. Kirk 
has so consistently ignored my 
thoughts and ideas that I’m not al- 
ways flattered by his lively interest 
in my looks and behavior in bed. 

“Kirk is five years older than I 
am. When I first met him, he was 
already well launched into his pro- 
fession. At 23, he was earning $10,- 
000 a year. Financially, education- 
ally and socially, he was miles above 
me. I was a seventeen-year-old high 
school graduate. I had placed at the 
top of my graduating class and had 
won a full college scholarship. My 
father was a periodic drunk, a male 
chauvinist who had wasted his own 
talents but sneered at higher edu- 
cation for women. In spite of Moth- 
er’s pleas, he had refused to invest a 
penny in my education. Mother 
worked harder than he did in the 
family’s marine equipment store. 
She supported us during his fre- 
quent disappearances, but he never 
gave her the slightest credit. When 
things went wrong at the store, he 
blamed Mother; when things went 
right, he patted himself on the back. 

“Mother and I tried to keep life 
smooth and easy for Father, so he 
wouldn’t leave on another bottle 
binge. By the age of ten, I practical- 
ly ran our house. I also looked after 
my three brothers. Neither of my 
parents felt that boys should do 
domestic chores, and my brothers 
were highly skilled at avoiding work 



























—both at home and at the 

“During my teens, I was w 
edly shy. Naturally, I was as 
to invite anybody home. An 
was too busy cooking, cleanin 
keeping up with my studies t 
time for friends. Cinching a ¢ 
scholarship was my one big a 
life. The summer after I was aw: 
the scholarship, I met Kirk at 
rority mixer for incoming 
freshmen. An older girl, an u 
classman, had dragged me t 
dance. Kirk had come with 
fellow engineers. His group gs 
a large apartment in a ‘swi 
singles’ building and they held 
house every weekend. The oth 
and I were invited to drop ix 
next Sunday. 

“T hadn’t the slightest inte 
of going, but Mother decided o: 
wise. In spite of her own experi 
she was convinced that marriag 
the proper destiny for every girl 
packed a huge bow] of salad, af 
ly baked cake, a pie and two 
seroles, delivered me by car t¢ 
apartment house, and sped awe 

“T showed up at the pool be 
down by a picnic basket cram 
with food. The crowd was loun 
in shorts and bikinis and pas 
around a pitcher of martinis. ” 
cracked up at sight of me, and 
treated inside to the kitchen, en 
rassed to tears. Kirk was sittii! 
the kitchen table with a pot of ¢ 
and the Sunday papers. He he) 
me unpack Mother’s feast, sam 
everything, and even smacked 
lips. His compliments and his + 
ishness cheered me up, and I fe 
love with him on the spot. 

“Six weeks later, just before’ 
lege began in September, we \ 
married. During our brief court 
—too brief I now realize—I did 
the talking. I was too blissfully } 
py to observe that Kirk had ar 
most pathological aversion to ¥ 
he calls needless chatter (whick 
his definition covers practically 
forms of human communication 
interpreted his silence as agreem 
I was confident he considered 
ambition to finish college as im) 
tant as his professional ambitit 

“The day we returned from 
honeymoon—his parents’ gift wé 
glamorous Hawaiian cruise—I 
rolled in college and made a g 
start. However, I soon became aw 
that Kirk had little interest in 
scholastic activities. He refused 
discuss my courses, meet any of 
professors, or even visit the cam 
on free weekends. 

“Nor did he share his thought 
his plans with me. One Friday € 
ning five months after our weddi 
as I was leaving for the library 
bone up for my final exams, k 
casually announced that his ¢ 
pany had recommended him fe 
supervisory job in St. Louis. He 
he had accepted the transfer an 
were expected in St. Louis bri 
and early that next Monday m«¢ 
ing. The company would take ¢ 
of everything, he said. 

“T was in the middle of the coll 
year. My credits depended on- 
results of examinations I had y 
take. Kirk (continu 
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~ Problem Perspiration? 
Introducing A heavy-duty anti-perspirant 


you can use every day. It doesnt irritate most underarms. 


If you’re the kind of person who Try the dry system. If it doesn’t do 
suffers from problem perspiration, we don’t everything we say it does, simply return the 
think your anti-perspirant should give you —_ unused portion to us. We'll send you your 





still another problem: excessive irritation. money back right away. 
That’s why our scientists here at But do try it. 
Bristol-Myers developed a remarkable See if the dry system 
new heavy-duty anti-perspirant called doesn’t keep you com- 
the dry system. fortable and feeling dry 
It fights problem perspiration. But _ alll day long, without ir- 
it won't irritate most underarms. ritating your underarms. 
We call it the dry system. Because it The dry system’ 
works like a system. in cream and roll-on. 


One, it contains a powerful combina- 
tion of anti-wetness ingredients that helps 
fight problem perspiration. 

Two, it contains a special cream base 
to make it gentle, so it won’t irritate most 
underarms. 
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Unwanted pregnancy can steal the 
magic from moments like these and 


rob jour fomorrows of love. 


Emko Foam offers you the contraceptive 
protection and peace of mind you want 


and need for your todays and tomorrows. 


Developed with your needs in mind. No 
hormones that might disturb your body 
system or affect your general health and 
well-being. Feminine. Dainty. Gentle. 
Natural. (Neither of you will be aware 


of its presence.) 


Use only when protection is needed. 
Applied in seconds; effective immediately. 
Backed by over ten years of clinical 


testing and use by millions of women. 
AT DRUGSTORES. WITHOUT PRESCRIPTION. 
EMKO...FIRST IN FOAM...TWO WAYS 


REGULAR. PRE-FIL, 


with the 
applicator 


with the 

applicator 
that is aes , that can 
filled Y i R be filled 


at time of up to one 
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CAN THIS MARRIAGE continued 


had completely overlooked this fact. 
Without a word of consultation he had 
decided to move me across the coun- 
try, as if I were his personal baggage, 
as though I had no preferences, no 
choice of my own. 

“When I blew my top, Kirk quietly 
suggested that I stay behind to finish 
out the college year, collect my credits 
and then join him. As usual, he seemed 
calm on the surface, but I felt certain 
that inwardly he was angry at my 
attitude. It was all too clear that he 
could get along without me. Something 
told me that if I stayed behind, our 
separation would be permanent. On 
Monday I boarded the plane with Kirk. 

“T knew no one in St. Louis, and 1 
was terribly lonely. I asked Kirk 
whether he thought we should start 
our family instead of waiting as we 
had originally planned. He agreed, 
and I soon became pregnant with Jill, 
who is now four, and then with Janice. 
What with moving and tending to two 
babies, I had little opportunity to re- 
gret my lack of formal education. 

“But ever since our return to Cali- 
fornia, I have been keenly aware of 
my educational deficiencies. Almost all 
the wives of Kirk’s business associates 
are college graduates. Whenever I’m 
around them, I feel awkward and un- 
comfortable—and I can tell that Kirk 
is sorry he married me. After the last 
company party we attended, he told 
me I acted like an idiot. 

“At that time, I was well along in 
my pregnancy with Billy. Kirk aban- 
doned me at the door and went off 
with the hostess, a woman much pret- 
tier and smarter than I am. I took 
refuge in an upstairs bathroom and 
nobody missed me until the buffet sup- 
per was served. Then the hostess 
tracked me down and pulled me down- 
stairs. Kirk remained planted beside 
the prettiest girl in the room until I 
finally claimed I had a headache, and 
we went home. 

“When we arrived home, Kirk 
wanted sex. I had seldom felt less lov- 
ing, but as usual I gave in to him. My 
mother taught me long ago that it was 
a wife’s duty to fulfill her husband’s 
sexual needs if she wanted to keep him. 
On the few occasions I have rejected 
Kirk, I’ve felt depressed and guilty. 
Worse, I’ve had the irrational fear that 
he might leave me if I said no in bed. 
I’ve often wanted to talk to Kirk about 
our sex life; I’m afraid such a discus- 
sion would make him angry. 

“In the beginning I enjoyed our 
physical relationship, and I tried my 
best to satisfy him at all times. It 
wasn’t easy. Kirk would gladly go to 
bed with me three times a day. Once a 
day is plenty for me; I am glad for the 
chance to pass up an occasional day. 

“One morning last week, while Kirk 
and I were making love, Jill and Janice 
began to pound on our door and I could 
hear the baby wailing in the distance. 
I can’t feel sexy under those condi- 
tions. Then Jill managed to unlock our 
bedroom door, and she and Janice 
barged in on us. We disentangled our- 
selves hastily, and Kirk carried our 
crying little girls to their own room. 
He came straight back to bed, finished 
making love and was disappointed 
when I didn’t have a climax. 

“Tf I don’t have an orgasm every 
time we make love, Kirk’s ego is hurt. 
Ordinarily I have one in fifteen or 


twenty minutes. But sometimes, if I’m 
worn out or angry at him I know I 
can’t reach a climax. Kirk won’t quit, 
though, and I won’t fake. 

“Whether or not I have a climax, I 
no longer enjoy our lovemaking. I can’t 
get over feeling that Kirk’s sole inter- 
est in me is sexual. I want him to love 
me as a person, as a woman with a 
brain—not just a body to use in bed.” 


Kirk’s turn to talk 

“It seems I’m a problem to my wife. 
I sure don’t want to be,” said Kirk, 29, 
a tall and handsome man with wheat- 
colored hair and calm blue eyes. “Irene 
doesn’t believe it, but I have loved her 
ever since I first saw her. I know she 
is dissatisfied with our marriage, but I 
think restlessness is a basic part of her 
nature. I’ve gone along with almost ev- 
erything Irene wanted—unless her 
ideas interfered with our livelihood. 
After all, it’s my responsibility to sup- 
port the family. 

“When we married I was making 
$10,000 a year. I had expected to dou- 
ble that figure by now; but because of 
the cutback in defense contracts, my 
financial advancement has been slow. 
My present income is only $12,000. 

“T haven't discussed the situation 
with Irene. I wouldn't want her to 
worry and make endless suggestions. 
I'd rather lick my own wounds. I guess 
I have my share of male pride, but I’m 
certainly not a male chauvinist as 
Irene claims. She didn’t mean that 
crack, I’m sure. She was just trying to 
provoke me. Fortunately, I don’t pro- 
voke easily. In six years of marriage, 
Irene and I have never had a really 
nasty quarrel. 

“As a small boy, I decided that self- 
control was the ticket. In third grade, 
I received a poor mark for bad conduct 
from a teacher I secretly admired. I 
can still remember my mother’s dis- 
appointed face when she examined that 
report card. She told me that self-con- 
trol and discipline were the most valu- 
able lessons I could learn in life. My 
father guffawed and said, ‘Nonsense, 
boys will be boys,’ but his comments 
didn’t impress me. My father was good- 
hearted, but he was a loud-mouthed, 
quick-tempered man who frequently 
bawled out waitresses, filling station 
attendants and even policemen. 

“T thought my mother was right 
about that poor conduct mark. When I 
took the report card back to school I 
told the teacher I intended to improve 
my conduct in the future. She said it 
was very manly to apologize for a mis- 
take. Then she kissed me on the cheek. 
For a long time I would touch my 
cheek and think about that kiss. 

“No doubt this sounds as if I was a 
regular teacher’s pet, and to some ex- 
tent I was. However, the other kids 
didn’t dislike me. When I was with 
them, my style was to be inoffensive 
and pleasant. By and large my method 
was successful. In junior high and high 
school, I held every class and club office 
I wanted. It was a cinch for me to bring 
warring factions together; I was an ex- 
pert compromise. 

“By the time I reached college, I 
was tired of class offices that required 
thankless hard work and hours of 
time. I was bored with the friends I 
had won through flattery. I knew I 
would have to study hard if I wanted 
to graduate in the top ten percent of 
my class. Overnight I changed my 
technique and tactics. I buckled down 
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ag nae 
to books and lab work and did r 
else. Often a whole day would pz 
I wouldn’t speak to a single se 
cluding my roommate. I enjoy 
ordeal. I've always prided mys 
being able to adjust while at the 
time maintaining inner discipli 

“Other engineers in my field 
Im lucky to have my present 
Some of that luck is based on 
planning. I graduated in the to 
percent of my class—as I had plat 
My standing got me the kind ¢ 
offer I wanted—with a small but 
innovative company that provid 
the challenge and scope a man 
hope for. Some day I expect t 
elected to the board. 

“I know the business through 
through. I’ve made accommods 
tco numerous to mention, adap 
all kinds of inconveniences 
complaining. I have accepted 
transfers just to obtain extra ki 
edge, to widen my circle of acqu 
ances and increase my profess 
value. I enjoy high standing witl 
company, and I consider my e 
worthwhile. 

“Unfortunately, Irene doesn’t a 
She still gets mad because we h 
move to St. Louis shortly after 
marriage. I could have turned 
the transfer and probably kept m: 
but my bosses would never ha 
gotten the refusal. Irene was attend 
junior college, with no particular 
in sight. Nevertheless, she was 
raged at having to pull up stakes 
the middle of a semester. When I 
gested that she finish out the year 
reacted as though I had insulted 
We were newlyweds, and (contin 
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Doral's got the system—a unique filter 
system that delivers the taste you've been 
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You know how it is when menstrual time is getting close. 
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make up the total menstrual picture. That uncomfortable feel- 
ing. Low backache. Headache. The pain of periodic cramps. 
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CAN THIS MARRIAGE continued 


I didn’t want to leave her behind. I did 
think it might be easier for me to get 
acquainted with a group of new associ- 
ates if I were unencumbered. 

“Oddly enough, Irene isn’t a social 
asset to me. She could be if she would 
put forth some effort, but she won’t do 
it. She is always the prettiest, best- 
dressed woman in the room, but she 
sticks to me like adhesive tape and pre- 
vents either of us from circulating. If I 
manage a brief escape, she soon devel- 
ops a headache. Then she complains 
bitterly that I neglect her. I don’t 
neglect Irene; I behave the way people 
are supposed to behave at parties. 

“T now believe our marital troubles 
probably started when I accepted the 
transfer to St. Louis. With the benefit 
of hindsight, I can see that I should 
have given Irene advance notice of the 
transfer instead of surprising her. My 
motive was purely selfish. I hoped to 
sidestep her objections and suggestions. 

“Trene often complains that I never 
talk to her about my job. I don’t. My 
work is too technical to be understood 
except by experts. It often involves 
government contracts, office politics 
and the kind of maneuvering and con- 
niving that I have never felt at liberty 
to discuss at home. At any rate, I doubt 
that Irene would be interested, even if 
she could follow the intricate zigs and 
zags of high-level executive thinking. 

“According to Irene, I have ham- 
pered her intellectual growth and 
shackled her mind. This is not true. If 
she has been hampered and shackled, 
it’s her own fault; I’ve put no obstacles 
in her way. She says she wants to be 
free and independent. I don’t believe a 
word of it. She is too dependent on me 
socially and in many other petty ways. 
Not long ago, she insisted we hold a 
consultation as to whether she should 
color her hair. How could I decide a 
thing like that? I think Irene’s hair is 
beautiful no matter what color she 
wears it 

“Trene has a good mind, but she 
could use a sense of purpose and direc- 
tion. After our move to St. Louis she 
was at loose ends. I tried to cheer her 
up by renting an apartment within 
walking distance of a good four-year 
college, but she refused to enroll. 
Either she had lost her interest in 
higher education, or she had decided 
to become a martyr. Occasionally Irene 
reminds me of her mother, a good 
self-sacrificing woman who has led a 


rough life, but who also has a y 
ochistic streak. Irene takes after 
“Anyway, Irene sat in our St. 
apartment and brooded. She dic 
even read a book. She watched si 
operas all day. She complained of lo 
liness but declined to meet anybo 
But then one day, to my surprise, 
suddenly asked whether I thought 
should start our family. Before | 
marriage, we had agreed to wait 
least five years—until I was well 
tablished in my career. I thought 
change in plans was unwise, bui 
didn’t say so. I thought Irene was | 
titled to get pregnant at the time 
her own choosing. I hid my doubts 
“T love all three of my childr} 
Irene thinks I favor the boy, whick} 
absurd. She is also always accusing 
of being angry at her when I’m r 
Irene means everything to me. I wa}, 
her to be happy. Our sexual relati 
ship used to be ideal, but her ¢ 
satisfactions and misconceptions hé} 
marred it. Irene says I treat her 1 
a brainless sex object. This is ridiy 
lously untrue. I respect my wife’s 
telligence. I have never wanted 
interfere with her intellectual devel 
ment. If she wants to continue i 
education, I will cooperate and hi 
her make arrangements. And I will * 
to open up and talk about my wor 


The counselor talks 


“Trene wanted what every loving w 
wants: to share her husband’s in 
life and thoughts,” the counselor sé 
“Such sharing is fundamental in 
tablishing a good marriage. Kirk y 
very withdrawn. To be sure, he 
respected, admired and popular. E 
his kind of business-social popular; 
is not nourishing to the human spit 
In a later interview, Kirk confess 
that he had hundreds of prefessior 
acquaintances, but no friends. His re} 
tionship with Irene was superficial, 
he felt closer to her than he had e 
felt to anyone else. In a sense, I tc 
him Irene represented his link to h 
manity. Neither Kirk nor Irene want 
their marriage to break up. Th 
wanted to preserve and improve it. 
“For six months we met twice a we 
in joint and individual counseling s 
sions. Irene and Kirk also worked hal 
at home and reported their failur 
and successes. Their lack of commu 
cation was obviously the major stu 
bling block. This led to endless con 
sion and misunderstanding. 
(continued on page 2 























“You put him to sleep, you wake him up.” 
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, Vitamin E. Many things 
ave been said about it. 

During the last few years, 

- 

itamin E has become the focus 
| real interest and attention 
ithin the scientific community. 
For good reason. 

| Recent investigations into 

e nature of Vitamin E have 
tempted to unlock some of the 
tentials of this vitamin. 

In the course of research, one 
ry practical, everyday use for 
itamin E has been discovered 
7 the Mennen Company. 


_ Vitamin E, incredibly, has 
2en proven effective in 
elping to prevent perspira- 
on odor in a gentle way. 


An attribute of this vitamin 
that it acts as a deodorant 
| ney 





hen applied externally, as a 

sult of its antioxidant action. 
If you were to cut into a 

itamin E capsule with a knife, 

Ju would see that it contained a 










Vitamin E, incredibly, is a deodorant 


clear liquid. Well, strange as it 
seems, Vitamin E liquid, applied 
to the skin, is effective in helping 
to prevent the oxygen in the air 
from reacting with your perspira- 
tion... the true cause of perspira- 
tion odor. 

In other words, the anti- 
oxidant action of Vitamin E 
effectively helps to neutralize the 
odor-forming process. 

And because Vitamin E is 
gentle and not a harsh chemical, 
it reduces the possibility of side 
effects. 

Introducing Mennen E- 
The Deodorant with Vitamin E. 

Mennen E is the first effective 
family deodorant that puts the 
Vitamin E deodorant discovery 
to work. 

Unlike many other deodorant 
products, Mennen E, when 
sprayed on the skin, will not 
significantly intrude on the bal- 
ance of nature on the body. 





Moreover, Mennen E does not 
clog the pores...and it curtails | 
stinging, even if you shave under 


} 
your arms. | 





MENNEN =| 


A new era in deodorant protection. 


For more information on Mennen E, send for the free booklet: A New Era In Deodorant Protection. Write: The Mennen Co., P.O. Box 1190, Rosemount, Minn. 55068. 


inere are lWOSU Ppa 

of reasons 
World Book outsell 
allother encyclopedia! 


Here's 


Hereis asingle page, page 41 of Volume§ 
15, that is representative of the attention 
to detail, the clarity of explanation, the 
excitement of learning found throughout 
The World Book Encyclopedia. 

This page is from acompletely revisg 
64-page article on Painting that includes 
than 100 reproductions of famous works 
art. The article covers painting materials 
techniques, and discusses many famous 
artists and their work. 

The article on Painting was contribut 
by eminent authorities on the subject. T 
same is true of other articles, like the one 
on Environmental Pollution—an illustrate 
report on a problem which concerns us 
all today; Clothing—28 pages spanningt 
history of clothing from the dawn of time 
to today’s “‘anything goes” fashions; 
Asia—a 43-page discussion of the people 
the politics, and the economics of the 
world’s largest land mass. 

These are just a few of the new or 
revised articles that help make this year’ 
World Book such an outstanding edition. 

What’s more, World Book now has a 
Research Guide/ Index, Volume 22. It not 
only tells the student How to Do Research 
et <. —  — ee butits 200 Reading and Study Guides 

Se lies. Sales Manager, ste: 20 , = lead him to information outside the set. 0 
Merchandise Mart Plaza, Chicago, Illinois 60654 the subject of Painting, for example, the 

index directs the student to many related 

articles within the set, and a Reading andi 

Study Guide on the subject leads him to | 

important books and references outside § 

World Book. 


World Boo 


The one encyclopedia that outsells all the others 
















































Dear Mr. Rutledge: 
Please have a representative contact me regarding World Book. 





Name 


Address ea 


Siew)... State Zip 


Phone Number = 
The 22-Volume World Book Encyclopedia in the Aristocrat binding 
is just $225.95 plus tax, delivered (slightly higher in Canada). 
Monthly terms available. 


Field Enterprises Educational Corporation 
A subsidiary of Field Enterprises, Inc. _ 
Affiliated with Field Educational Publications, Inc., and A. J. Nyst 


World Book—Childcraft of Canada, Ltd, 


(1) | now own The World Book, Please send me information on 
trading in my old set for the 22-Volume World Book. 


Saint 


@ Paintings have clear, sharp sh 
rempe" roduced In complete form and “dataa ote 


9 re 
temP’ 


. Edgar Degas 
tel colors g& gas, another French i 
pure P 9300'S: used pastels to make pictures of bates 
of the d people working. Degas’s well drawn, 
d ance™ colored works proved that pastel could be c 
prillia? qinting technique. 

jae is sometimes used as a general term for 

Ter ater colors, particularly the inexpensive Paints 
oped, poster eee the word tempera more specifi- 
call refers tO a technique in which egg yolk is used as 
cally inder- Most egg tempera Paintings are done on 
the Din masonite panels prepared with gesso grounds 
wood repare tempera, the artist first mixes dry pig- 
To Pith a little water until the pigments resemble a 
ments e. He then adds an amount of fresh e 1 
stiff Pas . f T . && yo k 

ral tO the amount o paste. The artist may thin the 
eq pera paint with water to make it flow easily as he 


tem 
works -* er usually applies tempera in fine cris 
Are painted brush. The paint dries ater ae 
to a thin, resistant coating. 
diately Pity, and so the brushstrokes ae Bla bate 
dries 4d Normally, the artist develops the tones of the 
a ake through a series of thin strokes laid over each 
pict This method resembles the way a drawing might 
oO built up by using crisscrossing pen lines to represent 
pe ent degrees of darkness. In a tempera painting, 


fer as 

pee shapes are sharp and clear. Tones are bright, and 
tails are exact and strong. 

de artist should not apply tempera paint too thickly 


use the paint cracks when applied in heavy layers. 


peca 


PAINTING 


George and ¢ Dragon by Carlo c. tempera on wood pane 
3s th 
% by 18 inch, Tivelli. 1473. Ege pe 


es. The Isabella Stewart Gardner Museum, Boston 


ght ton i 
oe es. The painting Saint George and 


an artist can use the egg 


Albert's Son by Andrew Wyeth. 1959- 
Egg tempera on masonite. 201% by 24% Inches. 
Nasjenalgaileriet, Oslo, Norway, © Andrew Wee 


A 

peer Egg Tempera Painting by Andrew Wyeth ex- 

SCN a feeling of loneliness. The artist created this feeling by 
y combining realistic details with areas of light and dork. 


4I 
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How will you answer 
your daughter’s questions? 


One moment she’s a little girl. Leaping. 
Running. Playing. The next moment—almost 
a woman. With dozens of questions to ask. 

Especially if she’s started to menstruate. 
Think about Tampax tampons for her. Her life 
may be more complex. But she needn't lose 
her little-girl freedoms. To swim any day. 

Wear the kind of clothes she likes—free from 
any concern. 

Nothing can show because Tampax tampons 
are worn internally. And only Tampax 
Incorporated offers a smaller, Junior absorbency 
to help her get started. 

When you answer her questions about 
menstruation, you might tell her about Tampax 

tampons. They answer a lot of 
a tHe questions, too. 


= 
So Be 


@ | TAMPAX 


& y 
omy “ee 
Ty . 


Our only interest is protecting you. 





oe 





MADE ONLY BY 
__TAMPAX INCORPORATED, PALMER, MASS. 
t 
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Heartburn help. A new, possibly 
longer-lasting heartburn treatment 
is being developed by U.S. Navy 
researchers. Antacids, the standard 
remedy, provide relief for less than 
an hour, says Dr. Donald Castell. 
They do not relieve the cause of dis- 
tress—a weak muscle at the bottom 
of the food pipe that fails to close 
tightly enough to prevent the stom- 
ach’s contents from being forced 
back up past it. The Navy doctors 
are experimenting with a muscle- 
tightening drug, bethanechol chlo- 
ride. Within minutes this drug trip- 
les the muscle’s squeezing pressure, 
sealing off the stomach and relieving 
heartburn for two hours or longer. 
Extensive tests will be needed to val- 
idate the new treatment, however. 


Feeling safe. A new natural birth 
control method is being developed 
in Los Angeles by researchers con- 
nected with the Roman Catholic 
Church. It is based on the belief 
that a woman can identify her fer- 
tile days on the basis of whether or 
not she can feel an external cervical 
secretion. Gynecologist Dr. James 
MeNulty, a Church consultant, says 
a woman will feel exterior “wetness” 
a few days after her menstrual pe- 
riod, At this point, the mucus is clear 
and slippery. This phase ends just 
before ovulation, after which the se- 
cretion becomes cloudy and sticky, 
then soon disappears. To avoid preg- 
nancy, says Dr. McNulty, a woman 
need only abstain from sexual inter- 
course throughout her mucus secre- 
tion interval and the following four 
days. This leaves about 10 “safe 
days” before menstruation and a 
few “safe days” after; then the wet- 
ness begins again. 

Advocates of this method claim 
100 percent success when it is prop- 
erly used. However, skeptics foresee 
many unwanted pregnancies if wom- 
en forsake proven mechanical meth- 
ods for a nonmechanical, voluntary 
method whose worth has yet to be 
established by properly controlled 
scientific studies. 


Sun screen. The very best sun 
screen, according to scientific deter- 
minations we reported three years 
ago, was PABA (para-aminobenzoic 
acid). This conclusion now has been 
affirmed by the authoritative Medi- 
cal Letter, which points out that 
PABA is available in Pre Sun, 
Pabanol and other commercial sun- 
screening preparations. 


Lonely old age. The passivity that 
characterizes many older people is 
not a normal part of aging. Neither 
is it due primarily to physical in- 
firmity, says World Health Organi- 
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By DAVID R. ZIMMERMAN 


zation gerontologist (old-age 
cialist) Dr. Claude Balier of Pe 
Usually, he says, it is “a sign 
chronic minor depression,” anc 
can be corrected by bringing 4 
persons back into the mainstre 
of everyday life. 


Foreign born. The first test 
baby is unlikely to be an Ameri¢ 
A recent editorial in the Journa 
the American Medical Associa 
puts AMA on record against gs 
an attempt at this time. It offers 
eral arguments against the p 
dure, which seeks to overcome 
fertility due to blocked fallop 
tubes by removing an egg fron! 
woman’s ovary, fertilizing it ii 
test tube, then reimplanting the ¢ 
ceptus in her womb a few days la 

Much of the opposition ste 
from the belief that a woman’s ri 
to bear children is less valid t 
an unborn baby’s right to be e 
ceived and delivered without 
added risk of congenital damé 
from test-tube conception. But s' 
criticism ignores the fact that fo 
long time doctors have helped chi 
less parents to conceive and b 
children, even in circumstances 
greater-than-average risk to the be 
—for example, when a woman 
diabetic, or the known carrier of a 
severe genetic disease. 


No blood. A man has survived af} 
having all his blood replaced by s 
water for 10 minutes. This no 
treatment appears to have saved t 
life of a hepatitis patient, whose p 
soned blood was completely flush 
out by salt water, which was then 

placed by fresh donor blood. Almé 
at once, the man began to recover 


Bike safety. Bicycle accident in 
ries have increased to a million 
year, the U.S. Food and Drug 
ministration says, and the bike — 
dustry, despite a new safety co@ 
continues to produce unsafe bi 
The FDA wants these improy 
ments: 

1. More light-reflecting trim, 
that bikes are identifiable at nig 

2. Enough friction on pedal s 
faces to keep wet feet from slippi 

3. Redesign of horizontal-bar ge 
shifts to prevent groin injuries. 

4. Limits on seat elevation. 

5. Removal of front-wheel ha 
brakes on bikes equipped with coas 
er brakes. 

6. Provision of hand brake ha 
dles that fit the intended ride 
handspan. 

7. Inclusion of sidewalk bikes a 
trainers in the bike safety code. 

8. Elimination of all raw, roug 
or sharp metal edges. 


G. T.M. OF BRISTOL-MYERS CO 





provided evidence: 
effective against pain thaitcommon aspirin. 


a | ¢ It’s time you tried Excedrin. 
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Why is it wherever I go on vacation 
they’re always having some kind of 
weather they never had before at this 
time of year? 


SS 


I know every living creature has a 
purpose in Nature’s grand scheme, 
but it’s hard to keep that in mind 
while being bitten by a mosquito! 


i 


If a weed in my garden has slipped 
through my grasp until now, I rede- 
fine “weed,” let it grow and enjoy it. 


<i ————_—_— 


Don’t you hate it when it’s too hot to 
wear a raincoat and too rainy not to? 


peel ee 


I think they ought to work out a sys- 
tem so that if you fall asleep during a 
movie or a play you get part of your 
money back. 


—_——_<—__— 


Whenever anybody says there’s no 
problem, you can be sure there’s a 
problem. 


$$ 


I can make 19 new friends on vaca- 
tion this year. That’s how many 
Christmas cards I had left over last 
year. 


$< ——___— 


I realize how meaningless some of 
our automatic niceties are when I 
find myself saying thank you to a 
self-service elevator. 


———— 


This summer I’ve seen women walk- 
ing around town in outfits I wouldn’t 
dare wear at home in front of the 
television set! 


ee 


I say when you start something you 
ought to finish it. I say it, but... 


ee 


It’s easy to look back and see which 
people in history were ahead of their 
times, but it’s awfully hard to look 
around today and decide who’s 
ahead and who’s a little nutty. 


eens 


If [had about a year in which to read 
all the books I’ve always wanted to 
read ... I have a feeling I wouldn’t 
read them. 


—— 


During vacation season it seems as 
though the whole world is taking pic- 
tures of itself. Actually, only about 
2%, of the people do anything worth 
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photographing, and the ot 
stand around taking pictures 


gees 


Whoever said “‘one thing leads 
other” must have had home 
jobs in mind. Did you ever ge 
thing done without discovering 
you had to do something else! 


id 


The more interested you get 
sport, the more interesting it ; 
but the more interested eve 
else gets in football, the less int 
ed I get. 


ped 


Telling someone you love hi 
spite of all his faults may b 
truth, but it isn’t exactly the sa 
telling him he’s wonderful. 


a 


If you live in the city there’s ne 
you can keep both a dog and: 
unless you’re willing to devot 
your time to walking and par 


an 


I don’t have any trouble with 
hearing, but I sure have a hard 
listening. 


Jes | 


Why is it, when I pull out of the 
of traffic that isn’t moving inte 
lane that is moving—it stops d 


a 


A lot of people who agree to 
someone “for richer or poorer 
better or worse,” don’t really thi 
will eve be poorer or worse. 


rn 


There was a time when I thou 
was right about everything, and 
there was a time when I thoug 
was wrong about everything. N 
think I’m about half right 50% o 
time. 


is 


This evening is the end of today 
less tomorrow is a holiday . . 
which case tonight is the begin 
of tomorrow. 


ee 


The more I look at successful pet 
the more I think that patience 1 
overrated virtue. 


—— 


I'd climb onto somebody’s b 
wagon, but I can’t stand the m 


————— 


The faster a fad catches on, the 
er it fades out. 





| 1913, [1] Mary Patrick got on the train in Boston, got the urge to smoke in New York, [2] decided to light 
») near Trenton, [3] was caught outside of Wilmington, [4] and was put off the train somewhere 





” SLIMS. 


Slimmer than the fat cigarettes men smoke. 








VIRGINIA 
SLIMS 


Fashions from Beene Bazaar 





ay t 


Reaular: 18 ma‘‘tar’’1.2 mg. nicotine—Menthol: 18 mg’ 'tar’'1.3 mg. nicotine av. per cigarette, FTC ReportApr.' 72 


g: The Surgeon General Has Determined That 
ette Smoking Is Dangerous to Your Health. 























By Dorothy Lambert Brightbill 


The two very special needlepoint pillows shown 
in Our inviting hammock will be a happy chal- 
lenge for you to finish while you enjoy the de- 





lights of summertime under a shady tree or on 
the beach. The brilliant Persian design is 17'/2 
by 17’/2 inches. We welted and backed the pil- 
low with geranium red velvet. We backed the 
dainty summer garden border with sky blue vel- 
vet, size 4 Inches square. Just for a change 
of pace, and to please our many readers who 


yave a third needlepoint pillow 
g card motif, size 16 by 16 
inches. All kits i de easy-to-follow charts 
with full instructions and enough exquisite yarn 
> complete the pillow tops. Kits do not include 
lting, backing or pillow forms. For more ex- 
1g embroideries, order our special catalog 
Ser upon). 


enjoy cards 
with a unique fr 


1oOppir nformation for hammock: Manchester Yacht 





Sails 


—_ oe  —————eEeE——————— ee ee eee re 


South Dartmouth, Massachusetts 





SU tr (Mm orT 


Ladies’ Home Journal, Dept. 8957 
4500 N.W. 135th Street, Miami, Florida 33054 


Check items desired: 
_Kit 61542 Persian design, size 17} 


dlepoint Pillow Ste 


Fill out coupon and enclose 
check or money order. Sorry, we 
are unable to handle Canadian 
or foreign orders. 


in. sq., @ $15.95 each plus .35 postage 


__Kit 61543 Playing Card, size 16 inches sq., @ $11.95 each plus .35 postage —— 
—__Kit 61544 Flower Garden Border, size 1514 inches sq., @ $13.95 each plus 


.35 postage 


___ 61014 Colorful Catalog of Exciting Needlework a 


Kits @ .35 each . 
For Great Knitting, Crocheting, Sewing Ideas, Order: 


___61507 New Spring/Summer ’72 LHJ Needle & Craft Magazine @ $1.25 each —___ 
——_61563 New Fall/Winter '72 LHJ Needle & Craft Magazine @ $1.25 ea. 0 =e 


Sales tax, if applicable 
Total Enclosed 





1 Send C.O.D. | enclose $2 goodwill deposit and will pay postman balance plus all 


postal charges. 
You May Ch L] MASTER CHARGE Acct. No. 
ou May arge f 
Your Order [] BANKAMERICARD Acct. No. 
INTERBANK NO. 


printname 
address 





city ; s : _ state” 


PHOTOGRAPH BY BEN SWEDOWSKY 








Good Thr 
Good Thru 


__(Find above your name). Good Thru 


zip code 
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, Ladies’ Home Journal 


You may already have been selected to 


on the latest edition of the world famous 


CYCLOPAEDIA BRITANNICA 


ee 





TERNATIONAL BOOKYEAR SWEEPSTALES 


for Readers,.$ 


Your chances 
of winning are 


Sumply by returning the attached card 
(Limit one entry per family) 


in discounts 
reserved only 
for readers of 
Ladies’ Home 
Journal 


A en en i a A 












| 
7 33 Se tie uaeetnaeagse et a ee 
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aoe 


HAVE A DOUBLE 
ORTUNITY TO WIN 


inning numbers have already been selected at 
fom by a computer—and the number on the 
thed card may be one of them. But even if it 
, you still have a chance to win. If any of the 
ling numbers are not returned, winners will be 
tted—on a 1 in 10 basis—in a drawing from 
ng all entries submitted. So get your card in the 
today. 

ether you win or not—with Britannica you 
receive Britannica Junior at no additional cost 
lus the Britannica Pre-School Library! 


Britannica Pre-School Library—First Adven- 
es in Learning—is now available from 
annica. It was designed especially to help pro- 
> every child with better pre-school preparation. 
s Pre-School Library offers a wealth of exciting 
colorful new materials which acquaint the 








smaller child with the world in which he lives 
through simple words, pictures, and signs. 
Britannica Junior is written, illustrated and indexed 
especially for children in grade school . . . easy to 
read and understand, rich in picture interest and 
carefully matched to school subjects. 
Encyclopaedia Britannica Offers Thousands of Sub- 
jects of Practical Value—including special articles 
on household budgets, interior decorating, health, 
home remodeling, child care-and much more 
useful information that can save you many dollars. 
New Edition is Profusely Illustrated. Britannica of- 
fers 22,000 magnificent illustrations—thousands in 
vivid color. But it does not merely show “attractive 
pictures”—it is the work of 10,400 of the world’s 
great authorities. 

Essential for Homework. For students Britannica 
is indispensable. It is the finest, most complete ref- 
erence published in America. It develops the active, 
alert minds that bring success in school and life. 





rd is detached, write to Encyclopaedia Britannica, Dept. 561-C, 425 N. Michigan Ave., Chicago, Ill. 60611 





Britannica Junior 
included at 


And also included 
Britannica’s 
Pre-School Library 


FREE Preview Booklet For Entering! Fill in and 
mail the attached postpaid card today to learn if 
you're a winner and to receive . . . without cost or 
obligation . . . a copy of our beautiful new booklet 
which contains an exciting preview of the latest 
edition of Encyclopaedia Britannica. It’s yours 
absolutely free! 

poy, 
qa“ 5.0 





| Beautiful 
Oem = Full-Color 
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Feminine Sprays 
vs. Norforms 


(Or, a spray a day cant keep internal odor away!) 


7:36 


Before dressing for work. you 
use a feminine spray. [That 


takes care of odor... you hope! 


8:22 


Youre running, late. Oh, oh 
what's that unclean feeling? You 
dont feel so fresh any more 


9:14 


Look at that clock! You can't be- 
lieve it. Could feminine odor be 
starting, So soon? 


11:07 


Work and worry, You begin to 
suspect sprays may stop ex 
ternal odor but not the odor 
that starts internally 


12:01 


Bad news and new worry. You 
just heard your spray may have 
hexachlorophene. 


12:03 


Put the spray away. Now 
where can | buy Norforms? 






Nonwich, N.Y. 15815 
Name_ 

Street 

City 


Norforms 
Antiseptic - Deodorant 


FREE BOOKLET: “Answers to Questions Women Ask 
Most Often: Write: Norwich Pharmacal Co., Dept. LH-208, 


7:36 


‘Today, you try Norforms; The 
Internal Deodorant. It contains 
no hexachlorophene 


8:22 


Feeling fresh 
Norforms work inside to stop 
internal odor where it starts. 


9:14 


Just one Norforms can stop 
odor up to 10 full hours. Theyre 
safely, easily inserted, too. 


11:07 


Doctor-tested Norforms will 
keep you feeling fresh and wor- 
ry-tree for hours and hours 


Stops internal odor 
no spray can reach! 








State 


Zip 





r--------------- 


Dont forget your zip code. 


® >. s : = 
wm Nonvich Products Division, The Nonvich Pharmacal Co. 


Unlike sprays. 


















Is it any easier, in these days of Women’s Lib, to grow up 
female? Here is a discussion of some unexpected problems that ari: 
between mothers and daughters. By Bruno Bettelheim, Ph.D. g 


A mother in our child-rearing discus- 
sion group was concerned about her 
11-year-old daughter. The child 
seems mixed up about whether to be- 
have like a boy or a girl. She realizes 
that she is a girl, but she certainly 
doesn’t like it; if she had her way 
she’d be a boy. She plays only boys’ 
games, has no girl companions and, 
except on rare occasions, wears only 
boys’ clothing. 

The mother used to feel that her 
girl was fortunate to be growing up 
now, free from the restrictions of 
Victorian morality. But things seem 
to have backfired. The girl has 
grown up in an environment that en- 
courages her to fulfill her inner self- 
image. But she wants to be a boy! 

On Valentine’s Day the girl re- 
lented and wore a dress. But then 
she spent the whole day worrying 
about whether her boy companions 
would accept her in such feminine 
garb. The mother added that in oth- 
er areas the girl also seems to be of 
two minds. For instance, she excels 
at competitive sports, but she’s also 
good at needlework and other pur- 
suits that are usually considered 
“girlish.” 

I asked the mother whether she, as 
an enlightened woman, really meant 
to imply that competitive sports 
were taboo for the womanly woman? 
The mother said she hadn’t meant 
that at all. She’d just been employ- 
ing a sort of verbal shorthand to 
show that her daughter also enjoyed 
traditional girlish occupations. 

I understood that, I replied, but 
when it comes to a child’s apprecia- 
ting her sexual role, one of the things 
she relies on is her mother’s “verbal 
shorthand.” If the mother’s short- 
hand implies that sports are suspect 
for girls, it becomes difficult for a girl 
interested in sports to find content- 
ment in her femininity. 


Maybe so, the mother conceded, 
and she added that the problem was 
far more serious than that. Her girl 
had recently been the victim of a 
pretty raw incident at school. One 
day the girl came home with her face 
bruised and told her mother, “Steve 
asked how it had happened. The girl 
replied, “He was angry because I 
wouldn’t answer his stupid ques- 
tion.” Steve had asked her whether 
she had a vagina or a penis, and when 
she wouldn’t answer, he punched her. 

The mother was outraged by the 
incident, not only because her girl 
had been hit but because of the hu- 
miliation she must have felt. But to 
avoid such incidents, all the mother 
suggested at the time was that the 
girl should try wearing dresses to 
school and playing with girls. 


The girl left for school the rf 
day in boys’ clothing, as us 
When she returned she told # 
mother that she had tried to pi. 
with the girls during recess but tif 
didn’t want her. The mother kn¢ fh 
that her girl is running into pri 
lems; her teacher is also concen 
about her behavior. The moti 
thought that in rejecting girls an¢ 
girlish things, her daughter was o 
reacting to all the things she’d he: 
about Women’s Lib. 


S 


a2 


aS & 


gist is a possibility, I felt, bu 
very slim one. Nowadays whena 
is unwilling to accept her sex ap 
wants to be a boy, we are read 
connect it all with the changing 1}: 
of women and Women’s Lib. But 
child’s image of herself actually > 
little to do with what happens ou} 
society and a great deal to do w 
how she, as a female child, is mq 
to feel about herself within her fag, 
ily. Since female identification }, 
sults primarily from the small gi 
relation to her mother, we must ¥ 
derstand what the mother’s attituchs 
toward femininity are. 

The mother in this case said th 
while she was glad her daughij 
didn’t have to be a Victorian “ladyp. 
she felt that a girl had to accept whit 
she was. She wondered whether s 
should insist that her daughter wef, 
dresses. My reply was that how t 
girl dressed was hardly the issue 
the crucial thing was how she 
about being a girl. If she was hapjf} 
about it, she could spend the rest’ 
her life in blue jeans and th 
wouldn’t signify a thing. The diffe 
ence seems to lie in the girl’s oy 
attitude toward herself. If she hi 
felt truly comfortable about being 
girl, she could have answered the b 
Steve by saying something like, “t} 
course I’m a girl, you dope.” If sli 
had felt secure in herself, she mi g| 
even have added (in these dail 
when kids speak much more free} 
about sexual matters) , “If you dor 
know whether girls have a penis or} 
vagina, you’re even more stupid the} 
I thought you were.” That is, sh 
would have been able to cope wii 
Steve’s question. The incident wilf 
the boy, unpleasant as it was, reall 
reflected the girl’s attitudes aboi 
herself, and not the question of whi 
clothes she was wearing. 

I asked the mother once again ho 
she felt about being a woman. Sk 
replied that she liked being a won 
an and a mother. She has five chi 
dren, and is really glad that sh 
has both sons and daughters. Sh 
regards Women’s Lib as a good thin 
in the way that unions are a goo 
thing—the (continued on page 98 
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AT'S HAPPENING 


tinued from page 2 


18th straight-shooting year, and 
till hasn’t married Kitty. 

ucille Ball. Care to guess how 
i it’s been? Twenty-two years, and 
end is not in sight. (If it were, 
‘d give it a slapstick kick.) 
Bonanza. For the first time in its 
lyears, the program trots to Tues- 
i, and hopes you'll go along. 

Jean Martin. Keep those cards and 
‘ers. Coming back for his eighth year. 
Farol Burnett. As she starts her 
ith season, she’s practically price- 
5, but she'll have you laughing 
iely. 
(ronside. Perry Mason sitting 
wn; courts you for the sixth year. 
Doris Day. Can it really be the fifth 
War for this veteran innocent? 

Flip Wilson. Three, going on for- 
END 






























AN THIS MARRIAGE 
ntinued from page 12 


‘Let’s begin with Kirk. He had 
hined himself to be a peacemaker; 
It in the process he had choked off 
3 true feelings. As an adult, he often 
dn’t know how he felt. 

Irene had married at seventeen. She 
as dazzled at having captured a suc- 
ssful man five years her senior. 
‘ithout realizing it, she was reacting 
notionally to her husband as if he 
ere her father. Despite the profound 
fferences between the two men—one 
‘cool, contained intellectual; the other 
violent, brawling alcoholic—Kirk 
oused the same fears in Irene that 
er father had aroused. Because her 
ther preferred his sons, Irene as- 
aumed that Kirk did, too. Her father 
as a male chauvinist; consequently, 
he accused Kirk of the same anti- 
bmale bias. Irene feared that Kirk 
hight abandon her as her father had 
bandoned his family. But she said she 
ew her fears were irrational. 

“Kirk talked to Irene as seldom as 
ossible. He shrank from exposing as- 
ects of his nature that might lessen 
er regard for him. He tried not to 
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answer when she provoked him because 
he hated unpleasant scenes. Irene 
talked to Kirk constantly, but never 
with understanding and honesty. She 
was too afraid that she might anger 
and alienate him. Eventually, the com- 
munication logjam was broken. Irene 
and Kirk began to talk honestly to each 
other, and in time their shaky mar- 
riage was stabilized. 

“Their sexual difficulties weren't 
serious. Under her mother’s tutelage, 


‘New! 





Announcing...the end 
‘Pond’s’ Creamy Lemon F 


Irene had been convinced that Kirk 
would suffer physical pain if she re- 
fused him sex. The truth was that both 
Kirk and Irene were highly sexed. 
There were times, however, when she 
wasn’t sexually inclined but had not 
admitted it. Irene began to level with 
Kirk about her sex feelings and dis- 
covered, to her pleasant surprise, that 
he was most willing to make adjust- 
ments. Now, when Irene doesn’t care 
to make love she says so. If she and 


City-dirt dulls your skin. Makes it look drab, life- 
less. Now... with a new deep lemony-cleansing 
Creamy Lemon Facial : 
-dirt. Softens and 


formula... ‘Pond’s“ | 
Cleanser lifts out cf 





Kirk do make love and she gets tired 
and wants to stop, she says that, too. 

“Recently Irene enrolled for college 
classes one evening a week. Kirk baby- 
sits. Some evenings he enjoys the as- 
signment; other evenings he dislikes it 
heartily. He tells Irene the truth on 
her return from class, but she does not 
feel guilty or fearful if the evening has 
gone badly. Their marriage is now 


based on honest communication, and 
they are both much happier.” END 
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WHEN 


YOU KNOW 


IT’S 
FOR KEEPS. 


SOUL SONG 





You can choose Keepsake with 
complete confidence, because the 
famous Keepsake Guarantee gives 

written proof of a perfect engagement 
diamond of precise cut and brilliant 
color. There is no finer diamond ring. 


Rings from $100 to $10,000. T-M Reg. 


Keepsake" 


REGISTERED DIAMOND RINGS 


For your nearest Keepsake Jewelers, 
see the Yellow Pages under ‘‘Jewelers” 
or dial free 800-243-6000. In Conn. 800-882-6500. 
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: HOW TO PLAN YOUR 
' ENGAGEMENT AND WEDDING 

Send new 20-page booklet, “Planning 
: Your Engagement and Wedding” plus | 
: full color folder and 44 pg. Bride’s Book } 
: gift offer all for only 25¢. LHJ 8-72 | 
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Jr. and Sr. 

My son is a Junior, married and liv- 
ing in another state. It annoys me to 
see my name and my husband’s 
listed on mail and in the local news- 
paper as “Mr. and Mrs. John Hyde, 
Sr.” Isn’t this incorrect? 


It is incorrect to attach Senior to 
your name. You are Mr. and Mrs. 
John Hyde. Your son, whether he 
lives in your town or elsewhere, uses 
Junior. The only time it is necessary 
to attach Senior is when a Junior 
drops the suffix upon the death of his 
father, and his mother lives in the 
same town as he and his wife. Then, 
to avoid confusion, the older woman 
may attach Senior to her name. 


Divorcee 

When I visit my child at the home of 
my former husband, how should I 
address his new wife? 


If your relations with your ex-hus- 
band are so good that you can visit 
in his new home, you should certain- 
ly be able to call his wife by her first 
name. However, it is usually advis- 
able for the visiting parent to meet 
his or her children away from the 
parent who has custody. 


Business Correspondence 

In its correspondence, my firm uses 
a lot of old terms such as “‘Yours of 
the 15th inst. received and contents 
noted.”” We also must put a period 
after Miss. How can I convince them 
that this is out of date? 


Tell them, very tactfully, that it is. 
Say that using such old-fashioned 
language projects the wrong image 
if they want to be considered a pro- 
gressive firm. Good business cor- 
respondence should read like clear 
conversation—brief and to the point. 


Fondue Forks 
Where should fondue 
placed on the table? 


forks be 


They are put to the left of the place 
setting, in the usual fork position. If 
a salad is to be served first, then the 
salad fork is placed outside the fon- 
due fork. If the salad is to be served 
with the meal, the fondue fork goes 
on the outside. 


Crowded Dancing 

When dancing in a crowded room, 
may a woman use her left hand to 
ward off an approaching couple? 


Better this than a collision—unless 
your dancing partner has eyes in the 
back of his head. 


Wearing Hats 

I was going to a luncheon with my 
daughter, and she said, ‘“Now 
Mother, don’t wear a hat!” I don’t 


feel right without my hat and gloves. 
Are hats in bad taste now? 


Hats are never in bad taste, although 
they are no longer obligatory. Don’t 
let your daughter impose her ideas 
on you. The point is that you don’t 
feel comfortable without your hat 
and gloves. If we feel inappropri- 
ately dressed, we feel ill at ease. 


Gift of Wine 

When dinner guests bring a bottle 
of wine, but you have already cho- 
sen the wine to be served, are you 
obliged to use the guests’ gift? 


If you have made other arrange- 
ments, just say, “We appreciate this 
so much. I’ve chosen the wine for 
dinner tonight, but we’ll enjoy this 
on some other occasion. I hope you’ll 
be here to enjoy it with us.” 


Reciprocation 

What do you do if you are enter- 
tained by people you do not want to 
go on seeing? 


Send the hostess flowers, or a small 
gift, thanking her for her hospital- 
ity. If you really feel strongly about 
not wanting to continue the ac- 
quaintance, let it go at that. 


Preengagement Ring 
May I wear my preengagement ring 
next to my engagement ring? 


I have never heard of a preengage- 
ment ring. I have heard of friend- 
ship rings. If that is what you mean, 
I suggest that you put it away. Your 
engagement ring should preempt it. 


Appropriate Gift 

Although I do not expect to be in- 
vited to her wedding, I would like 
to give my hairdresser a gift. What 
would be appropriate? 


A small personal gift, perhaps some- 
thing for her trousseau. 


Serving Spoon and Fork 
Please tell me the correct way to use 
the serving spoon and fork. 


The spoon should be on the right for 
taking up a portion of food. The 
fork is on the left to assist in the 
transfer of the portion to the plate. 


How Children Address Adults 
How should very young children ad- 
dress adult neighbors? Is “Connie” 
permissible for a child who cannot 
say—much less remember—‘‘Mrs. 
Fitzsimmon’”’? 


I once knew a little girl who some- 
how realized that calling an adult 
“Connie” was not quite right. The 
child compromised by saying ‘Mrs. 
Connie” until she could pronounce 


the neighbor’s last name. 
adults don’t mind having chil 
call them by their first names; off 
object violently. I think the ] 
girl had the right answer. : 











































How Young Adults Address — 
Older Ones 
Should I call my parents’ frie 
whom I see often, Mr., Mrs. or M 
or should I use first names? 


Call them Mr., Mrs. or Miss 
they ask you to use their first nar 


The Woman Doctor 
I will soon get my Ph.D. How is 
title properly used in social sg 
ations? Is it appropriate to 
“Dr.” before my name on cal] 
cards, personal stationery, etc 
am divorced and therefore am f 
ticularly eager to substitute “I 
for “Mrs.” 


In the past most people with doet 
ate degrees, usually in the acadet 
field, were called Doctor in spol 
address and used the title, P 
after their names on business ca 
and sationery. They were usua 
diffident about using their titles 
cially and became “Mr.” or “Mr 
on personal cards and social stati 
ery and in social forms of addre 

Things have changed, howey 
now many people in the business a 
academic worlds are called Doe 
both socially and professionally. 7 
day a man or woman with a Ph. 
will very frequently use Dr. (or De 
tor) on social cards and statione 
and even on wedding invitations. ( 
business cards and stationery, t 
person’s name (without a prefix) 
followed by Ph.D. 

At some universities—Harva 
and Vanderbilt, for example—ho 
ers of Ph.D.’s do not use the tit 
socially or professionally, but # 
general trend is certainly toward t 
use of the title at all times. It j 
however, an optional matter. 


Introductions ata Reception | 
At a large reception where my hu 
band and I were unknown to tk 
hostesses—and a generation older 
how should we have introduced ou 
selves? The hostesses each said, f¢ 
example, “I am Mary Smith.” 


At such a reception and under sue 
circumstances, you should have sai 
“How do you do. I am Mrs. Upy 
man. This is my husband.” 


Miss Vanderbilt 
welcomes ques- 
tions from read- 
ers and answers 
them in this col- 
umn as_ space 
permits. 


Now ready for 
JOURNAL read- 
ers: Miss Van- 
derbilt’s new | 
booklet, “Large Parties’ (ope 
houses, anniversaries, house warm 
ings, showers). Also “Letter Writ 
ing,” “Engagement and Wedding 
Etiquette,” and “Table Manners.’ 
Send 75¢ in coin for each book 

ordered to Miss Amy Vanderbilt 
Box 1155, Weston, Conn. 06880. 
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Micronite filter ae, 
Mild, smooth taste. 
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Americas quality cigarette. 
King Size or Deluxe 100's. 





Warning: The Surgeon General Has Determined That 
: , . as. ae Cigarette Smoking Is Dangerous to Your Health 
CAL AO ' ae aoe 
100's: 19 mg. “tar,” 1.2 mg. nicotine av. per cigarette, FTC Report Aug.’71. 


tm-lined pants are now obsolete because we've invented Fiber Sponge. 


If baby goofs, this remarkable new lining traps and holds 24% more 
moisture than plain cotton, and more than foam, too. So it gives you extra 
protection against the usual training mishaps. Yet it isn’t bulky. 

Fiber Sponge washes and dries more readily than foam, and won't 
discolor. Fashion note: 2-way stretch side panels fit better, feel freer, 

with the ups and downs of toilet training. 





New Fiber Sponge linings make 
training pants 24% more absorbent! 





By SYLVIA PORTER 

















EIDERLON UNCOVERS A 
REAL SENSATION! 
Irresistible! Girls adore them. 
Love how they fit. How they feel. 
How they wear. 

A FANTASTIC 
NEXT-TO-NOTHING 
EXPERIENCE. 

Made of a special blend 

of combed cotton and rayon. 
So they're super soft and 

a real breeze to care for. 
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Q: My husband and I own a small 
beauty shop in an area of our city 
that recently has been cursed by a 
series of burglaries. We have escaped 
so far, but we have been told that our 
rates for insurance against burglary 
are going to skyrocket and we even 
suspect all of us in the neighborhood 
may be canceled out. What can we 
do to protect ourselves? 

A: You can buy Federal crime in- 
surance, which is available at toler- 
able rates for up to $15,000. 

Although this is a new program of 
the Department of Housing and Ur- 
ban Development (less than a year 
old), it has just been liberalized to 
make it even more appropriate for 
you. Yet chances are you aren’t even 
aware it exists. 

As the owner of a small store (gas 
station, liquor store. jewelry store, 
restaurant, clothing store, beauty 
shop, the like), you can buy either 
burglary or theft coverage. Burglary 
coverage pays off on visible signs of 
entry; theft pays on armed robbery. 

In your category (beauty shop), 
you are in a low hazard—low premi- 
um class. While the rates you pay 
will depend on your geographic lo- 
cation, the crime statistics for your 
area and the amount of your gross 
receipts, your premium probably 
will be within your ability to pay. 

Go to any licensed insurance agent 
or broker, ask for an application for 
the insurance, and complete it. You 
will have to certify in writing that 
you have installed specific protective 
devices and met other standards. 
Your broker also will have to certify 
in writing that he explained the re- 
quirements to you. 

Assuming you complete the appli- 
cation properly, it will be forwarded 
to an insurance company authorized 
to write the insurance for you. 

I urge you: investigate this low- 
cost coverage at once. 





Q: What is the protocol for an out- 
of-work executive who wants to use 
the services of an executive search 
firm? Who pays the firm’s fee? Is it 
all right to send copies of one’s 
résumé to such firms in hopes they 
have a corporate client who needs 
one’s particular talents? 

A: 1) The corporation employer 
pays the executive search firm’s fee, 
which often amounts to 25 percent 
or more of the employed executive’s 
first-year salary. 

2) Most search firms accept ré- 
sumés sent to them. However, they 
usually don’t invite résumés, be- 
cause their job is to find executives 
to fill specific job openings, not to 
find jobs for executives. 





Q: Our weekly food bill has now 





































control it by buying foods 0} 
cial sales and substituting i 
sive foods and everything elg 
bill keeps going up. We haveg 
age seven and a boy age 10. 
really out of line with others 
A: You are above the lates 
mates of the Department of A 
ture for food budgets of familie 
ilar to yours, but not extraordil 
so. What’s more, I suspect that 
Agriculture Department’s f 
were brought up to this very g 
August 1972, you wouldn’t be 
line more than a few dollars. | 
The official estimate of the ¢ 
a “liberal” food budget for a f 
of four, including two in your 
dren’s age groups, is $50 a we 
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Q: My fiancé and I are getting 
ried in the fall. After a one+ 
honeymoon we plan to start le 
for an apartment. We are baffl 
the variety of living quarters ne 
ing advertised—cooperatives, 
miniums, town houses, etc. In 
words, just what’s the differen¢ 
tween a co-op and a condomin 
A: One observer has spelled i 
this way: “A cooperative is a | 
of people who own one struct 
condominium is a batch of p 
who own a batch of structures 

The most fundamental diffe: 
is that when you purchase a cq 
minium you get legal title to th 
dividual apartment or house 
buy, plus a share of the condo 
um’s community property and 
ities—for instance, elevators, lau 
rooms, garage, gardens, swim 
pool, health club, ete. 

When you buy a co-op apartn 
you don’t buy the apartment 7 
Instead, you buy a share o 
building, and the size of your s 
is proportionate to the size and ¥ 
of your apartment. 

The major disadvantage of a¢ 
is implicit in the fact that you b 
share of the building, for if othe: 
ants default on their payments, 
must make up for the losses. ( 
too few investors purchase shd 
you must pay an increased c 
for the building’s maintenance. 

Also, if you want to sell, 
usually must get the approval of 
building’s board of (contin 





Miss 

Porter 
welcomes 
questions 
from readers. 
Those 

of general 
interest 

will be 
answered in 
this column 
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SPENDING YOUR MONEY continued 


directors, and you usually must get the 
board’s approval to make significant 


alterations in your own apartment 


Q: When our daughter was recently 
hospitalized by a serious automobile 
accident, we were appalled at the fan 
tastic cost of the blood she needed for 
extensive transfusions. ‘These costs- 
$40 a pint—were not covered by our 
family health insurance. Isn’t it pos 
sible for an individual or a family to 
donate blood at regular intervals for 
their own emergency use? And can't 
you buy “blood insurance’? 

A: Yes, indeed, a variety of “blood 
savings plans” or “blood bank ac- 
counts” are administered by the Amer- 
ican Association of Blood Banks and 
by the American Red Cross. You, the 
donor, simply give a pint of blood at 
appropriate intervals and build up an 
“account” against which you and mem- 
bers of your family may later draw. 
Quite a few companies, unions, and 
clubs have similar systems; by making 
periodic donations, employes become 
eligible for blood if the need arises. 
insur- 
ance,” for which you pay a small an- 
nual premium, I personally frown on 
this approach for two reasons: (1) 


blood that 


As for commercial “blood 


is bought rather than vol- 
ited tends to be of more 
juality and (2) blood in- 
surance tends to 


untarily 

questionable 
ter the highly dan- 
gerous and unrealistic notion that all 
you need to get blood a certain 
1mount of cash; in fact, your insurance 
is good only if there is blood in the 


blood bank 
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Q: My husband, who is sales manager 
of a small and successful electronics 
company, has to fly economy class 
because his employer won't pay for 
first class. Don’t most other employers 
send their officers first class? 

A: According to a survey by The Con 
ference Board, only 5 percent of com 
panies pay the cost of first class air 
travel for employes; another 5 percent 
leave the choice up to the traveler. The 
balance—90 


overwhelming percent- 


pay only for economy class travel. 
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Q: Our daughter, who will complete 
her senior year in high school this year, 
and whose grades put her in the top 
10 percent of her class, recently an- 
nounced that she does not intend to go 
to college this fall. Rather, she informs 
us, she intends either to take a paying 
job for a year and then enter college 
in 1973, or to blow her summer job 
savings on a vagabond trip through 
Europe. We’re stunned. Any guidance 
for us, the parents, as our daughter's 
unofficial career counselors? 


‘“‘How many are an overdose?” 





MILK-BONE and bone design are registered trademarks of Na 


delight your‘dog. Flavor 
Snacks 


;are more than 





ee 


bisco, Inc., 425 Park Avenue. N.Y. 10022 


A: It’s possible, even probable, 
your daughter is making a wise 
cision for herself—especially since 
is planning to go to college later. 

It’s dismaying, but true, that | 
one in five of the youngsters now 
tering college completes a full f 
year course. In many cases, stud 
drop out because they entered be 
they were ready to take on the 
work load of higher education. 
pushing your daughter into college 
fore she is prepared to accept the 
sponsibility to work hard, you 
souring her indefinitely on the w 
idea of college. 

Pertinent to your query is the 
that some of the nation’s leading 
leges today officially condone the 
of dropping out for a year, if a stuc 
really wants to and can show tha 
or she plans to do something inter 
ing and constructive during this ti 

Another not insignificant poin 
that if your daughter goes to col 
against her will and drops out aft 
few months, you will lose a lot 
money in tuition and other costs 
have paid for a full semester. 











Q: Are there any restrictions or t 
limits for a Vietnam veteran on 
ting a mobile home loan insured by 
Veterans Administration? 
A: There are no time limits for 
ting a VA-backed mobile home lc 
The only “restrictions” are: the 
eran must be an acceptable credit 
and the repayment terms must be 
lated to his present and expected 
ture income and expenses. Your n¢ 
est VA office can fill you in on det 
(continued on page 





















Seneral Electric Ranges with Total-Cleari Ovens 
Gan parts of an oven others expect you to dean. 
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All ovens that claimed to clean — 
themselves aren’t created equal. 
What’s the difference? One works -— : . 
by heat. While the other, called , re 
“continuous cleaning?’ depends upon ‘- 
a dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of 
the oven can’t be made with this 
porous finish, youre expected to 
lend a hand. 

The General Electric Total-Clean 
self-cleaning system is completely 
automatic. It cleans the entire oven 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 
pioneered the Pyrolytic self-cleaning 
oven, so it’s probably no surprise that 


window oven door. Available in 
Harvest, Avocado or White. 

P-7 top and bottom wall ovens 

The JK29 is a 27’ built-in double- 
oven with two Total-Clean Ovens. 
Other features: dependable solid- ) 
state oven temperature control, pic- ) 
ture window door in both ovens, easy- 


P-7 free-standing models 
The J757 is a free-standing 30” 
model. In addition to the P-7 Total- 
Clean Oven, you get a solid-state 
oven temperature control, no-drip 
cook-top, with Sensi-Temp automatic 
surface unit and griddle, automatic 
rotisserie, meat thermometer, in- 













we have the largest selection finite heat surface units and picture set oven timer, rotisserie, and auto- 
of Total-Clean Ovens. a & CRS: CME CSE / matic meat thermometer. 
P-7 plus double ovens al e Counter top surface units 
The J797 Americana® The sf with matching exhaust hoods 


_ lower oven has the P-7° Total- are available. All in Harvest, 


matic surface unit with 
griddle, automatic rotisserie, 
meat thermometer, infinite 
heat surface units, two pic- 
ture window doors. Available 





in Harvest, Avocado or White. 


J797 
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Clean System. Removable Avocado or White. 
panelsandshelvesinthe § = @MfmmMoGNNOS) S00 pq], Customer Care Service 
upper oven can be cleaned in Everywhere. 

the P-7 Lower oven. Other This feature 

features include: dependable goes with 

solid-state oven temperature every P-7 aaERe 
control, Sensi-Temp™ auto- Total-Clean = 





range we sell. 

This is our pledge: that 
wherever you are or go you'll 
find an authorized GE 
serviceman nearby. Should 
you ever need him. 
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Q: Is it harder for a man to ask for 
psychiatric help than it is for a 
woman? My husband was severely 
depressed but refused to seek help 
until he was practically at rock bot- 
tom. When I discuss this with my 
friends, they admit that their hus- 
bands and male friends do seem to 
procrastinate when it comes to get- 
ting any kind of help. Is this typical? 


A: Yes, men are more reluctant than 
women to seek help. This reluctance 
stems largely from a fear of helpless- 
ness. To most males, being helpless 
means being unmasculine. Men also 
feel that having emotional problems 
signifies that they are weak. (In 
reality, having problems only means 
that a man is human.) This fear of 
being unmanly often keeps men 
from getting psychiatric help or 
medical help until it is almost too 
late. Some men also deprive them- 
selves of help, support and under- 
standing from their wives because 
they feel that getting warmth and 
comfort from a woman is degrading 
and unmasculine. In some cases, 
such feelings lead to marital cold- 
ness—and the more the man needs 
help, the colder he becomes. Such 
behavior not only aggravates the 
man’s problems but also leads to a 
communication breakdown between 
him and his wife at a time when 
closeness is most needed. 

Regardless of their sex, people are 
people—and people have problems. 
People need people to help them 
professionally or otherwise—during 
hard times. Needing help is neither 
antimasculine, antifeminine, or anti- 
mature, Depriving oneself of needed 
human contact is antihuman, how- 
ever, and constitutes important evi- 
dence that a person is confused 
about what being a human being 
male or female—is all about. 


I’ve been flitting from one diet to 
another with little success. Is there 
one diet that really works? Which 
one do you prefer? 


A: I favor a well-balanced, low-cal- 
orie, relatively high-protein, low- 
carbohydrate diet. I would also favor 
your facing the fact that “flitting 
from one diet to another” simply 
means breaking one diet after an- 
other. Under those conditions, no 
diet will work. The bitter truth is 
that most diets work, but not with- 
out the secret key: sticking to it. 


Q: My two children—a daughter, 
five, and a son, eight—have both 
known for a long time that they are 
adopted. A few weeks ago, my son 
said, “I wonder who my real mother 
is?” I was so taken by surprise I 
didn’t know what to say. I replied, 
“T don’t know.” I know my answer 
was not sufficient, and I wonder what 
I ought to say if the subject comes 
up again. 


A: Curiosity about our origins is 
natural, healthy and human. For 
the most part, adopted children’s 
curiosity about their biological par- 
ents is just a way of asking about 
themselves and their origins. Your 
little boy is asking, “Whom did I 
come from? What kind of people are 
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Do you flit from one diet to another? Does failure to 
achieve orgasm spoil sex for you? Are you a compulsive bargain hunter ? 
Psychiatrist Theodore I. Rubin discusses these and other problems. 


they? What kind of person am I?” 
He may also be asking, “Are you a 
real mother and can I rely on your 
wanting me and keeping me even if 
you didn’t give birth to me?” 

An appropriate response to your 
son’s question might be, “I don’t 
know the mother who gave birth to 
you, but I am your real mother and 
you are my real child whom I shall 
always love and care for. I think the 
lady who gave birth to you must 
have been nice because she made it 
possible for me to be your mother. 

No answer you give your child 
will be absolutely correct, because 
the human condition is never abso- 
lutely correct or perfect. We must 
deal with difficulties as they arise 
in life and we can only handle them 
in our limited, human way. There 
was nothing wrong in the answer 
you gave your child; it was your 
human way of handling the problem 
when it arose. 

I want also to point out that de- 
spite your children’s § self-doubts, 
and no matter how many questions 
they ask about their biological moth- 
er, 99 percent of their security will 
be unaffected by this issue. Their re- 
lationship with you and the very real 
love and caring you convey—regard- 
less of spoken words—make you their 
“real” mother, and makes them your 
very “real” children. 


Q: My husband and I are in our 
early thirties and have been mar- 
ried for eight years. I have never 
experienced orgasm and sex has be- 
come an obligation for me rather 
than something I want to do. I 
know I should not set goals for my- 
self, but I want more pleasure from 


. sex. I find it embarrassing to talk to 


my doctor about this—which is why 
I’m writing to you. 


A: A person can have pleasurable 
sex with or without orgasm; how- 
ever, judging from your letter, this 
is not so for you. The fact that sex 
has become increasingly distasteful 
to you is bound to cause repercus- 
sions in your marriage. Remedial 
steps are indicated in terms of your 
marriage in general, and specifically 
for the purpose of making sex more 
pleasurable for you. 

When a husband or wife is having 
sexual problems, more often than 
not both partners contribute to the 
difficulties. Sometimes simple sex 
education will solve the problem. 
Other times, a husband and wife 
might have a problem in relating to 


one another. This problem of ‘“‘re- 
lating” must be solved before any 
sexual problems can be solved. It is 
also possible that some hidden fears 
are causing your sexual problems. 
In any case, expert help is certainly 
indicated. If you can’t talk to your 
family physician (and while he may 
not be the best person to handle this 
problem, at least he is a start), I 
would suggest you seek out a psy- 
chiatrist. You might also consider 
consulting the Masters and Johnson 
Clinic in St. Louis, Missouri, or 
another reputable sex clinic closer 
to your home. There may even be 
such a clinic at a nearby hospital; 
many hospitals, particularly in large 
cities, are opening sex clinics. What- 
ever you do, please believe me when 
I say that you are not the first wom- 
an (or man) to write me because 
she is embarrassed to talk to her 
doctor about her sex problems. It is 
a common occurrence. But also be- 
lieve me when I say that the plea- 
sure you will receive and the boost 
you will give your marriage make it 
well worth taking the first step to 
get over your embarrassment. 


Q: Can psychotherapy cure alco- 
holism? 


A: I do not think alcoholism is cur- 
able; that is, I don’t think the true 
alcoholic can ever become a mod- 
erate drinker. However, alcoholism, 
like other chronic illnesses (dia- 
betes, food addiction, etc.), can be 
controlled—and the only way to con- 
trol alcoholism is through total ab- 
stinence. Alcoholics are often people 
who repress great rage; people who 
are childish (that is, they lack ma- 
ture emotional development in many 
ways); people who feel inadequate 
and dependent. Psychotherapy can 
be helpful if the therapist has par- 
ticular interest in, and experience 
with, treating alcoholics, but alco- 
holic patients often lack the sus- 
tained motivation that is necessary 
for success in psychotherapy. I feel 
that Alcoholics Anonymous is more 
successful in controlling alcholism 
than psychiatric treatment. After 
the illness is controlled, however, 
psychiatric treatment can be useful 
to uncover the problems that led to 
alcoholism in the first place. 


Q: Why have I become such a com- 
pulsive bargain hunter? My hus- 
band and I must live on a budget, 
but even I can recognize that I 
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have gone overboard about “4 
cheap.” Whenever I hear of a 
paying less for something # 
paid, I blow my top. At first m 
band laughed at my outburs' 
he doesn’t anymore. He is_ 
ning to be outraged by my beha 
What can I do to stop? 


A: Because you can admit tha 
have become fanatical about 
bargain-hunting, you are not ¢ 
off as you think. Yes, there is ¢ 
ference between enjoyable, | 
structive comparative shopping 
your compulsive actions. Com 
sive behavior destroys spontar 
and happiness. Very often pe 
are the victims of compulsive® 
havior for years without being ai 
of it (although you are aware) — 
without having the slightest 
how they got into the predican 
in the first place. Unfortunately, 
man beings always seem to find \ 
to hurt themselves and to kill 
sonal happiness. Your method: 
ing everything only at the abse 
lowest price and generating 
hate and recriminations if you 
that what you have paid is 
lowest price—is not uncom 
Such actions—like all compulsiy 
tions—have their roots in am 
that stems from feelings of in’ 
quacy and worthlessness. 6 
try to dispel these feelings by 
taining perfection in certain al 
Your way is to buy things at 
lowest price. By attaining this | 
fection you will become “perfe 
good” —and, as a perfect person, 
will not be filled with self-contel 

In my practice I’ve seen patil 
with low self-esteem who cannot 
themselves anything unless it is’ 
solutely necessary” or unless “evi 
one else has it, too” or unless | 
bought at the absolute lowest pr 
When self-esteem is at its lowest, 
desire for perfection becomes 
great that often such people can 
even buy something for someone 
lovingly or freely. 

You can’t always get things a 
lowest price; everyone makes a | 
bargain now and then. Why? | 
cause we are human. And unless 
bargains become a way of life, tl 
should be accepted without re 
nations. But this requires increa 
self-esteem and lowering those 
realistic self-imposed standards 
perfection. Some people need pre 
sional help (psychoanalytic psy c 
therapy ) in order to do this. ' 


mm As a regular featu 
|. Dr. Rubin answi 
questions on your p 

sonal marriage, fa 

and emotional pre 

lems. The doctor 1 

well-known psychoa 

lyst who practices | 

New York and ts the author of 

and David and The Thin Book by 

Formerly Fat Psychiatrist. His m 

book is Emergency Room Dié 

(Grosset & Dunlap, Inc.) If you he 

questions for Dr. Rubin to ansu 

in his column, please address t 

to him in care of Ladies’ Hor 

Journal, 641 Lexington Avent 

New York, N.Y. 10022. We regi 

that only letters selected for use 

the column can be answered. 
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Any time is a good time to_start fresh. 
Get a handsome Timex calendar watc 
like he’s wearing for free Raleigh 
coupons, the valuable extra on 

every pack of highest quality 

Belair Cigarettes. 


To see over 1000 other beautiful 
and practical gifts, write for your 
free Gift Catalog: Box 12, 
Louisville, Ky. 40201. 
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Kings, 17 mg. “tar,” 1.3 mg. nicotine; Longs, 18 mg. “tar,” 1.4 mg. nicotine, av. per cigarette, FTC Report April 12 
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. ko4 of these best sellers for $1, 
am | obligated for? 


. 4 more best sellers at 30% savings... 
_ and take as long as you like to choose them! 


This offer is without precedent in book club history...and it works like this: Browse through the ad. 
Pick out the 4 books (or sets) you want right now. Mail the coupon. Those 4 books are yours 

for $1 plus shipping and Fantini 

Then, take as long as you like to choose 4 more. As a Guild member, you get all your books 
(beautiful hardcover Guild editions of the new best sellers, the important books in every field, on 
every subject) at big savings...30% or more off publishers’ prices on almost every book you buy. 
Best of all, you don’t have to buy a book a month, or any specified number a year. You buy only 
the books you really want, when you want them. 


That's the Great 8: Book Offer from the Literary Guild. 
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Dan Greenburg. 
(Pub. edition, $6.95) C 3673. AMERICAN POPULAR C0182. THE pee le mer 
C 2691. William Faulkner: SONG Alec Wilder. OF ERNEST HEMI! C 2873. John Gunther's 
$8.95) SANCTUARY, AS I LAY DYING, (Pub. edition, $15.00) The Sun Also Rises, INSIDE AUSTRALIA 
a THE SOUND AND THE FURY 78. MISS TALLULAH : For Whom the Bell Tolls, | Completed and edited by 
LIGHT IN AUGUST * C1578. M eae ¢ 3814. HOWTO GOTO WORK A Farewell to Arms. William H. Forbis. 
rnc aie BANKHEAD Lee. lsraek, WHEN YOUR HUSBAND IS 3 vols. count as1choice _—(Pub. edition, $10.00) 
oa 4 vols. count as 1 choice. (Pub. Edition, $7.95) wee 
95) beediti 90.80) pe AGAINST IT, YOUR CHILDREN = (Pub. editions. $13.95) 
as (Pub. editions, $20.80) C1156 MONDAY THE RABBI AREN’T OLD ENOUGH, AND C 3715. BUYING COUNTRY | 
1 i : b x ’ . . 
ang © 2642. DARK HORSE TOOK OFF Harry Kemelman. THERE’S NOTHING YOU CAN 1560. BRING MEA UNICORN — PROPERTY Irving Price. | 
Fletcher Knebel. (Pub. Edition, $5.95) DO ANYHOW Anne Morrow Lindbergh. (Pub. edition, $5.95) | 
(Pub. edition, $7.95) ©0042. THE ARNHEITER Felice N. Schwartz. (Pub. Edition, $6.95) C0026. HAMMOND 
7 C3350. INTIMATE BEHAVIOUR —_ AFFAIR Neil Sheehan. (Pub. edition, $8.95) ©1446. THE EXORCIST tides : 
nether Desmond Morris. (Pub. edition, $7.95) 2659. IN THE NAME OF William Peter Blatty. L | 
ORY (ub, edition, $6.95) © 3202. THE GENERAL WAS © PROFIT Profiles in (Pub, edition, $6.95) (Pub econ: Steam | 
C 1826, 11 HARROWH! |and  —sSMC. 8227. TRACY AND HEPBURN A SPY Heinz Hohne Corporate Irresponsibility C 2832. AN AMERICAN DEATH C2865. DISRAELI IN LOVE 
Gerald A. Browne. id. Garson Kanin. and Hermann Zolling. Robert L. Heilbroner et al. Gerold Frank. Maurice Edelman. 
(Pub. edition, $6.95) $5.95) (Pub. edition, $7.95) (Pub. edition, $10.00) (Pub. edition, $6.95) (Pub. edition, $10.00) (Pub. edition, $7.95) : 


The Guild offers its own complete, hardbound editions, sometimes altered in size to fit special presses and save members even more. 
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Midsummer is a marvel- 
ous time to try new things 
with your hair. So here are 
some ideas —from putting just a 
touch of blondeness into your own hair, 
to changing your husband's life! 


How can I get a little lightening without a lot of 
fuss? Try Clairol’s Midnight Sun. Its a shampoo-in hair lightener, 
with a built-in toner — and built-in conditioners. In one fast, shampoo-in 


step, it puts blonde lights in your hair. And the easy-to-use applicator 
lets you do your whole head, or just give your hair “sun streaks” right 
where you want them. Midnight Sun. What could be easier? 


How can my hair look pretty, when my skin is a disaster 
area? It can't. That's why Clairol has come out with the Skin Machine 
Automatic Cleansing Brush. It's the new solution to “pore pollution’ 
Just press the button and 24,000 tiny bristles go round and round to 
scrub away greasy, grimy pollutants. Your skin feels fantastic while it's 
getting super-clean. Tip: The Skin Machine is also about the niftiest 
makeup-remover ever invented. 


How can I re-charge my blah hair FAST? Try a little 
Kindness—the comb-on, protein conditioner. Kindness solves a lot of 
hair problems in 60 seconds. It adds body and texture to limp hair and 
makes sets hold better, last longer. You just twist the cap off a little tube 
of Kindness, work it through your shampooed hair, and set—it's too 
good to rinse out. You'll see what we mean. Also look for Kindness in 


the money-saving Economy Size. 


How can I persuade my husband to color his hair? You 
might point out to him that thousands of men, from bankers to long- 
shoremen, are using Great Day—the man’s way to eliminate gray. Great 
Day is natural looking. It lets you phase out the gray hair gradually, so 
people won't notice, And now it comes in easy-to-use concentrate form. 
You just use it like shampoo every couple of weeks or so. Tell him all 
this—and then point out that vacation-time is a great time to begin, 
because when he gets back to the office, the guys will probably just fig- 
ure it's the suntan and rest that made him look so much better. 


What's the most natural looking haircoloring I can use? 
Most women would probably say Miss Clairol shampoo formula hair- 
coloring. It's the one that makes your haircolor the best it can be — hair- 
color so natural, only your hairdresser knows for sure. Women like Miss 
Clairols special clarity of color, the way it covers gray, the conditioning 
oils that give body and softness to your hair. So, it's been the favorite for 
a long time —and probably always will be! 


L, YONKERS, N.Y. 10701 

T WE WILL TRY TO 

GHT SUN, MISS 

E REGISTER £D a Sa ai 
YORK, NEW YORK 10022. 
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Water, water everywhere—but hardly a pure drop to drink. That, ¢ 
this renowned consumer crusader, is the sickening truth about 
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many American communities. Here are 10 things you can do aby; 


Residents of two communities in 
California’s San Joaquin Valley 
have received warnings on their wa- 
ter bills that the local water supply 
contains high concentrations of ni- 
trate, a chemical used in agriculture. 
Nitrate is harmful to humans be- 
cause it reduces the capacity of the 
blood to carry oxygen. Even small 
amounts are dangerous, especially 
to the very young, and parents in 
these two towns were warned not to 
give their babies tap water. 

These citizens were relatively 
lucky. At least they were warned 
that their drinking water was not 
safe. Most people discover this only 
when an epidemic breaks out, such 
as the one in Riverside, California, 
several years ago. There, salmonella 
bacteria in the drinking water 
made more than 16,000 people ill 
with acute intestinal disease; 70 
were hospitalized and three died. 

Even more disturbing, the harm 
caused by impure drinking water 
may never be traced to its true 
source, since many viruses and toxic 
chemicals do not cause people to fall 
ill immediately. 

Millions of Americans get their 
drinking water from lakes and 
streams heavily polluted by muni- 
cipal sewage and agricultural-indus- 
trial wastes that contribute bacteria, 
viruses, radioactive contaminants 
and chemicals such as heavy metals 
(lead, mercury, arsenic, etc.) , pesti- 
cides and so forth. The health effects 
of these pollutants in drinking wa- 
ter are only beginning to be studied. 
Most are highly toxic and are known 
to induce cancer and birth defects 
and to cause genetic damage. 

Most people naturally assume 
that water coming into their homes 
for daily consumption has been 
carefully purified. Unfortunately, 
this is not always the case. Many 
communities have poor water treat- 
ment facilities and many do not 
use recommended treatment meth- 
ods. A survey of 969 U.S. water sys- 
tems released in 1970 disclosed that 
56 percent had major deficiencies 
and 51 percent failed to disinfect 
their water by conventional treat- 
ment methods, such as chlorination. 

It is not surprising, then, that the 
study revealed that 56 percent of the 
systems failed to meet Federal drink- 
ing water standards. It should be 
noted that these standards, last re- 
vised in 1962, have serious limita- 
tions. They are now being revised 
to provide, for the first time, maxi- 
mum safe levels for mercury, sodium, 
pesticides and herbicides. But even 
these updated standards still fail to 
deal with such contaminants as vi- 
ruses, hormones, polychlorinated bi- 
phenyls (PCBs) and asbestos, to 
name only a few. 













































Many systems do not test #. 
before it leaves the plant. FM 
ample, 85 percent of the wate™: 
plies in the 1970 report faifh 
take, over a given period of 
the minimum number of samp 
bacteriological analysis recom 
ed by Federal standards. | 

Finally, even good conver 
water treatment systems ar 
equipped to screen out man 
taminants, such as toxic che, 
or viruses. Thus recent tests | 
water in two cities near B 
cities with high-quality treagl 
systems, revealed disease-pro¢ 
viruses that can cause nonbai 
meningitis, hepatitis and flu. 

Federal drinking water star 
cannot be enforced under ¢| 
laws. Except for limited F| 
authority to prevent the spr} 
communicable diseases, the c} 
of your drinking water is 
mined by your state and loca! 
will take increased pressure! 
citizens at the local level te 
solve what may become the mig 
one consumer problem of the 

Here is a suggested plan of | 
if you want cleaner water to di) 
1. Visit your local water trea 
plant and find out how they) 
the water. Conventional trez 
methods are not hard to under; 
They involve (1) sedimen 
(allowing solids to settle to 
tom of the reservoir); (2) co# 
tion (treatment with a chemi 
allow suspended particles to € 
together so that they may sett 
of the water) ; (3) chlorination] 
infection with chlorine to ki} 
bacteria, especially the ba 
from domestic sewage); (4) 
tion (removal of most rem# 
solids by filtering through sa’ 
crushed coals). 

If your plant uses these me: 
there is a good chance that yo 
ter has no bacterial or viral con 
nation, or nearly none. But 
In the -last six _ 
years, Ralph Na- 
der, 38, has be- 
come America’s 
foremost con- 
sumer defender. 
He is credited 
with the passage 
of at least six 
major laws that 
imposed new 
Federal safety 
standards on cars, meat and pc 
products, coal mining, gas pipe 
and radiation from electroni 
vices. In 1970 Nader founde 
Public Interest Research 
which investigates and resea 
consumer issues. He is also a tr 
of the Center for the Study o 
sponsive Law. 























































Byercent of the systems in the 1970 
ey used the full treatment. 
ind out whether the water is tested, 
often and for what contaminants. 
t large cities have their own labora- 
es, but smaller areas usually send 
er samples to a county or state 
bratory, if they test at all. 
sk whether you can have your own 
2 water tested if it has a bad taste or 
r or unusual color. There probably 
od f° provision for this. 
!What standards are used to define 
oy 4 . a s c 
quality of your drinking water? If 
wr state has lower standards than the 
,fumum Federal requirements, state 
‘Dlic health officials and legislators 
uld be contacted. 
yf your water department does con- 
ht tests, ask to see the results. Con- 
Bers have the right to know what 
by are drinking and whether their 
er meets accepted standards. They 
> have the right to be warned in case 
known danger. Enough requests for 
js information may prompt your local 
‘Dcials to make such tests. 
What industries are polluting the 
iter in your area? At the very least, 
ur Officials should test for the major 
al pollutants. 
isit your sewage treatment plant. 
es it dump untreated sewage close to 
ir water treatment plant? About 60 
‘cent of the population receives no 
nificant sewage treatment service. 
is omission adds to the overall 
tradation of our water resources. 
Find out whether your city has a 
‘Bin of action to cover emergencies that 
‘Fuld affect the quality of your drink- 
: water or the operation of your local 
ter treatment plant. 
The Federal agency to contact for in- 
mation about drinking water prob- 
s is the Water Supply Programs 
Vision, Environmental Protection 
ency, Crystal Mall Building #2, 
11 Jefferson Davis Highway, Arling- 
Bp, Va. 22202. 
If you have information about in- 
equacies of your local water supply, 
tite to Drinking Water. Project, 
Hiblic Interest Research Group, 2000 
Street N.W., Suite 511, Washing- 
n, D.C. 20036. Soars 





ENDING YOUR MONEY 
tinued from page 30 


: I guess we’re among the many who 
}ver seem to make ends meet, al- 
fough my husband earns a very re- 
ectable salary. We've been debating 
tr months whether he should take on 
second job—as an engineering con- 
iltant—in addition to his first job, at 
hich he already works a considerable 
ount of overtime. Would you help 
§ With the key financial arguments? 
: Moonlighters typically increase 
eir weekly earnings by 20-25 per- 
mt. Here’s a chart showing how much 
oonlighters at various income levels 
erage in weekly earnings at their 
st and second jobs and what propor- 
on second job earnings are of earn- 
gs on the primary job. 

Proportion of 


Weekly 2nd job to 
rimary weekly earnings primary job 
earnings _— on 2nd job earnings 
$ 60-$ 99 $33 40% 
$100— 124 $27 24% 
$125- 149 $36 26% 
$150-— 199 $38 22% 

$200 or more $52 23% 


: What should I expect in income 








Why is this woman hurrying 
back to catchthe rinse cycle? 


Doesnt she know 
new Rain Barrel 


softens inthe wash cycle? | 


Rain Barrel goes in right at the beginning of your wash. 


Softens in the wash cycle. 

So there’s no need to go back to your washer. 
No need to bother with the rinse cycle at all. 

You see, Rain Barrel fabric softener has a formula 


that’s truly unique. A formula that makes it compatible 


with detergents. With all kinds of detergents. 
And when Rain Barrel goes in, everything comes 
out feeling rainwater soft. . . smelling rainwater fresh. 
Try it once and you’ll probably never go back 


to your rinse-cycle softener. 


© 1972 S. C. Johnson & Son, Inc., Racine, Wis. Printed in U.S.A. All rights reserved. 





and capital gains from a well-handled 
securities portfolio? I don’t want to be 
greedy and I don’t want to take wild 
risks. (I’m a single woman in my 30s 
and have a safe job.) I just want to be 
intelligent about what I do. 

A: At the most, you should expect a 
well-bought and well-handled securities 
portfolio to return you 10 to 15 per- 
cent a year, including both dividends 
and capital gains, over the long term. 
This means that in some years you'll 


Rain Barrel. 


new from @Johnson 









do worse and in other years better. 

And despite the boasts you hear and 
read about the professional investors 
doing much better than that over the 
long term, they don’t! 


Q: Our housekeeper, who is now 67 
years old, failed to sign up for the bar- 
gain “Part B” Medicare doctor bill in- 
surance when she turned 65. She sim- 
ply didn’t know it existed. Now we are 
trying to help her get that coverage, 


since in her financial circumstances 
she badly needs the protection. Is she 
still eligible? Does she have to pay any 
penalty for signing up late? 

A: Yes to both questions. She still may 
sign up, but: (1) She will have to wait 
until the next open enrollment period 
—January 1 through March 1, 1973. 
Her coverage will go into effect July 1, 
1973. (2) She will have to pay an extra 
30 percent—10 percent for each year 
she was eligible but not enrolled. END 
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NATURAL 
| BIRTH 
CONTROL? 


Yes. A more natural form of 
birth control is possible with 
Delfen* Contraceptive Foam. 

Doesn't affect your hormones. 
Delfen is a vaginal foam made to 
approximate the natural condition 
of a normal healthy vagina. Works 
without affecting your hormones. 

No interruptions. Delfen may 
be applied up to one hour before 





intercourse to avoid interruption, 
and the temptation to “skip it this 
time?’ 

Nothing to interfere with sensa- 
tion. Delfen is used all by itself. 
Without mechanical barriers to 
interfere or inhibit. This deli- 





cately scented, snow white aerosol 
foam is virtually undetectable in 
use. It doesn’t leak or run. 

Proven effectiveness. Delfen 
Foam contains one of the most ef- 
fective sperm killing ingredients 
in use today—Nonoxynol 9. And 
while no method of contraception 





can guarantee 100% effectiveness 
for all women, tests on thousands 
of women plus the experience of 
hundreds of thousands of users 
prove Delfen to be highly effective 
when used as directed. 

Delfen Foam forms a protective 
shield and kills sperm on contact. 

Available without a prescription. 








DELFEN 


CONTRACELUTIVE FOAM 
e oe i 
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Delfen. 
Perhaps the most natural form 
of birth control available. 


The world’s largest Jaboratories 
devoted to family planning research. 
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Why do women in white see red ? Because 
they’re underpaid and overworked. But there’s much more to it. 
A report on the American nurse by Letty Cottin Pogrebin. 


“Nurses are victims of the masculine 
mystique in medicine,” says Dr. 
Judith Lorber, Professor of Sociol- 
ogy at New York’s Fordham Uni- 
versity. “They are trained to think 
like doctors but they often end up 
with a bedpan in their hands. 
They’re caught in the middle—trans- 
lating the doctor’s instructions to 
the patient while also trying to ex- 
plain the patient’s needs to the doc- 
tor. They’re supposed to act like 
wives to doctors, but they’re not 
supposed to mother their patients. 
Until their role is better defined, 
nurses will continue to suffer a pro- 
fessional identity crisis.” 

Whether it’s the lack of a clear- 
cut function or the high demands 
and low pay associated with the job, 
the fact remains that in many parts 
of the country the nursing shortage 
is acute, In 1970 there were 700,000 
Registered Nurses in the United 
States, and Occupational Outlook 
Quarterly forecasts that we will need 
at least a million nurses by 1980. 
Every year some nurses take time 
off to raise their own children, retire 
for reasons of age or weariness or 
transfer to more lucrative fields. 
This natural attrition, added to the 
growing public demand for nursing 
care, means that the annual crop of 
nursing school graduates cannot 
possibly fill the gap. 

Nursing programs train women for 
a broad spectrum of occupations. A 
two-year (associate degree), three- 
year (diploma) or four-year (bac- 
calaureate) course enables a woman 
to practice nursing for the rest of her 
life—anywhere in the world. De- 
pending on the course she elects, 
she can be a clinician, consultant, 
educator or administrator. Yet nurs- 
ing is not as popular with women 
as office work or teaching. 


: 
Why has the profession failed to 
attract greater numbers of women? 
Why is it such a battle to get Fed- 
eral funding for nursing education? 
Does the masculine mystique have 
anything to do with the nurses’ iden- 
tity crisis? Who is that woman in 
white anyway, and what function 
does she really serve? 

Most of us have simple answers. 
The nurse administers medication, 
carries out doctors’ orders and 
makes the patient comfortable in 
an unruffled, efficient manner. She 
changes your sheets, cleanses your 
child’s wound and wakes you up to 
give you a Sleeping pill. Soap operas 
glamorize her job and romantic nov- 
els explore her personal life. Once 
upon a time we all trundled about in 


little white caps distributing candy 
aspirins and dreaming of marrying 
a doctor. Those of us who didn’t be- 
come nurses may have clung to that 
childhood stereotype. But the wom- 
en who are professional R.N.’s to- 
day tell a much more complex story. 

“T see my most important func- 
tion as getting close to my patients,” 
says a nurse in a metropolitan hos- 
pital. “But we’re so overloaded we 
have no time for anything but rou- 
tine. We know how miserable and 
frightened sick people are. They 
need someone to answer their ques- 
tions and discuss their fears. The 
doctor is often too busy treating the 
symptoms. If the nurse also has no 
time for the person behind the chart, 
then there’s something wrong with 
the system.” 

Nurses see bedside duty as a true 
specialty, and they’re disturbed that 
housekeeping and record keeping 
too often keep them from their pri- 
mary role as the patient’s friend, 
confidante and helpmate. They say, 
“Let the physician doctor the dis- 
ease. We want to nurse the patient.” 
Nurses are hamstrung by three re- 
straints: specific legal limits to their 
authority, lack of respect for their 
judgment (though they are educated 
to make judgments) and a profes- 
sional ethic that forbids them to di- 
vulge to the patient any serious med- 
ical facts about his or her case. The 
nurse must tell the patient to dis- 
cuss all medical questions with the 
doctor. Yet even as she works with 
the doctor to achieve his professional 
goal, she knows that most physicians 
avoid emotional confrontations with 
their patients at all costs. (In fact, 
Dr. Lorber claims that cool detach- 
ment is the physician’s protective 
mask.) So the patient has nowhere 
to turn. And the nurse—particularly 
if her patient has a terminal illness 
—is forced to evade questions and 
falsify her relationship with the pa- 
tient. As a coronary care nurse puts 
it: “It’s important that the patient 
know we understand his case and 
care about him.” 

Fright and pain are obvious com- 
ponents of hospitalization. Less rec- 
ognized is the fact that human 
beings confined to a sickbed are ter- 
ribly vulnerable. A nurse assigned 
to private-room patients points out 
that such things as the hospital 
smock, intravenous feeding and 
sponge baths make patients feel de- 
fenseless and childlike. “They’re 
put to bed. They have no clothes. 
They’re completely dependent,” she 
explains. “To regain their dignity, 
they may try to shave themselves 























































or brush their own hair before t 
physical strength returns. We nu 
should be able to respond to g 
emotional symptoms, just as 
doctor responds to the ph 
symptoms. But that takes time. 
time is what we lack.” ’ 

Along with a misplaced sens 
priorities, limits on her autho 
and a shortage of time, the nurs 
afflicted with doubt about her im: 
“Sometimes I’m treated like a 
vant,” admits a pediatric n 
“And I get to believe that’s wh 
am. I'll always remember the tir 
little boy’s mother who was visi 
him sent me down to the drugs 
to buy her some eyeliner. Like aj 
I went. You get to feeling yo 
there to serve everyone’s needs. | 


A staff nurse shows compass! 
ate insight when she analyzes 
petty sexual advances she gets 
some male patients: “I suppos 
could feel like a sex object, bu 
try to understand what sickbed f 
ing represents. The guy is us 
terrified that he won’t be physicé 
normal after his illness. He’s proy 
his manhood by talking sexy.” 

Most nurses have no quarrel ¥ 
doctors’ attitudes toward them. 
director of nursing at a large vo 
teer hospital notes that while a 
physicians let you know that f 
are in charge, most make a nurse 
she’s working with them, not 
them. Nurses have been knowr 
help harassed or beginning ph 
cians over the rough spots ane 
point out their mistakes. “If a 
tor forgets to wash his hands 
tween patients, or if he orders | 
high a drug dosage, I speak 
comments one R.N. “I’m respons} 
for what I do even if I’m orderec 
do it.” 

The operating room nurse and | 
surgical patient barely meet bef 
the patient is anesthetized, but 
collaboration between the nurse @ 
the surgeon is highly consci¢ 
“Surgeons are very dependent 
us,” says an O.R. nurse. “Our pi 
lem is not lack of respect from 
doctors; it’s lack of contact with 
patients.” After noting that a 1 
hospitals have instituted preope 
tive and postoperative sessions 
tween nurse and patient to fos 
interaction, this nurse added: 
think that’s great. Every pati 
needs some mothering before é 
after a crisis experience.” 

But the system doesn’t prog 
mothering into the medical proce 
Nurses have no time for it, sit 
there aren’t enough of them to 
around, and hospital budgets do 
allow for additional hiring. (In } 
diatrics, for example, two to fé 
nurses may have to care for 45s 
children.) So nurses work arduc 
eight-hour shifts and crazy sche 
ules. Unless they work parttin 


their (continued on page I16 
[] Letty Cottin oa 
Pogrebin, 32, is ay F . 
wife, mother of a y 
three, and author. a 


During her 13- = : 
year business ca- E a 
reer, she rose from “— 
file clerk to vice 
president—and she 
wrote a best-sell- 
ing book: How to e ; 
Make It in a me aa 
Man’s World. Bed 
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It’s one third of your lite. Spend it dreaming in Wamsuita. 


Dream a little longer This is No-[ron Ultracale. 


SHOWN: “ROSE ELYSEE”.ON STAY-FRESH ULTRACALE®. 50% FORTREL, POLYESTER, 50% COMBED COTTON, BLUE, PINK, YELLOW. IN SHEETS, PILLOW CASES, BLANKETS, TOWELS, BEDSPREADS 


AND COMFORTERS. WAMSUTTA MILLS (DIV. OF M_ LOWENSTEIN & SONS. _ INC) 111 WEST 40TH STREET Ne¥._ NY. 10018 WAMSUTTA® BED & BATH FASHIONS ALSO FOR INFANTS AND CHILDREN. 
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It’s no secret to those 
who know her that Jac- 
queline Onassis likes to 
shock, startle and out- 
do the competition, at 
home and abroad. This 
lends credence to the 
current rumor that 
Jackie is now writing} 
her own book. Mrs. O. 
is said to be making 
notes and consulting 
her diaries for what 
will be The Definitive 
Word. (Anyone who 
has ever read her per- 
sonal correspondence 
knows that Jackie 
writes with a dramatic, 
compelling flair-even . 
if it is in that startled- i 

Vassar - schoolgir] am 
style.) So far Mrs. Sirs 


Rose Kennedy’s projected auto- 


biography has brought the big- 
gest price in the publishing world 
today than $1.5 million 
but Jackie telling her own tale 
would out-dollar her former 
mother-in-law by a country mile. 
Jackie’s sister, Princess Lee 
Radziwill, isn’t about to give up 
being a Princess—because in 
these days of Ms., being a Ps. 
seems more fun. However, inti- 
mates do think Lee might start 
spending more time in New York 
and less in London. Why? Well, 
for one thing you can get Prin- 
cess Pamela’s soul food in the 


more 


East Village, and London just 
doesn’t have chitlins, collards, 
and black-eyed peas. Now let’s 


don’t confuse the Princesses here 
Lee is the Radziwill; Pamela 
is the beautiful black highness 
whose cuisine is serene. ... If 
Natalie Wood and her once-and- 
probably-future husband Robert 
(R. J.) Wagner remarry soon, 
don’t be surprised. Nat’s selling 
the house in which she found un- 
happiness with producer Richard 
Gregson and will spend her fu- 
ture traveling wherever R. J. is 
working, or at his Palm 
Springs house. With no Hol- 
lywood base, Nat and R. J. 
will simply stay on his 
boat when they need to be 
in the city of fruits and 
nuts. Love is apparent- 
ly lovelier the second 
time around for these 
romantics 
ried and divorced too @ 
young. ... Who is the 
big, big name politico 
that gorgeous young 8 


who mar- 
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dian-Italian who gave his 


Amanda “‘Ba’”’ Bur- 
den goes down to 
Washington to see? 
(Oh, come on! It 
just couldn’t' be 
him!) Ba is the 
daughter of Mrs. 
William (Babe) 
Paley and_ very 
much’ separated 
from Manhattan 
City .Councilman 
Carter Burden. And 
to think, Ba and 
Carter were the 
original prototypes 
for The Beautiful 
People. .. . Jacque- 
line Susann has quit 
denying that Greta 
Garbo wants 
her to write 
the Garbo 
For a while 

Jackie was saying a de- 

mure “no comment,” but 
this fantastic story had 
to surface. Nothing 

worked out yet 

because Jackie sup- 


has 


posedly wants 50 per- 
cent of the profits and 
Garbo purportedly 
wants her to do the 
work for the sheer 
thrill of it all. The 
Garbo story may nev- 
er be told, but Jackie’s new novel 
—Once Is Not Enough—is on its 
way. ... The Dean and Jeanne 
Martin separation seemed fairly 
friendly with 20-odd years of 
marriage and lots of nice kids 
common. The divorce, however, 
isn’t so cozy. Jeanne’s 50-50 com- 
munity property split has made 
her a very rich woman. Is that 
why Dean took to glowering in 
public when he heard she was in 
the same restaurant, avoided her, 
and has practically stopped speak- 
ing to her? 

Somebody asked Burt Reyn- 
olds, the Palm Beach-born In- 
(al- 
most) all inthe first male nude 
centerfold, which part of 
himself was Italian. “The 
part that’s covered with 
hair!” quipped Burt.... 
Doris Lilly, whose How 
to Marry a Millionaire 
made her the Dun & 
Bradstreet of her sex 
before Women’s Lib- 
eration, says reports 
of her fatal illness 
are greatly exagger- 
ated. She’s in perfect 
































health and forging ahead with a 
book she tried to write several 
years back when nobody was in- 
terested. It’s all about the women 
in the life of Howard Hughes. 

Oh, it’s sticky when Princess 
Margaret and Lord Snowdon 
come in together. They say hello 
to the hostess—providing they 
aren’t too hopping mad at one 
another—then split in opposite 
directions. Sometimes this orig- 
inal love match can go for days 
without speaking. One night 
when Tony had kept Her Royal 
Highness waiting to go out, the 
result was a glacial experience in 
which Princess Margaret never 
did warm up to the evening’s 
events. As she was about to step 
into her Mini Minor car, 
the unfortunate dinner host 
introduced her to actor Mal- 


colm McDowell, who happened 
along on the street. “Good eve- 
ning!” said the Princess in a voice 
that would form ice in an English 
highball. ‘“‘And—good night!” ... 
While on the subject of ice, the 
French have a new word for it. 
Fauchon’s, the famed & 
Paris gourmet para- 
dise, is selling super- 
ice packed in trans- 
parent plastic at $la 
pound. It’s specially 
hewed from icebergs! 
: Paramount’s 
stock is way up, what 
with The Godfather 
and other right 
guesses by head man 
Bob Evans. But bets 
on Evans’ Love 
Story-book marriage 
to actress Ali Mac- 
Graw are way 
down. Those love 
scenes between 
Ali and Steve 
McQueen for 
their new film, The 
Getaway, got every- 
body so exercised. Will 
Ali and Steve ride a mo- 





torcycle built for two off into the 
sunset? There’s just such talk. ... 
For a while, Kennedy-Johnson- 
Nixon people were all strange 
bedfellows huddled out of fear 
over the exposé book Washington 
socialite Barbara Howar is prep- 
ping. But now they say Barbara, 
who made her reputation by be- 
ing fearless, is stepping carefully 
in order not to close too many 
doors. So the book will only be 
sensational. ... In her next film, 
Night Watch, Elizabeth Taylor 
gets a whole new image: no jew- 
elry, a minimum of makeup and a 
wardrobe by the ultrachic fash- 
ion designer Valentino. .. . How 
did author Truman Capote win 
$3,800 from several top New 
York editors? By betting that 
Clifford Irving’s ‘“‘autobiogra- 
phy” of Howard Hughes was a 
fake, that’s how. How did Tru- 
man know? Howard Hughes told 
him so, a long way back, that’s 
how. ... Question: anybody know 
the name of Frank Sinatra’s 
beautiful new China policy? ... 
In France all 
the taikois 
about the film 
sensation La 
Mandarine, 
starring Mad- 
eleine Renaud 
and Annie 
Girardot. Re- 
volving around 
the backstage, behind-the-scenes 
three-ring circus in a big, chic 
hotel, the flick has already man- 
aged to offend two leading hotel- 
iers: the elegant Plaza Athenee’s 
Paul Bougenaux 
and La Reserve’s Jean 
Potfer. They say their 
luxury domain bears 
no resemblance to La 
Mandarine. American 
tourists don’t know 
what the fuss is all 
about. They knew all 
along the movie was 
talking about the 
George V. FOOD 
FOR THOUGHT: 
He used to drink a 
lot and she was a good 
sport about keeping 
up. Then he 
stopped and she 
started. Now 
she’s drinking 
a lot and he’s 
not a good 
sport about 
watching her de- 

cline and fall. 
Wide World Photos 
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LIZA’S CAPE CAPER 


When Liza Minelli met up with designer Halston’s sensational new sweep of a cape, the chemistry was extraordinary. Liza wrapped 


herself in the soft swirling cape with a 9-yard sweep, flung out her arms, and slipped into a series 
of exuberant poses that were a cross between Greta Garbo and Isadora Duncan. Ultimately it was all pure 
Liza. Coty-award winning Halston (photographed bottom right) , who is Liza’s favorite designer, makes a lot of soft, sweater-like 


things that Liza loves to wear. To make Liza’s cape yourself, turn to page 46. 


Photographs by Neal Barr 











Beautyrest people get a sleep so deep it’s a an overnight Werte i Aes. eo on fate ae it. 
It supports you at night like your muscles do all day. atau, Naleelelcl a wienesculie 
you sleep effortlessly and wake up feeling like you've had a vacation. And sincé any of our eMaiauutsscs 
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CaLcuTTA, INDIA - CASEWORKER REPORT 


To NAZARETH Home, CALCUTTA 

Name: Et1ZzaABeTH Dass 

Aprit 12, 1964 
CALCUTTA 

FRAIL, THIN, WALKS WX WITH 


Date oF BIRTH: 


NATIVE PLACE: 
HEALTH: 


DIFFICULTY, PROTEIN DEPRIVED 


CHARACTERISTICS: 
OF GOOD MIND. 


Date: Marcu 17, 1969 


ORDER OF BIRTH: THIRD DAUGHTER 


GENTLE, QUIET, COOPERATIVE. SPEAKS CLEARLY AND IS 
WILL BE ABLE TO LEARN ONCE HEALTH 


AND STRENGTH XS ARE RESTORED, 


PARENTXENXSCONDITION: FATHER: 


MOTHER: 


DECEASED. 
MALNOURISHED, RECENT VICTIM OF 


KAK SMALLPOX, WORKS IN A MATCH 
FACTORY. 


INVESTIGATION REPORT: 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS, HER 
MOTHER IS VERY hs FROM HER RECENT ILLNESS-INDEEDIT IS REMARKABLE SHE 
N 


IS ALIVE AT ALL, 


FACTORY WHERE SHE EAR®@ TWO.RUPEES A DAY 


TO GET THERE AND WORK. 
Home ConpiT10ns: House: 


LY WORK AVAILABLE YO SEL WOMAN IS IN A MATCH 


WHEN SHE IS STRONG ENOUGH 


ONE ROOM BUSTEE (HOVELD OCCUPIED BY SEVERAL 
OTHER PERSONS BESIDES 


LIZABETH AND HER MOTHER. 


HOUSE IS SO. SMALL COOKING IS DONE ON THE 


FOOTPATH, 
THE ROAD. 


ATHING IS DONE AT A PUBLIC TAP DOWN 
ERSONS LIVING WITH THEM IN THIS 


HOUSE ARE NOT OF GOOD REPUTE, AND THE MOTHER 


FEARS FOR ELIZABETH, 


RRAINE S, ALSO DECEASED OF SMALLPCX 
LIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) 


SISTERS: Lona Dass. DECEASED OB SMALLPOX 
AS 


ELIZABETH WILL CENTAIRLY BECOME ILL, PERHAPS WILL TAKE UP 
THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 

SHE IS NOT REMOVED FROM XM PRESENT oe CONDITIONS. HER 
MOTHER IS WILLING FOR HER TO GO TO NAZARETH HOME AND WEEPS 
WITH JOY AT THE HOPE OF HER LITTLE BX DAUGHTER BECOMING 


REMARKS: 





SAFE FROM THE WRETCHED LIFE THEY NOW HAVE, 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 


AT ONCE, 


Elizabeth Dass was admitted to the 
Nazareth Home a few days after we re- 
ceived this report and she is doing 
better now. Her legs are stronger...she 
can walk and sometimes even run with 
the other children. She is beginning to 
read and can already write her name. 
Every day desperate reports like the 
one above reach our overseas field 
offices. Then we must make the heart- 
breaking decision—which child can we 
help? Could you turn away a child like 
Elizabeth and still sleep at night? 
For only $12 a month you can spon- 
sor a needy little boy or girl from the 





Write today: Verent J. Mills 





country of your choice, or youcan let us 
select a child for you from our emer- 
gency list. 

Then in about two weeks, you will re- 
ceive a photograph of your child, along 
with a personal history, and informa- 
tion about the project where your child 
receives help. Your child will write to 
you, and you will receive the original 
plus an English translation—direct 
from an overseas Office. 

Please, won’t you help? Today? 

Sponsors urgently needed this month 
for children in: India, Brazil, Taiwan 
(Formosa), Mexico and Philippines. 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


I wish to sponsor a [] boy [] girl in 
(Country) =) ae 
{_] Choose a child who needs me most. 


I will pay $12 a month. I enclose first 


payment of $ . Send me child’s 
name, story, address and picture. 

I cannot sponsor a child but want to 
give $ . (J Please send me more 
information. 


Name 

Address. 

City 

State Zip 


Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7. LH7880 
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THE 
CAPE 
CAPER osc 


The sign of a great designer is 

the ingenious way he works with 
basic shapes. Halston joins two 
half-circles of fabric and 
adds the couturier touch 
with a hand-finished 
bias binding around 
the entire cape. 

The secret: the proper 
choice of fabric. 

Liza Minelli’s, on 
previous page, 

is a lightweight 
bouclé knit. Other 
appropriate choices 
are shown here. 


Our two versions! 
Halston’s cape: Aboy: 
pe SS an acrylic knit i 

tal bright pri 
“a by Concor 
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Join 1” bias strips on the diagonal as 
shown, making one continuous strip. 


Stitch binding to the cape on 
the right side along the ex- 
isting stitching line. 


Fold binding to wrong side and 
finish with a fine slip stitch. 


HOW TO. One size fits all and requires 614 yards of 54” 
fabric. Open fabric and place on flat surface. Measure 
54” from one end and mark with pin. Using a tape 
measure pinned in 54” spot as a guide, draw a 54” half- 
circle with chalk. From same mark, draw a 2,” are for ~~ 
necklina Cut. Measure and cut six 1"-wide bias strips. 
using sketch at right as a cutting guide. Place first half- 
circle on remainder of fabric to measure and cut dupli- 
cate half. Join half-circles with a French seam. Run row 
of machine stitching around entire cape to keep from 
stretching. Join bias strips as shown above. Stitch bias 
binding to cape by machine and hand-finish on the in- 
side. Close neckline with hook and eye. If fabric is too 
heavy for a narrow binding, we suggest you finish the < 54” 
edge with three rows of close machine stitching. 


54” 


| om 


Photographs by Jol 
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Why do kids like peanut butter & ola) : 


| You see your child wolfing down a peanut butter and jelly 

- sandwich and you can't help but wonder. Both the peanut 
butter and jelly have sugar in them. Will it ruin his cytes co 
“real” food? 


Well, even though a peanut butter and jelly sandwich is sweet 
and likeable, it’s about as real as you can get (see below). 


Naturally, you don’t want your child eating too much of any one’ 


thing, or snacking too close to mealtime. But when he’s all 
tuckered out and grabs for something made with ae he’s 
eCoybecmr MULT aU) Mmsebbatem 


Because eating or drinking something with sugar in it is 
acknowledged by nutrition experts as a very good way to replace 


._ And don’t overlook the ee Poet ) 


ae ar Kero ete every day of protein, pone 

























the readily PETE body fuel. 5 a 


I oEUae Ms LereaeT-ecv Le 


a AS 


fats. And carbohydrates, of which sugar is one. In 
sugar has a place in a balanced diet. 


Sugar. It isn’t just good flavor; it's roLoeeF ee 


One A of white ee — 
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HENRY 
KISSINGER 


_A PRETTY 
JOURNALIST'S STORY 
OF HER WHITE HOUSE 
“ROMANCE” 


She came to America to interview President Nixon’s top adviser—and went home to France 
with a broken heart. Here, from the new book that’s making headlines all over the world, 


is the candid diary of a woman scorned. 


[ arrived in New York from Paris on Novem- 
ber 3, 1969. I had appointments with movie 
and television companies, and I was also go- 
ing to Washington, D.C., to interview several 
politicians, including President Nixon’s new 
adviser, Henry Kissinger. My appointment 
with Kissinger had been set for November 24 
at 6 p.M. at the White House. 

On that day, I presented my French pass- 
port at the White House guard post. Then | 
entered the building and sat down in a com- 
fortable green leather chair in the reception 
room. 

An hour went by. In all my life as a jour- 
nalist, I've never kept anyone waiting, be- 
cause I can’t stand waiting. I wanted to leave. 
What held me back was the interest that the 
editors of my magazine, Réalités, seemed to 
have in Kissinger. 

Finally, a young man entered. He apolo- 
gized for Mr. Kissinger, who had been held 
up by an important meeting and could not 
see me. Would I be so kind as to return the 
next day? Unaware that such cancellations 


BY DANIELLE HUNEBELLE 
are common at the White House, I protested. 
I had come from New York and, besides, the 
appointment had been confirmed that very 
morning. . . . However, I agreed to spend the 
night in Washington and to return the next 
morning at about nine to meet with one of 
Mr. Kissinger’s assistants, if not Mr. Kissin- 
ger himself. 

The next morning, I was ushered immedi- 
ately into the presence of Mr. Kissinger’s two 
closest assistants, Tony Lake and General 
Alex Haig. 

The office in which they received me was set 
up in the White House basement, where 
Henry Kissinger.then reigned. The corridor 
walls were covered with large photographs of 
President Nixon. While Kissinger’s assistants 
were agreeably answering my questions, what 
I had hoped for (in fact, the reason I had 
agreed to this early morning meeting) hap- 
pened. The inside door, which had been ajar, 
opened and a stout little man in a worn gray 
suit, a sky-blue shirt and a flowered tie 
looked me up and down and gestured to me, 
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indicating that I should enter his office. 

“Kissinger got divorced three years ago,” 
some friends had told me. “He’s receptive to 
good-looking women.” I don’t particularly 
merit that description, but I am tall and 
slender, and in my tailored black Saint-Lau- 
rent pantsuit and a Vidal Sassoon hairdo, I 
must have had that so-called Parisian look. 

Seated now on a rather low, orange ban- 
quette in the brightly lit office, facing an auto- 
graphed photo of Nixon and another of the 
three Apollo 9 astronauts, I looked at Kissin- 
ger. He had taken care to sit in an armchair 
that was higher than the banquette, unwit- 
tingly betraying one of his complexes. (I was 
to hear Robert McNamara say at a cocktail 
party the following year: “Henry is, above all, 
a short man, and that complicates him—intel- 
lectually, physically, sexually and so forth.”) 

Our conversation quickly took on a banter- 
ing tone. I asked Kissinger what were his best 
and worst memories. 

“Mrs. Hunebelle,” he came back, in a man- 
ner that struck me, “if you come into my life 
someday I'll tell you all my memories, but for 
right now...” : 

He looked at his watch, asked if I had a few 
minutes, called in Tony Lake, said rapidly 
that he was supposed to speak at the Presi- 
dent’s press conference—I could thus see him 
in action—and had me taken up to the floor 
above. There I found President Nixon in 
front of six television cameras. His right hand 
seemed immense, deformed by far too much 
handshaking. 

That morning, they were to discuss chemi- 
cal and biological weapons in Vietnam. Nix- 
on spoke a few words and then Ron Ziegler, 
the President’s press secretary, introduced 
Kissinger. Suddenly, I noticed that Kissinger’s 
coloring was a grayish, ashen kind of yellow. 
Prisoners have that coloring. 

His hands behind him, Kissinger answered 
the journalists’ questions in a voice that 
sounded as if it arose from his heels. 

Back down in Kissinger’s office, he asked me 
if I thought he resembled the portrait the 
press painted of him. I replied that he seemed 
younger and not so fat. “Journalists annoy 
me, but you don’t,” he said, and I began to 
find him more sympathique. 

Before parting, we agreed to meet again 
the following Friday. 

On the plane back to New York, I tried to 
sum up Kissinger. I concluded: He had noth- 
ing going for him. He was not handsome, ele- 
gant or sporty. He was timid. He had a Ger- 
man accent. And yet there he was, right up 
front, naked but for his intelligence, which is 
all he has. 

On Friday of that same week, I was back in 
the White House basement corridor. Twenty 
minutes later Kissinger appeared, shook my 
hand, motioned to the toilets behind us, apol- 
ogized, went into one of them, came out and 
there we were once again, in his orange and 
green office. This time he sat beside me on 
the banquette. 

The office was impersonal. There 
were little piles of pa- 
per in neat and 
tidy order on the 
table. On_ the 
floor, two worn at- = 
taché cases. A col- ek - 
or TV set in a cor- : wi | 
ner. “For my chil- aye 
dren, who are eight 
and ten years old, 
the (continued) 
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HENRY 
KISSINGER 


five books I’ve published mean nothing. 
But if I appear for one minute on 
television, it’s an event. Television 
doesn’t interest me. It’s too abstract. 
I belong to the reading generation,” he 
said. 

I asked him what men he admired 
most. “Nelson Rockefeller, for his ar- 
tistic intuition, his assurance, the way 
he fends off people he doesn’t really 
need. I also appreciated Robert Ken- 
nedy. I admire people who don’t try to 
monkey around with the present but 
do all they can to set up the future. 
That's why I think De Gaulle was a 
great man.” 

I asked him whether he had been 
through psychoanalysis. “Never,” he 

id. “I watch myself too closely. I'd 
never talk.” 

I asked what he respected most about 
himself. ““My character,” he answered. 
“I’m intelligent, it’s true, but it’s no 
great source of pride to me. But I am 
proud of having character.” 


Success with women 


He said he likes women, and under- 
lined that he had had considerable suc 
cess with them since he came to power. 
“Women seek power,” he said. “I've 
never had trouble with women, but it’s 
been even easier for the past year.” 

The conversation had lasted an hour. 
I was not unhappy with it. I walked up 
close to t'e table where Nixon’s photo 
stood. “You know,” Kissinger said, 
“Reéalités’ circulation can’t change my 
reputation at all. The reason I’m doing 
all this is that I like you. You're so 
much more sensitive than American 
journalists.” As we separated we 
agreed to have dinner together. Our 
rendezvous was set for a Monday 10 
days hence. 

A few nights later, as I sat in my 
motel room in Nashville, where I was 
interviewing Billy Graham, the tele- 
phene rang. It was Tony Lake. 

I heard myself being invited to din- 
ner.on Tuesday evening, instead of 
Monday. “Mr. Kissinger would be de- 
lighted if you would accompany him to 
the Italian embassy that night, or 
would you prefer dinner en téte-a- 
téte?” I preferred the téte-a-téte, and I 
sald so. 

My dinner with Kissinger was on 
December 9. I wore a Cardin outfit. 
At 8:30 p.m. I entered the White House 
basement once again. When Henry 
came out, he was so lost in thought 
that he almost didn’t see me. I stood 
a head taller than he, and for the first 
time, I felt very shy. 

The restaurant Henry chose for din- 
ner was the Sans Souci. While we stood 
facing the main room, Kissinger mur- 
mured, “You'll see, tomorrow you'll be 
all over the papers.” 

We took our places at a little table. 
I don’t remember the menu exactly, 
but I can remember that I could hardly 
swallow anything. Henry does not 
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smoke and does not drink and ex- 
plained that because he lives seated in 
his office, taking no exercise at all (“I 
don’t have the time”), he had already 
gained 15 pounds in the past year and 
tried without success to lose weight. 

We spoke for two hours. I asked if he 
kept a daily diary. 

“TI tried it at first,’ he answered, 
“but it’s too dangerous. How can I con- 
fide to a personal diary? Suppose I 
died, or got robbed. Even so, when 
you’re permanently under pressure and 
in control of yourself, you really feel 
like opening up. So, at night, I often 
go up and chat with the President.” 

“Have you been friends for a long 
time?” 

“No, I saw him only three times be- 
fore I was appointed. I had aways voted 
for Rockefeller and against Nixon.” 

“In 1961 you belonged to the Ken- 
nedy team...?” 

“T didn’t feel good there. I resigned. 
But it’s hard to give up power. You 
find yourself on the outside, you don’t 
have the files anymore, you read the 
papers like everyone else, and you 
know they don’t know anything.” 

“You'll have to leave one day, too. 
Have you any plans?” 

“IT don’t make long-range plans. 
Where will I go after the White House? 
Where can you go after the White 
House? It isn’t easy.” 

Once again I asked him what kind 
of man Nixon was. 

“He’s one of the most systematic 
characters I know. Nixon wants the 
pros and cons on everything in great 
detail. He wants to know where he’s 
going, he wants to know what the al- 
ternatives are. He has emotions, but 
he’s very disciplined. His mother was 
deeply religious and she had a decisive 
influence on him.” 

By now we were alone in the res- 
taurant. My companion had let his arm 
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By Lois Wyse 


It was such a pretty day we decided to 
take a walk, 

And we had not gone ten steps 
before I kneu 

That you and I are long past the 
point of no return, 


Hand in hand we go 

Still close, still loving, 

Still looking and overlooking 
The flaws we hide from others. 


Side by side we move, 

Sometimes closer, sometimes farther 
apart 

Because of ways we read and talk, 

Agree and disagree. 


Step by step we advance 

Against the cynics, 

Those all-knowing unknowings who 
honestly think 

Marriage is dead. 


fall, familiarly, behind me along the 
top of the banquette. 

I mentioned his divorce. He said he 
still saw his wife, who had custody of 
the children, and that the divorce had 
been the great tragedy of his life. 

“And you,” he asked, “what does 
your husband do?” 

I answered that I had two children 
and had never been married. 

“That's good,” he said, without bat- 
ting an eyelash. “You’re even more in- 
dependent than I am.” 

We left the restaurant and headed 
toward the White House on foot. The 
great white mansion was aglow with 
Victorian-era lamps. 

“What do you think of me?” Kissin- 
ger asked, with that disarming simplic- 
ity that is one of his greatest charms. 

“T think .. . I think you have some- 
thing,” I said, leaning against him as, 
his hands in the pockets of his overcoat 
(he often keeps his hands in his pock- 
ets, either out of shyness or to hide his 
bitten nails), he walked along with a 
slight side-to-side roll, like a farmer. 

Kissinger approached the barriers to 
the White House grounds. To my as- 
tonishment, the guard stopped him. 
“Your papers,” the guard demanded. 

Without a word, Kissinger got out 
his card. The guard glanced at it, 
stepped back into the sentry box and 
apologized. “This is my first time on 
duty, I didn’t know you . . .” On the 
card, he had read, “Henry Kissinger, 
age 46, Assistant to the President.” 

The offices were empty at that hour. 
Only one secretary remained, waiting 
for her boss’s return. We went into the 
orange and green office. 

“Where are you staying? I'll take 
you back if you like,” he said. 

The chauffeur-driven black Dodge 
stopped in front of the Shoreham Ho- 
tel. “I’ve enjoyed this,’ Kissinger said. 

Watching me out of the corner of his 





But how can marriage be dead 

In aworld I choose to walk with 
you? 

How can marriage be dead 

So long as we still seek, still cling, 
still want each other? 


So at this corner of our life, 

Stop and listen to me now, my love, 

I still seek, 

I still cling, 

I still want 

To walk the rest of the way with you. 


In this uncertain world 
This much I know for certain: 
I still love you. 


Copyright © 1972 by Lois Wyse from her book 
‘‘A Weeping Eye Can Never See.’’ Published by 
Doubleday & Company, Inc. 

























































eye, he joked: “Those are pretty 
he said, taking my hand. Wi 
thinking, I said: “Would you like 

“No, what an idea,’ he said 
then, in the next breath, he start 
ask a question in French, but 
heard of it was: “Est-ce que tu. 
[You ...?] His unfinished questior 
turbed me. : 

In my room I remember that { 
very long time, perhaps an hour 
haps two, I remained immobile 
the wall, incapable of even gj 
down. Nothing had happened exce 
my head. I didn’t yet dare to think 
the man of that evening, with his 
plicity, his intelligence, his natural; 
was anywhere near to upsetting 
tranquility of my inner life. Phys 
ly, he was the opposite of those 
had crossed my existence up until f 
Sexually, I felt indifferent about 
Not for a second had I imagined 
any sort of physical relation could { 
up between that little man and r 

And yet I felt thoroughly shake 
felt possessed. I even got to hopin 
would telephone. J 

The telephone didn’t ring. __ 

Back home in Paris, I was some\ 
ashamed of having let myself 
charmed. When the Kissinger ar 
was finished, I felt an irresistible 
sire to send it to him—although Ir 
let people read my articles before 
lication. I was simply tempted ton 
tain a bond. 


“Most understanding” 


My letter to the White House 
off on Christmas Day. About 10 
later, I received a reply in Engl 
“January 5, 1970. Dear Dani 
Many thanks for your letter anc 
copy of your article. I enjoyed 
with you very much. You should k 
that I found you to be among ther 
sensitive and understanding journa 
among the many with whom I ] 
been associated since coming to W 
ington. I hope you will let me know 
next time you are in Washing 
Henry.” 

While I was in New York, I had I 
commissioned by Harper’s to write 
article on my relations with men 
journalist. Because I’d mentioned 
singer twice in the article, I sent hi 
copy of it on January 20, 1970. 

Less than 15 days later, Kissi 
wrote, thanking me for the article 
emphasizing that reading it 
amused him highly. 

But you can’t just go on sending 
ball back to the other court. If 
lived in the United States, a telep 
conversation, a dinner from tin 
time, would have allowed for the 
up of a bond without consequences 
the easing of the curiosity and inte 
I felt in him. But I lived in Paris. V 
chance was there of seeing each o 
again, unless by crossing the Atlar 

At that time, the front pages of} 
Paris papers were devoted to the 
coming trip to Washington by [Fre 
Premier] Pompidou. 

I telephoned Pierre Desgraupes, 
news chief for French _ televisi’ 
Channel One. “How about a profile 
Henry Kissinger at the White Hou: 
Lasked. 

He referred me to Olivier Todd, 
man who runs the TV weekly re 
of the news. Todd was interested ir 
exclusive interview, but doubted t 
we could get it. “Leave it to me, 
said. ~ (continu 
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HENRY 


KISSINGER 


I telexed Kissinger requesting per- 
mission to do a TV profile of him for 
French television. 

Something told me the proposal 
would flatter Henry. Also, I knew he 
wouldn’t mind seeing me again. 

As I had anticipated, Kissinger 
agreed to see me. I landed in New York 
on Monday, February 16. About 6 P.M. 
I telephoned the White House. Henry 
sounded happy and relaxed. He said, 
“T'll be your slave, Danielle. I'll do 
whatever you want.” 

To start, I asked to meet him to set 
up how we would shoot the film. Henry 
invited me to dinner. “Come pick me 
up at the White House at 8 P.M. to- 
morrow night,” he suggested. 

When I arrived at the White House, 
Henry was not there. He was at his 
home and the chauffeured Dodge was 
waiting to take me there. Henry opened 
the door, and without even looking at 
me, said: “Danielle, it’s nice to see you 
again, go on up,” and he pointed the 
way up the little carpeted staircase to 
the first floor. 

I was astonished at what I saw. With 
a sofa, two or three books, a telephone 
on a stand, the living room had the air 
of a dentist's waiting room. Henry 
turned toward the adjoining, even 
tinier room, where I could make out a 
safe next to an empty desk, and said: 
“T have to finish up something. Can 
you wait a few minutes?” 
nothing on the table, absolutely not one 
piece of paper, I concluded that he was 
upset and wanted to get hold of him- 
self, so instead of joking and breaking 
the ice I sat down on the floor at the 
head of the stairway at the end of the 
room and leafed through a book on 
Toulouse-Lautrec. 

This embarrassing situation seemed 
likely to go on forever. I got up and 
went to find Henry in the room next 
door. Seated behind the desk, his hands 
folded, he was thinking. On his right, 
around a little bar with a few bottles, I 
recognized Nelson Rockefeller, Harold 
Wilson, Konrad Adenauer, Henry with 
Lyndon Johnson, Henry with Truman 
Capote, and so on. 


As there was 


He patted and held me 


“I brought you a souvenir from 
Paris,” I said, as gently as possible, to 
bring him out of his reverie. He came 
into the living room and we began to 
chat, the trouble finally over. He liked 
the Lanvin tie I’d brought him. Gravely 
he asked me “with what color suits” 
would I advise him to wear it. His way 
of taking details of this kind seriously 
is unexpected and disarming. This is 
why women like him. They have a role 
to play for him. He bashfully patted 
my hair and held me lightly to him, a 
nice way of thanking me, and then said 
he had reserved a table, it was late and 
we ought to go to dinner. 

At this moment a little scene took 
place that caught my heart. - 
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The Dodge was waiting. Henry 
thanked the chauffeur, then went over 
to his Mercedes, which was parked in 
the street, and with one of his fur-lined 
gloves began to clean off the snow that 
had accumulated on the windshield. 
Two months before f had asked him if 
he could drive a car. Now he was de- 
termined to show me he could. 

It was late and they no longer ex- 
pected us at the Place Vendome res- 
taurant. Consequently, we had to wait 
for the first available table. 

““Now explain this television business 
to me,” he said. ““Whose idea was this 
interview?” 

“My own.” 

“And who’s paying for the trip?” 

“French television.” 

“And how much do you get for the 
work?” 

I replied that I had agreed to 5,000 
francs [about $1,000]. 

“That's not being paid!” he said, and 
I had the impression that he felt de- 
preciated because my salary wasn’t 
high enough. 

“I’ve reserved the American rights,” 
I murmured. 

“How long will this interview last?” 
he insisted. I explained that it wasn’t 
an interview, but a short film report, 
and that I figured on spending 10 days 
in Washington. 

“Washington can be such a boring 
town, Danielle,” 
warm voice. 


he said in his slow, 
“What are you going to do 
for ten days in Washington?” 

I answered that I'd taken the trou- 
ble to bring my entire bookshelf. . . . 

Having reached agreement on the 
film, we took up other problems. 

“I'd like to see your children in the 
film,” I said. 

He said the children were currently 
in Boston with their mother and I 
would probably have difficulty attain- 
ing my goal. 

“IT suppose that in films already 
made there are sequences with your 
children. Tell me which ones and J’ll 
look at the outtakes to see if they’re 
usable,” I said. 

Kissinger gazed at me with that mix- 
ture of calmness and naturalness. “No- 
body has ever made a movie about me. 
You're the first. Oh, we’re always get- 
ting requests,” he said, draining his 
glass, “but up until now I've always re- 
fused. It’s not time for me to become a 
public figure in this country.” 


“Then why did you encourage me?” 

“First of all, I thought it was just an 
interview. And then, it’s a film to be 
shown in France, and then .. .” The 
rest was left to my interpretation. 

While we were shooting the film, 
Henry installed me in a room adjoin- 
ing his private office. 

Despite the pile of work on his desk, 
he took the time to phone a list of his 
friends, and thus it was that I found 
the way open to Nelson Rockefeller, 
Robert McNamara, Harvard professor 
Stanley Hoffmann, etc. 

One morning Henry said, “I’m leav- 
ing with the President. We’re spending 
the weekend at Camp David.” 

I said I'd be spending the weekend 
in Boston to meet with his Harvard col- 
leagues and, if possible, his children. 
“May I telephone your ex-wife?” I 
asked. He gave me the number, but was 
doubtful that I’d get anywhere. 

I called Mrs. Kissinger as soon as I 
returned te my hotel. She seemed pan- 
icky. Pretending not to notice, I ex- 
plained that I was spending the night 
in Beston and that, if she agreed, noth- 
ing would please me more than to have 
a drink with her that evening. The ren- 
dezvous was set for 6 P.M. 

As I entered Stanley Hoffmann’s of- 
fice at Harvard that afternoon, I said: 
“You've had a phone call from Mrs. 
Kissinger canceling our appointment.” 

“How did you know?” asked the 
amiable professor of political science. 

It hadn’t been difficult to guess. I 
decided to keep the date anyway. 


Henry’s ex-spouse 


That evening, just before eight, I took 
a taxi and went to the address Henry 
had given me, in a Boston suburb. My 
wish to see his children and his ex- 
spouse won over my fear of appearing 
indiscreet. As my taxi stopped before 
the house, a car pulled up in front of 
the garage and out stepped a rather 
tall, corpulent woman and two chil- 
dren. Mrs. Kissinger had not expected 
to find me there. She shoved the chil- 
dren into the house and, whispering 
and pointing to me, she asked a neigh- 
bor who was passing by to watch them. 
I had the time to spot a little blond boy 
with a lively face and a ravishing little 
brown-haired girl. 

With her brood out of harm’s way, 
the mother came back, and-showed me 
into the living room, an impersonal 
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room with worn-out armcha 
rugs. It had an aura of forlorr 
For a few seconds, that wo 
I looked at each other in sile 
ger than Henry, with the resp 
upright air of a Germanic mat 
must have been lovely once. } 
was letting herself go. Her st 
were full of runs and she wore 
pullover. 
I tried not to feel sympathy | 
After a courageous youth dev 
the success of her husband (so 
they met at a dance; others, that 
while sticking stamps on enve 
a post office one evening), 
asked for a divorce four years 
Henry entered the White Hous 
In as reasonable a tone as pe 
I tried te convince her to alle 
children the pleasure of being 
television film. “As you well 
Henry has agreed,” I said. 
“If Mr. Kissinger” (and she sa 
Kissinger) “isn’t worried about 
ing the children to danger, let h 
it during the summer when h 
custody. I’ve received threats. Mj 
singer has a situation in the publ 
and his enemies want to take r 
on his children.” 
Our conversation continued fo: 
ly half an hour. First in the 
room and then in the adjoining 
en, where she had plunged some | 
roni into a pan of boiling water. 
“Mr. Kissinger loves publicity 
children have nothing to do wi 
that exposure. They should gr¢ 
normally, so they can feel like ¢ 
body else .. .” she said. “Mr. Kis: 
should mind his own business. I 
sponsible for the children. I said x 
I mean no.’ 
I don’t think Henry’s behavill 
women can be understood unles 
has met Mrs. Kissinger.-I flew bz 
Washington with a heavy heart. 
Henry, who was going to dinne 
night with the journalist Joseph 4 
had about an hour to spare. We ck 
in his little house. He went up 1 
second floor. I followed him and & 
a look at his bedroom. 
I have visited army barracks 
nounced. I am also ee 
disorder of young children. But 
bare room, where two narrow 
stood side by side covered with 
bedspread, and where, on the beds 
accumulated, pell mell, not on 
ing, socks and ties but a year’s wi 
laundry normally kept in linen ¢ 
had so repulsive an aspect that 
hard to imagine living there. q 
We went back down to the 4 
room. Henry talked to his daughi 
the telephone. “You'll get an 
chance to do some television,” he 
soled her. “How’s your stupid br 
Tell him his father is thinking | 
him.” He hungup. : 
“Where my wife’s absolute of 
tion is concerned,” he said late 
warned you. You're going to a | 
trouble, I know. We'll alway 
friends, Danielle.” i 
In the little bar, I saw two int f 
ing photographs, one of ees 
at Lyndon Johnson, and anot 
him rushing up a snowy street t 
Bobby Kennedy and Truman Oa 
“Lend them to me,” I said, “I'll 
them photostatted and use _ 
the film.” 
A few days later, my TV crew. 
rang the bell to Henry’s home 
AM. The door opened, 
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HENRY 
KISSINGER 


and there was Henry, tiny, barefoot, 
pajama-clad and not yet fully awake. 

If I had wanted, I could have filmed 
him that way, and perhaps I should 
have. But I felt so tender toward him 
that I thought of his public “image” 
and advised him to get dressed. 

Dressed, he sat shyly at the very end 
of the sofa. I spoke to him gently. 

“Henry, what do you do first thing 
in the morning?” 

He answered that he 
opened the safe where he locked up the 
confidential reports during the night. 

“Very good. Would you please get 
up and go open the safe?” 

He got up, went into the other room, 
walking like a machine, and sat down 
in front of the safe. For more than 30 
seconds Henry twiddled the combina- 
tion dial. The safe resisted. 

“Tt will not open,” he finally said. 

The situation was incredibly comic. 
The top adviser to the President of the 
United States was held at bay by the 
lock on his safe. 

Finally, the safe opened. Henry took 
out a paper and placed it in the atta- 
ché case, closed the safe and, expres- 
sionless, returned to the living room. 

Following at his heels, I noticed a 
large bag near the sofa. “What's that?” 

“Tt’s my dirty laundry,” he an- 
swered. “Be nice, Danielle, carry it for 
me, I’m taking it to the White House.” 

I politely refused to carry the sack 
and put it into Henry’s hand. Thus the 
camera caught him for history—en 
route to the White House, an attaché 
case full of state secrets in his right 
hand and a bagful of dirty laundry in 
his left. 


went and 


“I don’t intervene” 

From the very first day, I asked Hen- 
ry to help get me into a party where 
we could catch his social side, frivolous 
and relaxed. And also to arrange for us 
to get a few minutes in Nixon’s office, 
where, after all, Henry spent a great 
part of his time. 

“T don’t ask anybody for anything,” 
Henry said. “Go see Ziegler (the Presi- 
dent’s press secretary). You two han- 
dle it yourselves; it’s out of the ques- 
tion that I should intervene.” 

Pompidou’s arrival was scheduled for 
Tuesday. The day before, I made over- 
tures to Ziegler, but to no avail. 

At 10 A.M. on Tuesday, the whole 
White House turned out on the lawn 
when Premier and Mme. Pompidou 
were welcomed by President and Mrs. 
Nixon. 

Spotting Ziegler, I reminded him 
about the meeting with Nixon. He said 
that maybe the end of the morning 
would be propitious. 

After two hours of waiting, my two 
crewmen and I were ushered into the 
Oval Room. I was nose to nose with 
Nixon. He shook my hand at length. 
The photographer performed. Henry 
shrank. I found President Nixon rather 
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sympathique and felt immediately that 
he was terrified of new faces and that 
something had to be found for him to 
do. I quickly explained that, like him, 
I had two daughters, and that the 
youngest, who was just 12, was a 
staunch admirer of his (which was 
true), and that she had begged me to 
bring back an autograph... 

A beaming Nixon went to his desk, 
took up a sheet of paper bearing the 
Seal of the President of the United 
States, asked my daughter’s first name 
and, with astounding speed, wrote: 
“Best wishes to Leonor Hunebelle from 
Richard Nixon’’—put it into an enve- 
lope and handed it to me. 

As we were leaving, I was stupefied 
to hear Nixon tell me: “Your other 
daughter is going to be jealous if you 
don’t bring her something. Take a 
White House pen, there, on the table.” 

I looked at Henry and the tender 
smile he gave me was unforgettable. 

“T would really love to have a picture 
with Henry,” I said to the President, 
who posed again, flanked by me on the 
left and Henry on the right. 

That same evening, President Nixon 
gave a dinner for Pompidou at the 
White House. Protocol had banned 
cameras, but we got shots of Henry at 
home, in white tie and tails. The trou- 
ble started when Henry was getting 
dressed in his little house. It is true 
that he was late and that he still had to 
pick up Henry Ford’s wife, whom he 
was escorting that evening. But I had 
promised my crewmen that they would 
film at Kissinger’s and they demanded 
satisfaction. 

Henry began to shout, pretending to 
address himself to his secretary, David 
Young. “Nothing, I won't do anything 
else for them, they exasperate me. Why 
are they here, what are they doing in 
my house? Get them out of here!” We 
were thrown out like tramps. 

Early the next morning, I decided to 
leave Washington. But we had an ap- 
pointment at the World Bank with 
Robert McNamara at 8:30 A.M. 

“Mr. McNamara,” I said, ‘““Henry’s 
wearing us out. He doesn’t know any- 
thing about television. We're trying to 
present him for all he’s worth. He 
really went too far last night, and I’ve 
decided to give it up and go back to 
Paris.” McNamara suggested that he 
intervene. 

Back in the White House basement. 





I went straight to General Haig’s office. 

“Ah, there you are,” he said. ““Hen- 
ry’s screaming for the two photos you 
took from his home the other night.” 

I looked at him in amazement. “Give 
me the ones taken with President Nix- 
on,” I said. ‘““We’re leaving tonight and 
I want to take them along. As to 
Henry’s possessions, here they are.” I 
put the photos of Henry with Johnson 
and with Bobby Kennedy and Truman 
Capote on the desk. 

“What do you mean, you’re leaving 
tonight?” General Haig said. ““You’ve 
got an appointment with Nelson Rock- 
efeller and Henry plans to take you to 
a big party being given by radio and 
television people tomorrow.” 

“Henry,” I said flatly, “is crazy. He 
couldn’t have insulted us more. I re- 
spect him in his work, let him respect 
us in ours.” 

As I left the office, Kissinger, who 
had been watching from somewhere, 
popped out. “So, Danielle, you’ve put 
Bob McNamara up against me?” 

The tone was jovial and he had his 
hand stuck out. I didn’t take it. I didn’t 
say a word. I looked Henry straight in 
the eye, about-faced and disappeared. 

In the taxi that took us to the Wash- 
ington Hilton, where Governor Rocke- 
feller had given us an appointment, I 
tried to calm myself. Having affronted 
Henry in public soothed me, even if it 
hadn’t been premeditated. 

After the interview, Rockefeller in- 
vited me to come again to New York to 
taste the cooking he adored doing him- 
self, and as I was giving him a few de- 
tails about the difficulties of shooting 
the film, and the star’s ill temper, 

“Henry, you couldn’t be in better 
hands,” he cried heatedly, trying to 
shake his former speechmaker. ‘“She’s 
terrific .. . You’ve got to make things 
easy for her.. .!”” 

Returning to the White House that 
afternoon, I was not surprised to find 
the atmosphere completely changed. 
I had the sweet experience of hearing 
him apologize. 

“I’m terribly sorry about last night. 
I was wrong.” 

After that, Henry didn’t spare dem- 
onstrations of affection, repeating: 


“Danielle, you can do anything you 
want with me. I'll be your slave.” He 
promised that the following evening 
we would go to the radio-TV dinner 
together and shoot the party sequence. 























































That next morning, Las sked f 
Haig about the dinner. He sent 
one of Kissinger’s assistants. 
you got a ticket to get in?” he 

“Why a ticket? I’m going wit 
Kissinger.” 

“There’s a strict guest list. Be 
there'll be very few women. If 
radio-TV people don’t invite you 
won't be able to get in.” 

I was astonished. Even with Ki 
ger I wouldn’t be allowed in? N 
theless, knowing Henry’s irritabili 
thought I ought to obtain an invita 

But how? The dinner was that 
ning. I called the news editor at a 
vision network in New York. No] 
lem, he said, and referred me t 
Washington bureau chief, who sg 
should meet him at the Shoreha 
7 P.M. and he’d give me an invita 

At 7 P.M. I met the gentleman, y 
name was Christian, and he told 
“All goes well, no problem, I'll be thif 
tonight at the door when you a | 
with Kissinger and I'll give you the} 
vitation.” He was so certain, I ché 
away my doubts and went to dres 

At 7:30 I had just finished fasten! 
my dress, a splendid dress in bi 
faille with a gray lamé top that Ty 
finally having the chance to wear, 

I went down to the lobby. There 
was, briefcase in hand, white tie 
tails under his overcoat. He looke 
me without saying anything. He f 
wearing his preoccupied air. We | 
into the car. 1 

“Have you got your card?” hes 

My heart beat wildly. Gently, It) 
his arm. I prayed silently for the 
minutes it took the car to get from 
Sheraton to the Shoreham, whe e 
gala was being held. Henry took 
arm away, brusquély gave his brief 
to the chauffeur, and went into— 
lobby followed by Danielle in her hi 
slippers. 


| 
. 


“‘She’s not with me” 
We were late. Christian wasn’t the 
Henry handed over his card and as! 
for mine. 44 
What good would explaining do? 
“Ts this lady with you?” Henry 3 
asked. b 
“No, she’s not with me,” he said a 
going up the stairs two at a time, wi 
out a word he vanished. tf 
Henry gone, up came Christian, 
said he was terribly sorry, he h 
been able to get the card. But he si S| 
that as soon as the dinner itself Py 
over he would get me in. 
Humiliated, heartsick, I wished I 
earth would swallow me up. Christ 
tock me to the bar. I had becom 
object of compassion. Finally, the 
president of Christian’s network ¢ 
over to our group. { 
“Mr. Kissinger wants to know wh} 
you are,” he said. 4 
I said I was at my hotel, andl 
As I packed the next morning, I) 
overcome and discouraged. A telep hi 
call from the White House made 
feel better. Henry wanted to exp] 
what had happened last night. He’ 
waiting for me in his office. 
He explained that I had had no i 
tation, and that if he had insisted 
getting me in, he would have been 
cused of slipping his “girl friend” i 
an official ceremony. i 
“T like you a lot, Danielle,” he 
peated. “If that wasn’t true, 
wouldn’t have gotten in here, or at 
(continued on pag 
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HENRY KISSINGER AND ME 


continued from page 54 


you would have been kicked out after 
two days. My colleagues and I can’t get 
over the work you've produced, with 
such intelligence and passion. A person 
like you is absolutely exceptional. But 
every time I feel like I’m being pres- 
sured, the nightmare of my past life 
comes back again and I react, hard. 
You have forced me to be continually 
on the defensive. In my situation, I 
can’t afford any sentimental tie-ups. 
This is going to last for a year or two. 
My power is transitional. You have to 
understand.” 

I understood, although his allusion 
to a “girl friend” was annoying. Did he 
seriously imagine I could be his girl 
friend? He said he would come to see 
my daughters and me in Paris. At this 
point, Alex Haig brought in the en- 
larged photographs taken three days 
earlier in Nixon’s office. A souvenir... 

I held out one to Henry. He signed 
it, “To Danielle, with admiration and 
affection.” 


3ack in Paris I had barely four days 
to put my film together. When I had 
finished, I telephoned Henry. He was 
in Florida with the President. He called 
me back in the middle of the night but 
I was so tired I didn’t answer the ring. 

Word of the film reached the United 


States, and CBS delegated a represen- 
tative to view it in Paris. He expressed 
so much enthusiasm for it that I was 
invited to New York. I took along a 


copy of the film for Henry. 

I waited three days in my New York 
hotel for an appointment at the White 
House. From the newspapers, the sit- 


uation in Vietnam seemed less than 


encouraging. Henry had other worries. 
I landed in Washington on March 


24, the copy of the film under my arm. 
At 8 o'clock that evening the film was 
screened in the Situation Room! Hen- 
ry’s whole team was sitting around. I 


watched for their reaction in the semi- 
The the 
touched off howls of laughter, as it had 


darkness scene with safe 


in Paris. Henry didn’t say a word. I 
was as tense as he was, and I was dying 
for the film to come to an end. There 
was a little applause, a few comments. 
Henry gestured to me to follow him 
into his office, and closed the door. 
“It’s really a work of love, Danielle,” 


5 
he said, when he could speak. “T’ ; 


fi 


ceived letters from my French frie ; 


and also the papers; I didn’t re 
how big the reaction would be.” 7 
“You show it to your children} 


said, “because I was careful to gett} 


photos in during the editing.” 


Once the emotion was dissipate}. 
explained what had happened 
CBS. Henry had never been on tell. 
sion in the United States, he was), 


President’s most important assis 
Americans had a right to know jj 
my film existed, CBS wanted to bu 
Brusquely, his tone changed. 


fl 


5 t 
“Danielle, there was never any qy 


tion of that during the shooting of 


film. The film was destined exclusi¥. 


for France. I was crazy to let you 
Now I’m in your hands.” 


I looked at him. Did he think wa 


sell the film against his will? 


“Are they offering you money§ 


it?” he asked. . 


Of course they were, and I need] 


“T haven’t yet decided if the mon 
has come to get myself known in 
country,” he said. 

“They're prepared to do an An 
can version,” I said. 

“Who's to say that the CBS ver 
would be as kind as yours?” he as 


“I let you alone because I had ag 


dence in you. But they could pw 
unfavorable commentary 
pictures. Do you want to take pa 
something that’s going to hurt me’ 

“When I was talking to CBS, ! 
manded the right to see their vers 
I said. “Believe me, they're not ¢ 
to cut you up.” 

“Danielle, let me handle this my 
I’m not saying yes or no; I simply y 
to think about it.’ He agreed to leif 
put him in touch with CBS News. 


over 


Tristan and Isolde 


Then he sat me down next to 
He took off his glasses and rubbec 
eyelids, smarting from insomnia 
too much reading. Sure that he | 
divined my motives, he came bae 
the friend” idea and said 
couldn’t get involved sentimentall 
long as he was in power. 

“But I’m enough of a romanti} 
wait three years,” he added. Of co 
he was. I could already see us as | 
tan and Isolde. I looked at him ten 
ly. What a poor lover he must 
Bound hand and foot by compl 


“girl 





“John, I’m going to be in town shopping today 
and I thought we might have lunch and go to the bank. 

























































ght with persecution mania. His 
, from behind the big glasses, which 
ad put back on, hurt me. A man 
that would always be something of 
stery, I thought; his contradictions 
e him a sort of monster. From that 
ent, I began to love him. 

issinger called me in New York be- 
my departure to thank me once 
mm and to say how much he had 
1 the film. 

We'll always stay in touch, Dan- 
.’ he said. ““Write to me.” 

| Paris, the negotiation with CBS 
aed to be getting nowhere. In my 
leté, I had thought that CBS would 
ly convince Kissinger and that I’d 
receiving a large sum of money. I 
le plans for the summer: Id rent a 
se at the seashore, I’d invite Hen- 
two children, they’d learn French, 
daughters would be delighted .. . 

n the spring of 1970, I was being 
ded out on going to Israel to look 
} an idea for a film. While there, I 
fid a picture of Henry in Time Mag- 
e, cut it out and put it in my wallet. 
Ty Israeli trip lasted five weeks. 
kin Paris, I decided to go to Holly- 
id to try to convince the moguls to 
duce the film. 

Vhen I was installed in Beverly 
is, I tried to reach Henry. The 
ite House referred me to San Cle- 
ite, but I couldn’t reach him. 

s soon as I returned to Washing- 
I slipped a note into the mailbox 
fenry’s little house. At two o’clock 
he morning, the telephone rang. 
fenry doesn’t live by the clock. He 
as his ideas without worrying 
ut the risings and settings of the 
nor the sleep of normal people. 

Ve chatted for a quarter of an hour. 
I'm in excellent shape, I assure 
,” he said. “Come by and see me be- 
> you leave.” 

| joined him for breakfast in his of- 
| the following Monday. 

‘They told me you were a fanatic, 
Inielle,’ he started in a strident 
ce. “I didn’t know about your opin- 
3 when I first met you,” he went on. 
hink it preferable that our relations 
e up. You see what I mean... .” 
he unusual voice, the tone, the con- 
it of the speech, his way of speaking 
yard the left while I was on his right, 
rything led me to think that he was 
aking not to me, but to someone off- 
ze, behind the door, or simply that 
conversation was being taped. 

“he strangeness of the situation was 
engthened by the mefnéry of the 
»phone call the other night. In whom 
uld I trust, the man on the tele- 
one, or this prosecuting attorney? 


“It’s a tragedy” 

Nhat confirmed my supposition that 
» situation was being staged was the 
Henry was depicting my senti- 
mts. “For you, Danielle, it’s a trag- 
, a real tragedy,” he kept repeating. 
_ burst out laughing. “Do I look un- 
opy, Henry? Poor little me?” 
Sronzed from the sun in Beverly 
Is, and in striped elephant bell 
ts, I could have passed for the most 
efree creature alive. The time had 
ne to push the knife in. 

‘They’re calling you the devil, Hen- 
A lot of them are concerned about 


He scratched his nose, extremely 
xed. Instantly I felt ashamed of my 
geance. 
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When it was time to leave, I took his 
two hands. Shocked, he pushed me 
away. I left for Paris that very evening. 

At the end of August, I went back to 
America. I had been invited to take 
part in an international seminar in 
Aspen, Colo. 

When I arrived there was a cocktail 
party. I renewed acquaintances with 
Stanley Hoffmann of Harvard and 
Paul Doty, whom I had met at the 
White House. 


“Did you know that our friend has 
become a star on CBS?” Stanley asked 
me right off the bat. “I read in the pa- 
pers that a crew has been sticking with 
him for three weeks...” 

A bolt of lightning couldn’t have 
startled me more. 

“You say CBS is doing a film on 
Henry? That’s not possible! He stopped 
me from selling mine! He said the time 
hasn’t come for him to go on televi- 
SlONe sete 


“He must have changed his mind,” 
Paul Doty said. “He’s all you see in 
the magazines now, with beautiful ac- 
tresses, living it up. Why would he 
resist the temptation of stardom?” 

As a matter of fact, why shouldn't 
Henry Kissinger become a star? I be- 
gan to understand Henry’s attitude the 
preceding June. I also remembered 
that, at the end of July, I had agreed 
to receive, at my Paris home, a girl 
who said she was a CBS (continued) 
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| 
So today’s Fems’ Napkins come with free cleansing towelettes. | | 

What a comforting thought. 

Inside the Fems Napkins package we're now putting 
delicately pre-moistened towelettes. Because the more 
feminine a woman is, the more she thinks about her 


personal daintiness. 


Another comforting thing about Fems. They're still 





an inch longer than any conventional napkin. And that 


napkin. 


extra inch means safer hours, a lot more security—even 
during heavy-flow days. 
Matter of fact, there isn’t a fresher, more comfortable 


Thank you, Dot. 





Tannese 


Femininity today from Kimberly-Clark €3 














KISSINGER AND ME continued 


producer. She said she was doing an 
article on me for the Christian Science 
Monttor. 

That girl had pumped me for more 
than an hour on the subject of my film 
on Kissinger. How I handled him, what 
kind of man he was, what flattered 
him, what you could expect of him. I 
answered in abundance. But after a 
little while her insistence seemed 








“Down, boy.’ 





“L wish just once | 
could yotoa party 
where the girls 
werent all suc h 


dogs. 





“MILK-BONE Dog Treats 
are so crisp! Not at all like 
toasted marshmallows: 


“Don't you think gold 
hydrants are terribly 
ostentatious?” 


They taste as good 
as they look. 


strange to me. What kind of article was 
she going to write? On the defensive, 
that girl stammered something, turned 
to my children and inquired whether 
their mother’s profession didn’t make 
them suffer too much. 

“Can you remember the producer’s 
name?” I asked Stanley Hoffman. 

“T can’t remember the name,” he 
said, “but I’m sure it was a woman.” 

That same evening, I called the San 
Clemente White House and congratu- 

























lated Henry on his new film. I had the 
sensation that my reaction pleased 
him. He suggested a meeting in Wash- 
ington, on September 9. 

The day before my visit to the White 
House. I walked up and down Fifth 
Avenue in New York City looking for 
some new gadget to take home to my 
children. Passing the Gucci store I 
suddenly wanted to get a gift for Hen- 
ry. I chose a little black leather bill- 
fold. 


Dogs in the know rave about 


Milk-Bone Dog Treats. 


“Hey, these look just 
like little hot dogs?’ 


’ 


“If you cruncha 
MILK-BONE* Dog 
Treat while wearing a 
washtub, the crunch 
is deafening: 


“Want to bet 


its a wig? 


“Fran, these hors 
d'oeuvres are fabulous! 
] must have your recipe.’ 


“No recipe, Joan. 
They come ina box. 


MILK-BONE 
Brand Dog Treats: 


#1972 NABISCO, INC, 





When I arrived in Wash 
was not ushered into the bas 
because Henry had moved to 
ficor office next to the Preside 
side, I spied a pile of cables and 

“It’s Mr. Kissinger winding 
CBS film,” a secretary explained 

Once again I appreciated He 
tact. He had had me show up 
time to meet my triumphant rival 

Henry came looking for me and 
me into his new office. In the cor 
recognized the blond girl who had 
into my house in Paris. 

Henry was in a hurry. The 
longed interview for CBS had 17 
his timetable. He dragged me 
the door, a bodyguard dogging} 
footsteps. 































































“I agreed to everything” } 

The table reserved for us wag 
only empty one in the restauran 
ordered and began to talk abou 
film, as if it were inconceivable f 
wasn’t interested. “Do you think 
right? I agreed to everything 
wanted,” he said. “They put me 
turtleneck at my house in San 
mente, and then they halfwa 
dressed me on the beach. I think 
know what they’re doing. They’r¢ 
clalists and they’re good. An 
yours was in French and it goes 
to February.” Which meant: so 
do I feel so guilty? 

I said I had brought him a pri 

“Me, I haven’t yet given you : 
Danielle,’ he said. He added th 
liked getting presents but that nx 
ever gave him any. 

“Even those worldly starlets sn 
at you in the magazine pictures? 

“Those actresses? They’re g 
free publicity out of me. I don’t a 
any importance to them.” 

“I’m happy to see you again, 
I like you so much,” I said. 

“How can you love a man like 
he asked. 

“You're impossible, but you do 
poetry in you.” 

“They're doing their best to 
me lose it, Danielle.” 

“What are you going to do aft 
White House? Where will you g 

“Ttll take me several years t 
cuperate.” 

“I'd help you, if you liked. Som 
you'll understand, some day 
know everything...” 

“I'd lose interest if I knew e 
thing about you.” 

“Last time you treated me | 
was Mata Hari.” 

“T know you’re not Mata Har 
said, “but you’re a conqueror, }j 
strong, all men bow down to y 
couldn’t let myself be dominatec 

“Someday you're going to reali 
power you have over me.” I said. 

“Danielle, it’s tragic. I have a 
affection for you. But in my sit 
you have to run away from any 
tion. I won't let myself get tender 

Back at the White House, I gav 
the little package from Gucci 
seemed to appreciate the conten| 

The news of Nixon’s trip to E) 
broke less than a week after my r| 
to Paris. To what point that v4 
had already been set up the day : 
lunch with Henry, I don’t know) 
he had said: “Ill come and spd 
weekend in Paris soon.” 

Henry was to spend only a few 
in Paris. He arrived at the end « 

(continued on pa; 
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| Occidental interest peaking on Peking and all things Oriental, from 
yuncture to animals, we asked famed pet photographer Walter 
ndoha to give us a lens-ful and low-down on Chinese dogs. Surviv- 
the hungry, dog-devouring hordes of China past was a triumph 
some of these special breeds of China present and canine glory. 







m{ESE CRESTED: A new breed that is PUG “Ancient royal China's favorite, it 
yess except for the crest on the top became the darling of European nobility 
4s head and on the tip of its tail. with the opening of East-West trade 








HINGESE. Most like the Eos Noa often SHIH TZU or “Little Lion” was pce 
10tif in Chinese porcelain, Pekes bred to resemble that sacred Chinese 
iked the Emperor at royal ceremonies. symbol, the lion. (Pronounced Sheet-Zoo.) 





ASA APSO: Named for the capital of CHOW CHOW: Ancient art shows him with 
Pt, his Tibetan name is Apso Seng royalty. His blue-black tongue and black- 
| translated, Bark Lion Sentinel Dog. lined mouth are unique among dogs. 
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ing: The Surgeon General Has 
Tacrmied That Cigarette Smoking 
Is aguas Bi Health. 


Smoke pretty 


Taste in the pretty things 
around her. Taste in her cigarette. EVE, 
Flavor-rich Eve. A rich, yet gentle 
tobacco blend. Smooth. Satisfying. reqular& | 
Made for the lady with taste. menthol 


Filter: 17 mg.”tar”, 1.3 mg. nicotine. Menthol: 18 mg."tar”, 1.2 mg. nicotine av. per cigarette, FTC Report (Apr.'72) 
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| , as easy in our 
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Ob ebueom mel nveat to hthon sity won't. paris 5 —— Wa re 
wrinkle-resistant Perma-Prest’ fabric of doublekmitypa 

_. Pants That Fit come in missés sizes. 

elle kinds of playful fall colors. «= 
Come try on. And penne together a terrific loc 
Pn Oat e emotes Roebuck and Co. larger stores. 
a OY So aiid iid Service. 
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BY LYNDA BIRD ROBB 


If you flew Flight 76 from Los Angeles to Washing- 
ton, D.C., and if you thought that pretty stewardess 
looked like former President Johnson’s daughter 
... you were absolutely right! 


It sounds like a fine career for an American girl. Flying 
up high in the sky, with good pay and lots of time off. 
meeting exciting new people. seeing the world from 
above the clouds and on the ground. I had considered 
being an airline stewardess when I was graduated from 
the University of Texas in 1966. But my Secret Service 
agents had already seen a lot of airports, and the ar- 
rangement obviously wouldn’t work. 

One week this past spring, however. I had a chance 
to sample the training and working life of a “stew.” As 
a JOURNAL reporter. I became stewardess for a day on 
the cross-country flight of a big American Airlines 747 
jet. I served drinks and food, hung up coats, reminded 
passengers to fasten their seatbelts, and performed all 
the other airborne duties expected of a stewardess. The 
other 15 “stews” (I was an “extra”) knew who the 
amateur aboard was, but the passengers (with some 
amusing exceptions) did not. My only “disguise”: a 
wig. worn because my own long hairstyle does not con- 
form to regulations. 

The experience was tiring, but fun. And I’m pleased 
that many of the girls on Flight 76, from Los Angeles 
to Dulles Airport in Washington, D.C., thought I passed 
muster. (Editor's Note: One of Lynda’s “co-stews.” 





Christine Reible, put it this way: “For a woman who 
was just briefed for a few days on procedures, and then 
came on board an airplane carrying a full load of pas- 
sengers, Lynda Robb did just beautifully! It took cour- 
age, but she handled everything.” ) 

To become a real stewardess—a more accurate name 
is “flight attendant’”—takes about six weeks of compre- 
hensive training at the American Airlines Flight Ser- 
vices College in Dallas, Texas. (Other airlines offer 
approximately the same training schedule.) I only spent 
three days at the school, but I got enough of a taste of 
what happens there, and I talked to enough sister stews 
and other airline personnel to catch up with current 
thinking about the job and with public opinion of it. 

There’s been a lot of sound and fury from women’s 
lib groups about stewardesses as “sex objects.” I asked 
one of my co-students if she felt that she was being 
trained as a sort of geisha girl of the air. She confided 
that she had entered school with that suspicion, but 
that after six and a half weeks of studying flight man- 
uals, learning emergency procedures and being tested 
on thousands of details, she changed her mind. 

The school itself is a cross between a sorority house 
and a finishing school. The room arrangements are 
comfortable (except for the small beds—but then I’m a 
Texas-size-bed type), with four girls to a suite. There 
are classrooms, makeup and grooming rooms, and mock- 
ups of the planes—in which students practice the vari- 
ous procedures they must learn. Only one girl out of 
every 18 interviewed is accepted at the school, and it 
costs the airline $5,000 to train her. 

What kind of girl becomes a (continued on page 100) 

Photographs by Julian Wasser 


65 





























Vy AOE aoe | 
e envelopes back into the cen- 
drawer and closed it. Then she got the 
one book from the shelf and looked up 
ss Kirgassa’s number in Eastbridge. The 
use she was thinking of, the St. 
use, was still on the market. gee 
“Would you do me a favor?” she said. 
ete eer Pee Cec hag 
norrow. Would you find out the rock- 
ttom price they’ll take for an immediate 
e, and let me know as soon as you can?” 
“Pll get right back to you,” Miss Kirgassa 
d. “Do you know if Mrs. Markowe has 
eet eae CeCe ones 
Per a ae COM a Cae ee 
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CLASSIFIED: 


A disagreeing couple 
can’t agree on the 
custody of the cat. 

Who'll care for 
magnificent black tom 
‘/milk white boots? 











































= “They had never fought before, Jane and 
- Matt: not really ae It was al the 


poet all right. In eight months of sharing 
, ae one small room and a fire escape—even a fire 
p escape bright with pots of pink geraniums 
ms _and fragrant with oregano and thyme—there 
7 going to be quarrels. But fights, they 
were for the married. The power- 
, pee destructive married; not 


“were fighting now, though. Out of 
Both yelling at once. And fighting 
all things—The Cat. The Cat, who 
ught cere together in the first place, 
having turned up in response to 
aoe in The Voice that report- 

sagt ‘ing co se Whe ‘can't agree on the cus 

or magnificen 

ee [milk eee? Distant rela- 


D pent 2 Shane Alley, Apt. 
t Apartment 6 just sec- 


> dusk together he’d been 


fine, fine cat, this cat. Those 
ese Wow, what a slab of 


front door they’d stood close, 
p The Cat. That’s the way it had 
And now this fighting. This ugly, 
ghting, because Jane had brought 


Eetitieas as they’d agreed, follow- 
dst recent, most incredible fight. 

n’t care if I have to shop around to 
et who'll help me cure hin, or if it 
every dime I have in the bank and every 
I make next year. The Cat’s going to 








Once there was a girl 

who thought forever was more 
thana word. By Jean 
Kinkhead Martine 


live, damn it, live.” Jane was standing up 
now, holding The Cat under her chin, feeling 
his strong claws digging into her neck, tan- 
gling in the beads, the beautiful purple beads 
Matt had brought her the day he got the 
raise. (“I had to get them for you, little 
mouse. They’re the color of the shadows un- 
der your eyes when you’re sad and tired, and 
most mine.”’) 

“And you call that loving an animal! Let- 
ting him limp through life on three legs, 
blind in one eye, his ear half —” 

Matt was standing too, not much taller 
than Jane, his hand on The Cat’s head un- 
expectedly warm against Jane’s cheek. 
(“You're still so thin, Matt,” a small, quiet 
thought, unbidden in the chaos. “With all my 
feeding, you’re still so thin.” ) And she moved 
away from his warmth and the familiar smell 
of him into what they called ‘‘the dining 
room”—the tiny, marble-topped table (the 
marble top had been a Lazy Susan cheese 
thing, that’s how tiny it was) flanked by two 
thin, bright yellow chairs next to the window. 

“This is his little moment,” she shouted. 
“His little chance to feel sun on his back and 
nice warm milk inside and somebody’s car- 
ing—” Jane was afraid she was going to cry. 
She’d be damned if she’d cry and have Matt 
come over and hold her, and reason with her 
quietly, making her docile and passive again, 
apologizing for having strong feelings, for 
being a woman, instead of a little girl playing 
house. 

“He’s a helpless cripple now. A thing. Not 
a cat.” He hurled the words across the room 
at her. 

“But I don’t believe that, see?” Jane spat 
it at him. “I don’t think the way you do, Matt 
Matthews. I want to see him through this. All 
the way through. Until he’s old and fat, and 
in the end I'll bring him his breakfast on a 
tray and have to carry him up and down- 
stairs, maybe.” 

She dropped her voice to a place where her 


throat didn’t hurt so much. “The minute a 
thing gets hard, complicated, unpleasant,” 
she heard herself saying, ““you want to end it. 
Going from job to job, from girl to girl — 
There. She had gone too far, and she knew it. 
He’d had this job with the city planner for 
over a year, and this girl for eight months 
and six days. She had gone too far. 

“Are we talking about The Cat now, or 
something else?’ Matt was quiet again, in 
charge of himself, and Jane’s desperation 
grew. 

“When people talk about anything,” she 
shrieked, “they talk about everything. Every- 
thing is connected with everything. The way 
I feel about this damn cat is the way I feel.” 
She began to cry, and there was no way of 
stopping it. She was racked; sobbing, the most 
incredible sounds issuing from her throat and 
chest. 

“T want things to last,” she said, her voice 
a grotesque sound, like a tape recorder gone 
berserk. “‘Cats and people and beautiful days 
and time together...” 

He came over and held her then, clawing 
cat and all. Holding her closer and closer, 
until it felt as if their bones were fused and 
there was just one heartbeat for them both. 

“Will you marry me?” he said against her 
noise. ““Will you be my wife,” he said, ‘‘and 
stay with me and never, never go? Even if I 
lose my job or lose an ear or try to send you 
away. Will you never stop living with me, 
and maybe carry me up and downstairs in 
the end?” 

The last of the afternoon sunshine fell on 
her face, and she squinted against it, but she 
didn’t look away. She kept looking and look- 
ing at Matt’s face as the sobs became small 
hiccoughs and the feeling inside became pure 
glory. She nodded her head slowly then, and 
put her drenched cheek against Matt’s; and 
The Cat had no way of telling whose tears 
were whose, and what difference did it make 
snug there between them? END 


Hlustration by Richard Amsel 
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| A SNAP IN THE 


| FIRST TIME AROUND, 


ee ee ee - 


CUT YOUR CHILDREN’S 
HAIR AT HOME LIKE A PRO. 
HAIRDRESSER MAURY 
HOPSON SHOWS HOW 

ON WINSOME 7-YEAR-OLD 
TWINS, JOHN AND 

JEANINE McCOMSKY. 

THE SCISSORS WORK ISN'T 
























BEGINNING, BUT WITH A 
LITTLE PRACTICE, YOU'LL 
FIND THE SAILING 
SMOOTH AND THE 
SAVINGS TERRIFIC. 


PRUDENCE SAYS CUT 
ON THE LONG SIDE. 
THESE CUTS WORK 
IN BOTH LONGER 
AND SHORTER 
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PRIVATE NEGOTIA- 
TION BETWEEN YOU 
AND YOUR CHILD. 
BY SALLY OBRE, 
BEAUTY EDITOR 
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Jeanine’s long hair was set 
in a style we thought much 
too sophisticated for her 
| years. Maury suggested a 
/ simpler cut at chin length. 








Continue moving up back, 
culting Y-in. rows of hair 
at a time. Do not cut hair 
above part shown here. Save 
the crown section for later. 


John’s hair needed reshap- 
ing, some shortening for a 
neater look. Maury’s first 
step was to thoroughly wet 
hair and make a center part. 


Side: Unpin, comb down 14- 
in. row, repin. Blend first 
cluster with some back hair; 
cut as before, back to front. 
Continue up in 14-in. rows. 
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First step: wet hair to 
remove set and then make a 
center part with comb. (Cut 
curly hair wet; straight 
hair can be snipped dry.) 





Side section: Unpin and 
hold hair, comb down a 14,- 
in. row, repin rest. Cut, fol- 
lowing jawline for slight- 
ly downward angle of side. 


More sectioning: make parts 
from back of center part 
down behind ears. Pin sides. 
Now a_ horizontal back 
part ear to ear. Pin back. 


For bangs, pull hair from 
front of side forward, cut 
along eyebrows. Don’t cut 
above center part. Keep 
chin down to avoid scissors. 





JEANINE 


Section hair: make a verti- 
cal part running from back 
of center part down behind 
ears. Coil and pin up hair 
front 


in the two sections. 





Work up side the same as 
in back till you reach the 
center part. Comb side hair 
straight down, not toward 
child’s face, when cutting. 


JOHN 


Comb hair hanging below 
horizontal back part and us- 
ing comb as guide, establish 
length you want. Then cut 
straight across the bottom. 


Cut other side as before. 


Now unpin crown section; 


comb it down across back, 
blending with the cut hair. 


Rewet hair if it gets dry. 


Photographs by Jerry Abramowitz. Dress by Ellie Fishman for Youngland; sweater and turtleneck by Donmoor 





Make a horizontal back part 
from ear to ear. Pin up top 
section. Measure from under 
chin to establish cutting 
line. Use comb as a guide. 





Follow same procedure for 
other side. Then cut crown 
hair: Unpin hair and fan 
out across the back. Comb 
through carefully and cut. 






i 


Unpin back, comb down a 14- 
in. row, repin rest. Pull 
out a vertical cluster as 
shown, along with some cut 
hair as guide. Cut upwards. 





Comb up small clusters, in- 
cluding cut and uncut hair, 
and cut straight across, us- 
ing cut hair as length guide. 
Work across crown to sides. 











Cut straight across back 
section. Gradually move up 
back: comb down a %-in. 
row, repin rest. Comb free 
hair over lower section, cut. 


SN 

GY Y 
BS SS 
Wet hair again. Blow dry 
with hand dryer, combing. 
Snip any strays. To add 
curl: rewet hair and_ set 
pin curls, dry and comb out. 





a 4 

Continue up the back in 14- 
in. rows. Cut left to right, 
in small vertical clusters. 
Don't cut above part shown; 


leave crown area for later. 


Oa), 


Even off top by replacing 
center part with side part 
From crown work forward 

14-in. rows, pulling up hair 


snipping ends. Blow dry 





ZA 





ae ee has geomet 

ae ‘design. In sre 
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Miss L Lazy Bones 


toggle closings 
..4n-wooelmelion-b 
Town & Country, $36 
Miss Sandler shoes 


patch pockets ant 


Photographs by Susan Wood. 
Ys All clothes sizes 7-14. 
pe tights. and knee socks hy | 
“a Bonnie Doon. 
shaping: informatian 
ae page 106. 
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o need to pay importers’ in- 

flated prices on all that great- 

looking peasant parapherna- 

lia that’s around. Whip out a needle and 
thread and engage in a bit of peasantry 
yourself. We'll provide the basics you'll 
need to come up with the authentic 
thing. If you like the South-of-the-Bor- 
der look, send for the free transfer de- 
sign (see page 2) that is used on the 
sensational shirt below. (Buy any plain 
shirt or stitch up a simple one yourself.) 
Or create your own colorful Pakistani 
mirror cloth as in the dress, opposite. 


We’ll send you the embroidery direc- @™ 


tions plus where to buy the tiny 1m- 
ported mirrors that are embroidered 
onto the fabric. See page 10. By Nora 
O’Leary, Patterns Editor 


Chm broidered fl 


CPeasant 
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: 1S page: embroidery, Jean Simpson; photograph, John Vidol. 
Opposite page: embroidery, Susan Toplitz; photograph, Susan Wood. 














SENSUOUS 
ART OF 
MASSAGE 


Instead of just a back rub, ask your mate for a proper massage. 
It feels so good, you may even want to give him one. From the 
“Massage Book,” by George Downing and Anne Kent Rush. 





HEALING ART Contrary to myth, massage is a healing art and 
not an advanced sexual technique, though when practiced by 
lovers it can be a beautiful extension of sexuality. The easiest 
way to do massage is on a massage table, but you can also work 
on the floor perfectly well, (Don’t try serious massage on a bed 
—there just isn’t enough underlying support.) Make sure you 
have sufficient padding—a foam pad one or two inches thick 
and about seven by four feet works well, or a single mattress or 
even some thick blankets will do. Cover the padding, whatever 
it is, with a clean sheet. All good massages are done with oil 
because your hands cannot apply pressure and at the same time 
move smoothly over the skin without some kind of lubri- 
cating agent. Most commonly used are mineral oil and vege- 
table oil; baby oil and hand lotions are O.K., but they soak into 
the skin too quickly. Whatever oil you use, be sure to add some- 
thing with a pleasant scent—musk is a favorite, or several 
drops of concentrated clove, cinnamon or lemon oil will do. 


WARMTH The next thing to consider is warmth, for nothing 
destroys an otherwise good massage more quickly than a chill. 
Room temperature should be 70° or warmer, as should the oil. 
If youre given to cold hands, rub them briskly to warm them. 
Also make sure they are perfectly clean and that your fingernail; 
are short. If you plan to stay dressed, wear loose clothing so that 
you can move around easily, though doing a massage in the nude 
is extremely pleasant, as long as no one is uptight about it. 


First spread oil on the 

back. shoulders, sides of the 

torso and buttocks. Pour 

oil, a little bit at a time, 

into your hands first and then 

apply gently with both palms. 

Don’t overdo it—two tablespoons 

should be enough. Begin with 

the main stroke on the back. You 

can sit or kneel just above your 

friend’s head or sit straddling the 
thighs. Here’s the first way: 

Place your palms on ei- 





ther side of the topmost part 
of the back with fingers 
toward the spine. 
Have the tips of your fingers 
right beside, but not on. the 
spine itself. Now glide your 
hands down the entire length 
of the back. Maintain a firm 
pressure, leaning forward to 


pointing 





use as much as possible of your own weight. Press extra hard 
with your fingertips. You will be able to feel a small furrow at 
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The best way to receive a massage is in the nude. Even a min- 
imal amount of clothing will get in the way of whoever is giving 
the massage and will deny the person being massaged a com- 
pletely satisfying experience. If nudity makes you nervous, how- 
ever, take off whatever you comfortably can. Don’t try to “help” 
with the massage in any way, but keep your body as limp as you 
can. When it is time for your arm to be lifted, for instance, let 
it be lifted for you. One exception: When lying on your stomach, 
turn your head from side to side any time you feel your neck 
hecoming stiff. 


USING YOUR HANDS Pressure is almost always necessary; 
and don’t worry, no one is so fragile that some pressure doesn’t 
feel good, as you will see when you yourself are being massaged. 
Try to relax your hands as you move them and mold them to fit 
the contours they pass over. Maintain an evenness of speed and 
pressure, avoiding all unnecessary stops and starts—but don’t 
be afraid to vary pressure and speed to avoid monotony. But 
change gradually. Use your weight rather than your muscles to 
apply pressure; lean the weight of your body into your hands 
rather than straining the muscles in your arms and wrists. Once 
you’ve made contact, try not to break it until the massage is com- 
pletely finished. 


THE BACK According to the yogis of India and Tibet, our 
psychological and spiritual condition is more dependent on the 
spine than on any other part of the body. Most of us feel a deep 
sense of release when the back is properly and thoroughly mas- 
saged. Because of its importance as well as its size, the back 
should be worked on more than any other part of the body. 


either side of the spine: let your fingertips press right into these 
furrows as they move. Separate the hands when you near the end 
of the spine, moving down and over the hips until your hands 
touch the pad. Then slowly pull your hands along the sides of the 
torso toward the shoulders. Pull hard. almost hard enough to 
move your friend on the pad. Just before reaching the armpits, 
glide your hands onto the topmost part of the back. Then pivol 
them, turning the fingers toward the spine, so that they are in 
place to repeat the entire stroke. If you sit straddling the thighs 
instead, follow these same directions pretty much in reverse. 
Start with your hands on the lower back with fingertips pointing 
toward the spine. Take 
your hands straight up the 
back, separate them at 
the top, bring them over 
the shoulder blades and 
down to the pad and 
then pull them back down 
along the sides of the 
torso. A good variation of 
the stroke is to take both hands all the way over the tops of the 
buttocks before pulling them back along the sides. Do the main 
stroke on the back four to six times, repeating it whenever you 
wish between other strokes as well. 


el 








Now work with your thumbs 

on the lower back—an impor- 

tant high-tension area for 
almost everyone. With fin- 

gers extended toward the shoulder 





The rocking horse is a stroke 

that actually goes up and down 

the spine itself. Place your 

right hand on the spine, heel 

at the lower end of the spine and fin- 
gers pointing toward the head. Place 
your left hand on top of and across 
your right. Now slowly glide both hands 
straight up the spine. Keep the pres- 
sure moderate and steady. As soon as 
you reach the top of the back, start 
down again at the same speed. As you 
come down, however, lift the palm of 
your right hand slightly so that it is no 
longer touching the spine and at the 
same time dig the tips of your right 
forefinger and middle finger into 
the two furrows that lie immediately 
to either side of the spine. Glide 
both fingertips straight down these 
two furrows, pressing as hard as 
you can. If you bend both fingers as 
much as possible at the joints 







Now use your thumbs on the upper back just as you did 
on the lower back. Move them away from you in short, 
rapid alternating strokes. Stay away from both the spine 


and the shoulder blades. Concentrate first on the 


Finish the massage with this 

rub. Place the undersides of 

both your forearms straight 

across the back halfway be- 

tween the top of the back and the low- 
er end of the buttocks. Have your fore- 
arms as close together as you can 
and tilt your hands so that the skin on 
the underside of your forearms is 
stretched a little. Now slowly spread 
your forearms apart, pressing hard. 
Keep them moving at an even pace un- 
til one forearm has reached the top 

of the back and the other has crossed 
the buttocks. Then lift them off the sur- 
face of the skin, return them imme- 
diately to the middle of the back and repeat the stroke. After two 
passes over the spine itself, lean over a little, slant your forearms 








blades, use the balls of your thumbs to make short, rapid al- 
ternating strokes moving away from you. Let both thumbs go 
over the same spot at least several times before moving on. 
Work close to the spine just below the waistline, in an area 
about the size of a large grapefruit. 


closest to the tips, you will maximize the downward pressure 
at the tips themselves. Go all the way down to the lower end of 
the spine and an inch or two more onto the buttocks. Widen the 
distance between your fingers when you come onto the buttocks, 
as if you were tracing an upside-down V. A variation of the 
rocking horse goes as follows: Go up the spine as usual. Take your 
left hand away from your right, however, as soon as you reach 
the top of the back. Then with the right hand, begin coming down 
as before, digging the tips of the forefinger and the middle 
finger into the two furrows at either side of the spine. Bring the 
right hand just four inches or so down the spine and then take it 
away. Meanwhile, do the same thing with the left hand, starting 
about an inch below where the right hand started; begin pressing 
with the left forefinger and middle fin- . 
ger slightly before the right forefinger 
and middle finger have broken contact. 
Then begin stroking again with the right 
hand, this time starting an inch below 
where the left hand started; and so on. 
Work this way down the full spine, 
overlapping your strokes and _ starting 
each a little lower on the spine. Do 
the rocking horse two or three times. 





muscles just above the 
shoulder blades, then on those 
lying between the blades 

and the spine. 





slightly downward, and do the same stroke along the far side of 
the back. Then readjust your position and do the same thing along 
the near side of the back. Then, starting again at the center but 
this time working at an angle, do the 
stroke diagonally so that one forearm 
ends at the shoulder nearer you and the 
other passes over the buttock on the 
opposite side. Then conclude with a sec- 
ond diagonal stroke, this time going to 
the far shoulder and the nearer but- 
tock. A superb stroke, this is an espe- 
cially nice one for ending your massage. 


From ‘'The Massage Book,’’ co-published by The Bookworks 
and Random House, Inc. Copyright © 1972 by George Downing 
and Anne Kent Rush. Reprinted by permission of The Bookworks 
and Random House, Inc. 






































tory on shortcakes is short and sweet—in short, the kind of story 

bok wants to hear on a sultry summer day. If your time and ‘patience are especially short, try our most 

lined cake of all, Pineapple Raspberry: Pack refrigerator biscuits into a pan, bake 15 

tes or less, spread with frozen dessert topping and cover with fresh or canned pineapple and raspberries. Also in the short- 
cook category, but slightly longer-winded, the Golden California 

icake: Prepare the shortcake base from a packaged mix. Embel- 3 

vith whipped topping flavored with fruit juice and a hint of spice. i Nis 

orange sections and a garnish of walnuts and raisins. Spoon 
on top before serving. In the mood for making the 
cCoy? Try the Fall Fruit Shortcake with a from- 

th cake, fresh heavy cream, melon balls, and 

's. Recipes for these and other shortcakes 

nge 86. That’s the slightly long and very 

of it. 

ph by Charles Gold 
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If your idea of a sandwich is a tuna fish on 
white, heavy on the mayo, take another look. 
The new sandwiches are short on the mayo 
and have names like burrito, gyro, tyropokita. 
And if that sounds like Greek, it’s because 
some of them are. Imported with the new in- 
ternational sandwich shops, which have 
landed on the East and West coasts, the new 
invaders break deliciously with tradition. In- 
stead of two slices of white toast, you’re apt to 
find a Mexican taco, a hollowed out Italian 
bread with sesame seeds or a Greek puff- 
pastry turnover. The fillings, usually hot, are 
a tantalizing mix that sound like the makings 
for a four-course dinner. Recipes on page 88. 
By Margaret Happel, Food Editor 





















Tuna Salad Submarine 
Sausage Hero 

Beef Taco 

Savory Beef Gyro 

Chicken and Cheese Burrito 
Shrimp-Artichoke Rich Boy 
Lamb Kebab 

Cheese and Parsley Tyropokita 








Photographs by Arthur Beck 
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PARAGUS IN ASPIC 


4 AND BEAN SALAD PLATTER 
(Tr 


BRIE AND BLUE CHEESES 


SUMMER FRUITS 


easily expanded to suit any number. 
@ Prepare Asparagus in Aspic. Sprinkle 1 enve- 
lope of unflavored gelatin over 14 cup condensed 
consommeé placed in a small pan. Allow to soften 
minutes. Dissolve over medium heat, stirring 
nstantly. In four small shallow molds place 
ied asparagus tips each. Place molds in 

Pour consommé mixture into 
in freezer for 10 minutes. Re- 
rmigerator 


ne iarge pan 
molds and place 


Ove to re 


Here’s a light summer supper or lunch 
to put together in no time at all. We 
give ingredients for 4, but it can be 
Es and unmold before serving. 








Sececes: 
FRIES 













@ Garnish for Aspic. Pare 2 carrots, then cut in 
lengthwise strips with vegetable parer. Wrap 
strips around finger, fasten with wooden picks, 
set in a bowl of ice and water. Place 4 tender 
celery stalks in the bowl. Garnish unmolded as- 
pic with these. 

@ Salad Platter. Wash a cucumber; dry and 
score lengthwise with a fork. Cut in thin rounds. 
Drain a 17-oz. jar of whole figs. Cut the figs in 


YE Tk 
MPP attr ettt ty eo @- 






halves. Fit lettuce leaves together to 
form a cup in the center of a serving 
platter. Fill the lettuce cup with 4 
(5-0z.) individual-serving cans of bean 
salad. Arrange a 12-o0z. package of cappicola 
with the fig halves and the cucumber slices in a 
ring around lettuce cup, as pictured. 

@ Cheese and fruit dessert. Set out Brie and 
blue cheeses to warm to room temperature dur- 
ing the meal. Peal and slice a cantaloupe, wash a 
cluster of grapes and some ripe pears. Place 
fruit and cheese on a large wooden cheese board 
with a knife. Bon appétit. 
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Photograph by Roy Coggin 








IF KRAFT HAD MEANT YOU TO HAVE THE SAME SALAD EVERY DAY 
THEY'D HAVE CREATED ONLY ONE DRESSING. 


But Kraft knows you want variety. After all, different salads need different dressings. So they 
created Casino Brand French, a tangy French spiked with garlic; Roka Brand Blue, mild and 
cool with the taste of aged blue cheese; Coleslaw, for perfect slaw with every pour; Miracle 
French, livelier with a bit more bite; and 17 other delicious flavors that will fake you weeks to try 


Give every member of your family a chance to find his favorite dressing. Come to the Garden 
of Kraft and pick something new. Then send in the coupon below for a little help from a friend 








We plucked a new 
label! (front and b 
French, or Roka Brand Blue, or Coles 
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AUGUST 


OPRY, 


annons 


1. In Europe, August begins with the 
ancient celebration of Lammas...a 
mass consecrating loaves of new 
bread in hopes of a good harvest. 
Cream of Potato Soup {_| Olive Garnish 
Shoulder Lamb Chops [_} Green Beans 
Broiled Mushrooms (_} Crusty Bread 
Vanilla lce Cream [_] Raspberry Sauce 


2. Nectarine time. Enjoy, enjoy! This 
American invention —a defuzzed 
peach with a red blush on its cheeks. 
Pepperoni Pizza Appetizer (frozen) 
Chicken Scallopini (|_| Asparagus 
Baby Carrots |_} Green Salad 
Nectarines with Sour Cream 


3. For children, new fruit-flavored 
drink mixes from Lipton: cherry, lem- 
on, Orange or grape. Come in packets 
or family-size jars. 
Vegetable Relishes (_) Onion-y Dip 
Tuna Salad |_) Vinaigrette Dressing 
Tiny Boiled Potatoes (_) Whole Beets 
Open-Faced Blueberry Pie 


4. On this, Jamaica Day, serve the 
island's favorite punch . . . Yellow 
Bird. Mix 2 oz. (14 cup) white rum 
with 1 tablespoon each banana and 
coffee liqueurs. Pour into ice-filled 
glass. Fill with grapefruit juice. 
Yellow Bird Punch |_) Shrimp Appetizers 
Broiled Spareribs 
Onion Barbecue Sauce 
Corn on the Cob [_) Roast Yams 
Lime Sherbet |_) Almond Cookies 


5. The town named Hell, in Michi- 
gan, has its annual hullabaloo .. . 
Satan's holiday. Try Betty Crocker's 


new Sour Cream Cake with darker- | 


than-dark Sour 
Frosting. 
Melon Wedges with Lemon and Ginger 
Minute Steaks {_) French Fries (trozen) 
Wax Beans (_| Celery Slaw 
Sour Cream Cake 


Cream Chocolate 


6. For that frozen casserole .. . ca- 
pers are a classic garnish. They also 
add piquancy to creamy soup. 
Cream of Celery Soup (| Caper Garnish 
Beef Stroganoff Casserole (frozen) 
Cucumber Salad |_| Herb Dressing 
Soft Vanilla Dessert (mix) () Petit Fours 


7. |lvory Coast Day. Jollof of rice (a 
variation of paella) is the national 
dish. Make instantly for 6 by tossing 
3 cups hot cooked rice with 114 
cups each cooked turkey and chicken 
strips. Add 1 (10-0z.) can clams with 
broth, 1 tablespoon salt and 1 tea- 
spoon hot pepper sauce. Heat, 
covered, over low heat. 

Tomato Consommeé with Peanuts 
Jollof of Rice 1) Sautéed Eggplant 
Green-Red Pepper Salad 
Garlic Dressing 
Lemon Chiffon Pie (mix) 


8. Grapes are at the peak of perfec- 
tion this month. If the weather is not 
humid, dip small, well-washed and 
dried bunches into slightly beaten 
egg-white, then into superfine sugar 
to coat. Let dry. 
Sliced Tomatoes L) Herbed Vinaigrette 
Poached Sole 
Scalloped Potatoes (pkg.) 
Buttered Zucchini () Broccoli 
Assorted Cheeses [_| Frosted Grapes 








9. Authentic Chinese cuisine abounds 
in many areas outside China. From 
Singapore comes a delicate dessert 
| called Kubla Khan... 


thinnest crepes 

rolled around poppy-seed filling. 

Chicken Consommé with Spinach Leaves 
Sweet-Sour Pork (_| Crisp Noodles (can) 
Snow Pea and Water Chestnut Mélange 
Kubla Khan Pancakes (_) Sweet Cream 





10. Make your own personal pate 
maison: Combine 2 (43,4-0z.) cans 
liverwurst spread with 1 (31,4-0z.) 
pkg. garlic spread, 44 cup each 
chopped parsley and mushrooms 
(canned or fresh). Pack into crock. 
Sprinkle with chopped walnuts. Chill. 
P&té Maison (_) Hot Melba Toast 
Lamb Kebabs (_) Kasha 
Boston Lettuce Salad (_) Oil and Vinegar 
Fresh Fruit Salad (_) Toasted Pound Cake 


11. Hard on the heels of our newly | 


discovered Chinese dessert comes 
news of Hunt's Skillet Oriental—bean 
sprouts, celery, sauce, seasonings, 
rice, almonds. All you add is 1 Ib. 
ground meat. 

Assorted Chinese Hors d'Oeuvres (frozen) 

Skillet Oriental (pkg.) 
Sweet White Corn (_) Artichoke Hearts 

Apricots and Lychees (_) Fortune Cookies 


12. Corn-harvesting time. And the 
biggest celebration is in Le Sueur, 
Minn.—home of the Jolly Green Giant. 
Clam Chowder with Crumbled Bacon 
Pan-Fried Chicken |_|) Cream Gravy 
Parslied Potatoes (_) Buttered Corn 
Apple Pie [_] lce Cream Topping 


13. A contemporary version of a cen- 
tury-old Kentucky brunch recipe. 
Heat 1 (9-0z.) pkg. frozen French 


| toast according to directions. Heat 1 | 
(30-0z.) can cling peach halves. Place 


1 drained half on each toast Slice. 
Brush with butter. Broil 1 minute. 
Serve with mixture of warmed bour- 
bon and peach syrup reduced to half. 
Clam-Tomato Juice over Ice 
Eggs Benedict () Asparagus Tips 
Walnut Muffins (] Preserves 
Peaches en Croute (_] Bourbon Syrup 


14. Sandwich Month. We applaud 

the new versions of Carnation’s Sal- 

ad Sandwich Spreads reappearing in 

the market—ham, tuna, chicken and 

turkey. Add a little chopped onion or 

celery and a touch of lemon rind. 
Ham Salad on Whole Wheat Bread 
Assorted Relishes and Mustards 

Ripe Pears (] Brownies (mix) 


15. A flick of the wrist that makes a 
dish perfect instead of only average. 
Our current favorite . . . a touch of 
mace or nutmeg to heighten the 
flavor of any fish dish. 
Onion Soup () Cheese Croutons (pkg.) 
Creamed (and Maced) Sea Scallops 
in Shells (frozen) 
Potato Puffs 1) French Beans 
Fresh Fruit Gelatin Dessert (pkg.) 


16. Bouquets to Campbell for their 
rich condensed cream of shrimp soup 
in a 1014-0z. can. Only the simplest 
addition makes it the ideal beginning 
to a summer meal. 








Cream of Shrimp Soup with Sherry 
Stuffed Veal Breast (] Marinara Sauce 
Pasta [)Spanish Vegetable Medley 
Egg Custard in Nut Crust 


17. Bratwurst Festival in Bucyrus, 
Ohio. It’s sauerkraut and sausages 
galore on these occasions, but does 
no one know about the finesse of 
German cooking? Cold summer soups 
from Germany are superb... partic- 
ularly a chilly, spicy variation of egg- 
nog garnished with small puffs of 
beaten egg white. 

Eggnog Soup (] Egg White Garnish 
White Sausage with Apple Kraut 
Chive Potatoes (_) Wilted Salad 

Mixed Fruit Streusel Pie 





18. Pineapple, coffee, sugar, rum 
and macadamia nuts... all the best 
flavors of Hawaii, gathered in a new 
dessert. Drain 8 canned pineapple 
slices ... 1 (2914-0z.) can. Soak in 
1% cup each strong coffee and rum. 
Broil, basting with marinade. Sprin- 
kle with 144 cup each brown sugar 


| and chopped macadamias. Broil 14 


minute more. 
Hearts of Palm and Grapefruit Salad 
Poached Salmon or Tuna Steaks 
Jacket Potatoes (_)Peas with Onions 
Broiled Pineapple (_) Coconut Ice 


19. We recommend microwave cook- 
ing, especially during August. It’s the 
coolest range in town. 
Baby Radishes (_] Blue Cheese Dip 
Baked Ham ( Spoon Bread 
Kale with Vinegar (_) Sliced Carrots 
Cherry Strudel (frozen) 


20. Shepherd's Fair in Luxembourg. 
For a quick Luxembourg Stew heat 2 
(19-0z.) cans chunky beef soup with 
1 (16-0z.) can baby onions, drained, 
and 1% cup light beer. 
Herring Fillets () Rye Bread Fingers 
Luxembourg Stew (_] Noodles 
Fresh Plum Tart () Pouring Custard 


21. Chicken, chicken everywhere and 
inescapably one of the best budget 
buys. Pound out boned breasts thin 
and substitute in any recipe using 
veal scallops. 

Avocado Salad ( Italian Dressing (mix) 
Chicken Saltimbocco () Gnocchi 
Parslied Squash () Spinach 
Cream Puffs () Orange Cream Filling 


22. Yes, yes, Nanette, it is nostalgia 
time for those who long for good old 
Southern cooking. Bird’s Eye intro- 
duces frozen Baby Lima Beans with 
Seasoned Sauce, Southern Style! 
Chilled Oyster Soup () Biscuits (pkg.) 
Skillet-Fried Thin Pork Chops 
Southern Style Beans (] Grits 
Pecan Pie (frozen) (] Hard Sauce 


23. Today many Romanians will cele- 
brate their national day with a re- 
vered dish . . . stuffed cabbage rolls. 
But they are nothing unless they con- 
tain beef, onion and sauerkraut. 
Julienne Tongue 
with Sour Cream Dressing 
Stuffed Cabbage [_] Rice 
Crepes with Curd Cheese 
and Peach Filling 





24. What next! Dieters take note, for 
we are informed that it is ‘‘Shape-up- _ 
with-Pickle-Time.”’ Pickles are low in 
calories and high in vitamins! | 

Cream of Asparagus Soup (can) 

Cold Cut Platter |_|} Hot Breads 

Dill and Sour Pickles (] Mustard 

Orange Sections (| Orange Sherbet 


25. Chives are very available what- | 
ever the season, but a good summer 
trick is to know that the green parts 
of scallions, finely chopped, do equal- 
ly well. 
Cucumber and Scallion Salad 
Cheese Omelets [_] Rippled French Fries 
Broiled Tomatoes and Mushrooms 
Chocolate Jelly Roll 


26. Olympic Games begin today. 
Watch for a TV documentary called 
“The Olympiads,’’ which premiered 
in Ethiopia. While there, we first 


| tasted a very peppery turkey stew 


served with thin buckwheat cakes. 
Chilled Figs in Minted Syrup 
Turkey Stew with Hot Pepper Sauce 
Black-Eyed Peas (_) Buckwheat Cakes 
Layered Honey Torte 


27. Confucius not only say, he actu- 
ally write 2,000 years ago: ‘‘Rice 
should be white.’’ Don’t think he’d 
agree today if he tasted the profusion 
of brown, herbed, wild and seasoned 
rice mixes that add such variety to 
Our menus. 
Sherry-Broiled Grapefruit 
Curried Lamb (_] Brown Rice Pilaf 
Summer Squash (_) Peas and Carrots 
Three-Flavored Sherbet 


28. A garland of basil leaves... the 
royal herb... to Lawry’s for their red 
wine vinegar and oil dressing. 
Zucchini and Corn 
with Red Wine Dressing 
Chili Con Carne () Tortillas 
Rocky Road Ice Cream (_] Watermelon 


29. The peridot (golden eye) is this 
month’s birthstone. So we made 
Golden Eye Dressing by beating 1 
very fresh raw egg yolk into 14 cup 
bottled Caesar dressing. Serve over 
a Caesar salad. 

Crusty Oven-Fried Hamburgers 
Onion Rings ( Potato Chips 
Caesar Salad (] Golden Eye Dressing 
Sponge Cake Shells () Strawberry Filling 


30. Don’t mistake the big red box of 
Hungry Jack for a cereal it’s 
Pillsbury’s new mashed potato flakes 
fortified with the vitamin C value of 
new potatoes. 

Citrus Fruit Cocktail 
Mustard-Glazed Corned Beef 
Braised Celery [|] Mashed Potato Flakes 
Yellow Cake (mix) 

Blueberry Filling (can) 


31. There is a new interest in people 
who have written about food and be- 
come the arbiters of good food taste. 
Our unsung hero is Marcel Boulestin, 
who lived in London in the Thirties. 
His favorite dish . . . young peas 
cooked in a lettuce-lined pan. 

Cold Country Sausage (_] Herb Sauce 
Roast Lamb Shoulder (_] Potatoes Anna 
Peas with Lettuce (| Wine Gravy 
Caramelized Apple Tart 








Back coffee or tea 





Less than 240 calories 
and every one of them tastes great. 


The Kellogg’s Special K Breakfast includes the high-protein cereal, coffee, tomato or 
range juice, sugar, and skim milk. That’s less than 240 calories. It’s 99% fat free. 100% delicious 
nd it’s a satisfying breakfast to help you through the morning. If you’re watching your weight, 
-art your weight-control program with breakfast every morning. The Kellogg’s® Special K® Breakfast. 
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THE SHORT SHORTCAKE 


continued from page 79 


Shortcake desserts always consist of a 
biscuit or cake, a fruit and a topping. 
The most sophisticated also have a 
glaze. In these recipes we have given 
the frozen or canned fruit alternate 
where possible, so the shortcakes are 
year-round desserts. The best short- 
cakes are made while the biscuit is 
warm. Assemble and serve immedi- 
ately, because the warmth makes the 
fruit juicy and the cream melt. 

Here are recipes for shortcake des- 
serts, arranged in three categories: 
very easy, quick, and traditional. 


VERY EASY SHORTCAKES 
Easiest of all shortcakes to make uses 
handy refrigerated dough and frozen 
whipped topping. All you need to do 
is prepare the fruit before, or while, 
the shortcake bakes and then put ev- 
erything together. 


PINEAPPLE-RASPBERRY SHORTCAKE 
(pictured) 


1 box fresh 
raspberries 

1 small fresh 
pineapple 


2 (6-0z.) pkgs. 
refrigerated 
buttermilk biscuits 

1 (8-0z.) container 

5 Tb. sweet sherry frozen whipped 

14 cup sugar topping 

Pick over raspberries, removing any 

discolored ones, and place in a bowl. 

Pare pineapple, cutting from top to 
bottom. Cut in quarters lengthwise 
and then cut quarters crosswise into 
thin fans, cutting away core and eyes, 
if any. Place 2 cups fans in a bowl. 
(Refrigerate remaining for another 
day.) Add 1 tablespoon sugar to rasp- 
berries and 2 tablespoons sugar to 
pineapple. Add 1 tablespoon sweet 
sherry to each of fruits and mix to- 
gether gently. 

Preheat oven to 350°. Arrange bis- 
cuits in single layer in a buttered 8- 
inch layer cake pan, pressing together 
to make a solid layer. Brush with 1 
tablespoon sherry and sprinkle with 1 
tablespoon sugar. Bake at 350° for 20 
minutes or until golden. Let cool in 
pan on wire rack 5 minutes. Then re- 
move from pan and split layer in half 
with a fork. 

Stir 2 
whipped topping. Spread bottom layer 
with some of topping, cover with half 
the raspberries and half the pineapple. 
Place on top biscuit layer; then cover 
with remaining topping and fruit as 
pictured, Serves 6 to 8. 

Ed. Note: If desired use 1 (1514-0z.) 

can sliced pineapple, prepared as di- 

rected in recipe. Use 1 (10-0z.) pack- 

age frozen raspberries. 


tablespoons sherry into 


PEACHES IN PORT SHORTCAKE 


1 (314-0z. pkg. 
vanilla pudding 


14 cup port wine 
2 (6-0z.) pkgs. 


and pie filling refrigerated 
1 cup milk buttermilk 
1 cup light cream biscuits 
; or 4 fresh peaches 1 tsp. sugar 


Tb. sugar (for 
fruit) 


Cook pudding and pie filling accord- 
ing to package directions, but using 
1 cup milk and 1 cup light cream for 
required liquid. Refrigerate until well 
chilled. 

Dip peaches one at a time in boil- 
ing water. Pull off peel, and _ slice 
peaches into a 2-cup measure or bowl. 
You will need 2 cups. Add 2 table- 
spoons sugar, mix gently, add port, 
and set aside. 

Preheat oven to 350°. Arrange bis- 
cuits in single layer in a _ buttered 
8-inch layer cake pan, pressing to- 


(for crust) 


86 


gether to make a solid layer. Brush 
with a little port and sprinkle with 1 
teaspoon sugar. Bake at 350° for 20 
minutes or until golden. Let cool in 
pan on wire rack 5 minutes, remove 
from pan, and, with a fork, split bis- 
cuit in half. 

With slotted spoon add peaches to 
the chilled cream filling then 144 cup 
port and juice. Fold in gently. Spoon 
half over bottom biscuit layer, and 
then cover with top layer and remain- 
ing peach mixture. Serves 6 to 8. 

Ed. Note: If desired use 1 (16-0z.) 
can drained, sliced cling peaches. Use 
in recipe as directed, omitting sugar. 


PLUM AND NECTARINE SHORTCAKE 


4 or 5 fresh plums 2 Tb. brown sugar 


4 or 5 fresh or 1 tsp. granu- 
nectarines lated sugar 

2 Tb. sugar 4 tsp. grated lemon 

14 cup lemon juice rind 


134 tsp. cinnamon 

2 (6-0z.) pkgs. 
refrigerated 
buttermilk 
biscuits 


1 (8-0z.) container 
frozen whipped 
topping 


Wash plums and nectarines, pat dry, 
slice to make 2 cups of each, and place 
in a bowl. Add 2 tablespoons sugar, 
2 tablespoons lemon juice and 4 tea- 
spoon cinnamon, mixing gently. 
Preheat oven to 350°. Arrange bis- 
cuits in single layer in a buttered 8- 
inch layer cake pan, pressing together 
to make a solid layer. Brush with 2 
tablespoons lemon juice, 2 tablespoons 
brown sugar and 1 teaspoon cinnamon. 
Bake at 350° for 20 minutes or until 
golden. Cool in pan on wire rack 5 
minutes, and then remove from pan. 
With a fork, split biscuit layer in half. 
Stir grated lemon rind and 14 tea- 
spoon cinnamon into whipped topping, 
then spread some on bottom layer. 
Cover evenly with half the plum and 
nectarine slices. Place on top biscuit 
layer, then remaining topping, and re- 
maining fruit slices. Serves 6 to 8. 


QUICK SHORTCAKES 
The next easiest shortcake to make 
uses already measured and mixed bis- 
cuit mix, or pancake mix, for the short- 
cake and a never-fail-to-whip topping 
mix. Just make according to package 
directions. Bake the shortcake, assem- 
ble and serve. 


GOLDEN CALIFORNIA SHORTCAKE 
(pictured) 


5 oranges 3 Tb. butter or 

4 cup raisins regular margarine 

14 tsp. ground 1 cup buttermilk 
cloves 1 (4-0z.) pkg. 

2'% cup buttermilk whipped topping 
biscuit mix mix 

5 Tb. brown sugar 4 cup milk 

14% tsp. grated 4 cup broken 
orange rind walnuts 


Grate rind of 1 orange, set grated rind 
aside, and then squeeze orange for 
juice. Pour juice into a large bowl, add 
raisins and ground cloves, then peel 
and section remaining 4 oranges into 
same bowl. 

Preheat oven to 450°. Butter an 
8-inch layer cake pan. 

Combine biscuit mix, 3 tablespoons 
of the brown sugar and 1 teaspoon of 
grated orange rind. Mix with a fork, 
then mix in the butter, until like fine 
crumbs. Add 4% cup of the buttermilk 
and mix according to package direc- 
tions. Pat evenly into prepared pan, 
and bake at 450° for 15 minutes. Then 
turn out of pan; cool 5 minutes. 

Make both envelopes whipped top- 
ping mix according to package direc- 
tions, using remaining 14 cup butter- 
milk and % cup milk for the liquid 
called for on package. Add remaining 
14 teaspoon grated orange rind and 1 


~ ‘ 
tablespoon orange juice from fruit 
mixture. 

Then add 2 tablespoons brown sugar 
and walnuts to orange sections. 

With a fork, carefully split the short- 
cake biscuit into 2 layers. Spread 
bottom layer with half the whipped 
topping, then half the orange mixture. 
Replace top layer, cover with remain- 
ing topping and spoon remaining 
orange mixture over all. Serves 6 to 8. 


APRICOT-HONEY SHORTCAKE 


1 Ib. fresh apricots 2¥4 cups buttermilk 
(3 cups sliced) biscuit mix 

14 cup sliced 3 Tb. sugar 
almonds 3 Tb. butter or 

14 cup honey regular margarine 

4 tsp. cinnamon cup milk 

1¥Y4 tsp. almond (2-0z.) pkg. 
extract whipped topping 

14% tsp. nutmeg mix 


Wash fresh apricots and slice, dis- 
carding pits to make 3 cups. Place in 
bowl, add almonds, honey, cinnamon, 
14 teaspoon almond extract and nut- 
meg. Set aside. 

Preheat oven to 450°. Butter an 
8-inch layer cake pan. 

Combine biscuit mix and_ sugar. 
Then with a fork, mix in the butter 
until like fine crumbs. Add ¥% cup of 
the milk and another 14 teaspoon of 
the almond extract, mixing according 
to package directions. Pat evenly into 
prepared pan and bake at 450° for 15 
minutes. Cool on wire rack 5 minutes. 

Make whipped topping mix accord- 
ing to package directions, with re- 
maining 4% cup milk and 4 teaspoon 
almond extract. 

With a fork, carefully split the short- 
cake biscuit into 2 layers. Spread bot- 
tom layer with half the topping, then 
add half the apricot mixture. Replace 
top layer and cover with topping and 
apricot mixture. Serves 6 to 8. 

Ed. Note: If desired, use 1 (30-0z.) 
can apricots drained. Cut apricots in 
slices, use as directed, omitting honey. 


- 
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CANTALOUPE SHORTCAKE 
3 cups cantaloupe 34, cup milk 
balls 4 cup melted 
14 cup fresh lime butter 
juice 1 Tb. lime rind 
2 Tb. sugar (for 1 (4-0z.) pkg. 
marinade) whipped topping 
2 cups plain pan- mix 
cake mix 1 cup light cream 
3 Tb. sugar (for 
shortcake) 


In medium bowl combine cantaloupe 
balls, lime juice and 2 tablespoons 
sugar. Set aside. 

Preheat oven to 450°. Butter an 
8-inch layer cake pan. 

Combine pancake mix and 3 table- 
spoons sugar. Then stir in milk, melt- 
ed butter and 2 teaspoons of the lime 
rind, to make a soft dough. Pat evenly 
into pan and bake at 450° for 15 min- 
utes. Cool on wire rack 5 minutes. 

Make both envelopes whipped top- 
ping mix according to package direc- 
tions, with cream in place of milk 
called for, and remaining 1 teaspoon 
grated lime rind. 

With a fork, split shortcake into 2 
layers. Spread bottom layer with half 
the topping, then add half the canta- 
loupe balls. Replace top layer and 
cover with remaining topping and 
cantaloupe balls. Serves 6 to 8. 

























































So ee eee ee a 
TRADITIONAL. 
SHORTCAKES 

This is the traditional shortcal 

ing from scratch. The cream is 

_and the fruit is glazed. 


FALL FRUIT SHORTCAKE (pictured) 


2 cups purple YZ tsp. nutir 
grapes 14, cup bu e 


1 honeydew melon regular ma 
14 cup white wine 34, cup milk 
6 Tb. sugar 1 cup heavy 
2 cups sifted cake 2 Tb. confee 
flour sugar 


1 Tb. baking powder 2 tsp. cornste 
1¥4 tsp. salt 4 cup grape 


Wash grapes; drain, halve and r 
seeds, placing grapes in a m 
bowl. Cut honeydew melon cro 
into thirds. Make 2 cups melor 
from two-thirds of the melon 
one-third and slice crosswise, a 
cut the slices into fans. Add to g 
with white wine and 4 table 
(44 cup) of the sugar, and set 

Preheat oven to 350°. But 
8-inch layer cake pan. { 

Sift cake flour; then measure. 
cups twice with the remaining 2 
spoons sugar, the baking powde 
and nutmeg. With pastry blende 
in butter or margarine, until mi 
is like fine crumbs. Stir in milk 
ing only until dry ingredient 
moistened. Pat into prepared pa 
bake at 350° for 20 minutes or 
lightly golden. Turn out of par 
cool on wire rack 5 minutes. | 

Beat heavy cream with confee} 
ers’ sugar until stiff. i 

Drain fruit, saving liquid inl 
saucepan. Stir in cornstarch, until) 
solved, then stir in grape jelly. 
over medium heat, stirring const 
until mixture thickens and comes 
boil. Remove from heat. 

With a fork, carefully spl 
shortcake. Spoon half the melon 
and grapes over bottom layer. 
with half the grape jelly mi 
then half the whipped cream. Re 
top layer. Arrange honeydew fal 
pictured, then top with remai 
cream, grapes, melon balls and 
mixture. Serves 6 to 8. 


STRAWBERRY SHORTCAKE 


114 pints fresh 1144 tsp. salt 
strawberries 14% cup butte 
14 cup superfine regular marg 
granulated sugar 3/4, cup milk 
2 tsp. vanilla extract 1 cup heavy cr 
2 cups sifted cake 2 Tb. confecti 


flour sugar q 
2 Tb. granulated 1 cup dairy sot 
sugar cream 


1 Tb. baking powder 
Wash, drain and hull strawbel 
Place in a bowl, sprinkle with si 
fine sugar and add 1 teaspoen va 
extract. Mix gently and set aside 
1 hour. 
Preheat oven to 350°. Butte 
8-inch layer cake pan. : 
Sift cake flour then measure. |) 
2 cups twice with the granulated suf 
baking powder and salt. With 
blender cut in butter or margal 
until mixture is like fine crumbs. £ 
in milk, mixing only until dry ingreé} 
ents are moistened. Pat into preps 
pan and bake at 350° for 20 min 
or until lightly golden. Turn out 
pan and cool on wire rack 5 minute | 
Beat heavy cream with confecti 
ers’ sugar and remaining vanilla u 
stiff. Then fold in dairy sour cream 
With a fork, carefully split she 
cake. Spoon half of strawberries @ 
juice over bottom layer and top ¥ 
half the cream. Replace top lay 
cover with remaining strawbe 0 
juice and cream. Serves 6 to 8. E | 
FF 
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Henry's boss hadn't had home- 
made ice cream since he was a 
kid. No wonder he raved and raved. 
Susie didn’t tell him it was easy. 
Just a little lemon trick. 


eel eG 


Here's a lemon trick that gives you 
homemade ice cream 


Susie’s oe 
3 Fresh Lemon ce 
without the work. Ice Cream “cece cccccccccccccceceesccoces 
You use fresh lemon juice to turn ye 2 ee (or heavy cream) 
cream and sugar into a rich, but deli- se 1to 2 tablespoons fresh grated lemon peel 
cate, homemade ice cream. It tastes S % cup fresh squeezed lemon juice 


In large bowl, stir together cream and sugar until 
sugar is thoroughiy dissolved. Mix in lemon peel 
and juice. Pour into ice cube tray, 8” square pan, 

or directly into sherbet dishes. Freeze several 
hours until firm. Makes about 14% pints. 


Q,Sunkist.: 


SSSSeeeeeceeseeeeeeeseeseeeesseeeeeseeseeesseeeeeseses 


In every great cook’s bag of tricks, 
you find the fresh lemon. 


like the kind your dad used to make, 
with the ice cream freezer, and the 
paddles, and the rock salt. Yet it’s 
probably the easiest dessert you 
ever served to guests. 

That’s why good cooks keep fresh 
Sunkist lemons on hand. They’re full 
of little tricks that can turn any dish 
into something really special. 


@eeeeeeeoseseoeseeeeeeses 


SCeeeeeeseeeseeeeeeoeoeseveveeees 
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SANDWICHES 1972 STYLE 


continued from page 81 


TUNA SALAD SUBMARINE 


1 bunch watercress 

1 cup sliced white 
onions 

1 (7-9z.) can solid 
light tuna 

14, cup mayonnaise 
or salad dressing 

1/4, cup olive oil or 
salad oil 


14, cup tarragon 
vinegar 

1 tsp. salt 

14, tsp. pepper 

3 medium tomatoes 

6 hero rolls 

1 (8-0z.) pkg. sliced 
chicken loaf 

1 (8-o7.) pkg. sliced 
cappicola or 
salami 


cover and cook, stirring occasionally, 
15 minutes. 

Slit each roll lengthwise through top 
but not cutting right through. Spread 
cut surfaces with spicy mustard, press- 
ing soft insides down to make room for 
filling. Fill each roll with 2 sausages, 
end to end, and top with cooked vege- 
tables. Serve at once. Serves 6. 


SAVORY BEEF GYRO 


34, Ib. ground beef 134 cups sliced 


a a — 


cheese. Fold one side of tortilla over 
filling, then fold other side over it. Fold 
ends over in same way, making about 


“f” 
and sprinkle with 1 tablespoon el ot 


a 4-inch square burrito. Makes 12. 


SHRIMP-ARTICHOKE RICH BOY 


2 tb. raw shelled 
deveined shrimp 
14 cup Olive or salad 

oil 
14 cup lemon juice 
3 large cloves garlic, 


1 tsp. salt 

¥ tsp. pepper | 

1 cup green onions 

1 (14-0z.) can arti- 
choke res 
drained 





Wash watercress and pat dry with pa- 
per towels. Snip leaves and small sprigs 
from coarse stems to make about 1 cup. 

Cook onion slices in a small amount 
boiling salted water until wilted, about 
5 minutes; drain. Place tuna with oil in 
small bowl, flake tuna and then gently 
mix in mayonnaise. 

In small bowl combine olive oil, tar- 
ragon vinegar, salt and pepper. Slice 
tomatoes thinly. Cut each roll in half 
lengthwise but leaving attached along 
one side. Press open and brush the cut 
surfaces with oil and vinegar mixture. 
Then, dividing ingredients evenly, fill 
each with layers of watercress leaves, 
tuna mixture, sliced tomatoes, sliced 
chicken loaf, sliced cappicola, onion 
rings and another of watercress. Close 
sandwich. Serves 6. 

Ed. Note: To make as pictured, divide 
ingredients and layer in two (12-inch) 
loaves Italian bread. 


BEEF TACOS 

1 (10-0z.) can 1 (16-0z.) can 
tortillas stewed tomatoes 

Y \|b. bulk sausage 1 clove garlic, 
meat crushed 

VY, cup chopped 1 tsp. salt 
onion is tsp. pepper 


VY, cup chopped cup shredded 


green pepper sharp Cheddar 
1 Ib. ground beef, cheese 

chuck or round 1 cup shredded 
2 tsp. chili powder lettuce 
VY, tsp. dried 

oregano leaves 


Make taco shells from canned tortillas 
according to package directions. Keep 
warm. 

In a large skillet over medium heat, 
cook sausage meat, stirring frequently 
until lightly brown. Push to one side. 
Add onion and green pepper and sauté 
in sausage fat, until onion is golden. 
Then add the ground beef, cook, stir- 
ring frequently until lightly browned. 
Stir in chili powder and oregano, re- 
duce heat and cook 5 minutes longer. 

In small saucepan combine stewed 

tomatoes, garlic, salt and pepper. Bring 
to a boil, uncovered, for about 5 min- 
utes to reduce liquid. 
To assemble tacos: With a slotted 
spoon place about 4% cup meat mix- 
ture in a taco shell. Top with 2 or 3 
tablespoons tomato mixture, then a 
sprinkling of cheese and lettuce. Serve 
immediately. Makes 18. 


SAUSAGE HERO 


3 or 4 green peppers 14% cups sliced 
3 or 4 red sweet onion 

peppers 114 cups sliced 
12 sweet Italian 


mushrooms 
sausages (about 2 6 hero rolls 
Ib.) 14, cup spicy brown 
2 Tb. olive oil mustard 


Cut peppers into strips. You will need 
2 cups each, red and green. 

Prick each sausage in several places 
with a fork and place in a large skillet 
with cover. Add water to about 14 inch 
depth and bring to a boil. Cover, re- 
duce heat and cook 15 minutes. Uncov- 
er; drain off fat and water. Raise heat 
and cook sausages, turning often, until 
browned. Push to one side. 

Add olive oil, onion, mushrooms and 
peppers. Mix to coat well with oil, then 


88 


34, Ib. ground lamb 


onions 


2'% tsp. salt 

2 tsp. dried basil 
leaves 

14 tsp. dried 
oregano leaves 

1% tsp. pepper 

1 cucumber (6-inch) 


14, cup water 

1 cup yogurt 

17 cup vinegar 

14, cup chopped 
parsley 

2 large tomatoes 

8 (5-inch) round 
hard rolls 


Heat a large skillet over medium heat. 
Add ground beef and lamb, 114 tea- 
spoons of the salt, the dried basil, dried 
oregano and pepper. Sauté, breaking 
meat up with a fork as it cooks, until 
lightly browned. Keep warm. 

Wash cucumber, score rind with a 

fork, then slice thinly. In medium 
saucepan combine cucumber and on- 
ion slices and water. Bring to a boil, 
cover and simmer 10 minutes or until 
soft. Drain and place in a bowl. Add 
yogurt, vinegar, parsley and remaining 
1 teaspoon salt. Mix until vegetables 
are evenly coated. Then cut each to- 
mato in 4 thick slices. 
To assemble sandwiches: Split each roll 
halfway through, then cut across top 
to remove half of top. Press soft in- 
sides to make room for filling. Make a 
layer of the meat mixture, cover with 
a tomato slice, then top with cucumber 
mixture, as pictured. To serve, replace 
top crust halves. Serves 8. 


CHICKEN AND CHEESE BURRITO 


Tortillas: 1 clove garlic, 

3 eggs crushed 

22/4 cups milk 2 tsp. chili powder 

1, cups sifted all- 1 (8-0z.) can tomato 
purpose flour sauce 

1 Tb. sugar 2 (151,4-0z.) can 


Dash of salt kidney beans, 


Salad oil or lard for drained 
frying 2 cups cooked 
chicken in julienne 
Filling: strips 
ly, cup lard or salad 14% cups shredded 
oil Cheddar cheese 
14 cup chopped 
onion 


Make tortillas: In a medium bow] with 
electric mixer or rotary beater, beat 
eggs and milk until well blended. Then 
beat in flour, sugar and salt, until bat- 
ter is smooth. Refrigerate for 2 hours. 
Heat a 10-inch skillet over medium 
heat, until a little water sizzles when 
dropped on it. Brush lightly with oil 
and pour in 14 cup batter. Quickly 
tip skillet so batter covers bottom 
evenly. Cook 1 or 2 minutes or until 
underside is lightly browned. With 
spatula turn tortilla and lightly brown 
other side, about 4% minute. Remove 
and keep warm. Repeat with remain- 
ing batter, brushing pan with oil when 
needed, and stacking tortillas as baked. 
Make Filling: To same skillet after 
making tortillas, add 1 tablespoon of 
the lard, the chopped onion and garlic 
and sauté until onion is golden. Stir in 
the chili powder, heat 1 or 2 minutes 
and then stir in tomato sauce. Add 14 
of the kidney beans and mash with fork 
or potato masher until smooth. Blend 
in 14 of the remaining lard until mix- 
ture is smooth and hot. Repeat with 
another 14, of the beans and 14 of lard, 
until all are used. 
Make Burritos: Divide chicken into 
twelve portions and lay one portion in 
center of a tortilla. Cover with a layer 
of about 3 tablespoons bean mixture 


crushed 8 (6-inch) hard rolls 
Rinse shrimp under cold water. Drain. 

In medium bowl combine olive oil, 
lemon juice, crushed garlic, salt and 
pepper. Mix well. Add shrimp and mix. 
Refrigerate for 1 hour to marinate. 

Pour liquid into a large skillet and 
heat. Add shrimp and sauté 5 minutes. 
Cut green onions into 2-inch pieces, 
add with artichoke hearts to shrimp 
and cook 1 or 2 minutes. 

Cut off tops and remove soft centers 
from rolls. Fill rolls. Serves 8. 


LAMB KEBAB 
2 |b. lean boneless 14 cup lemon juice 
lamb 14% tsp. dried 


2 or 3 zucchini 

16 peeled small 
white onions 

16 cherry tomatoes 

1% cup olive oil 


Wipe lamb with damp paper towel. Cut 
in l-inch cubes, discarding fat and 
place in large baking pan. Scrub zuc- 
chini, cut in 1-inch pieces and add to 
lamb. Then add tomatoes. 

In jar or bowl combine olive oil, lem- 
on juice, thyme and rosemary. Mix 
well, then pour over lamb and vege- 
tables. Cover and refrigerate 12 hours 
or overnight, turning meat once or 
twice. Thread 3 or 4 pieces lamb, 1 or 
2 pieces zucchini, 2 onions, and 2 to- 
matoes on each of 8 shish kebab skew- 
ers. Broil 6 inches from heat, 8 to 10 
minutes. Turn and broil 8 to 10 min- 
utes longer or until browned. 

Slit each roll lengthwise through top 
but not cutting right through. Press or 
remove soft inside center to make room 
for kebab. Press meat and vegetables 
on skewer into roll, pull out skewer 
and serve at once. Serves 8. 


thyme leaves 

1 tsp. dried rose- 
mary leaves 

8 hero rolls 


CHEESE AND PARSLEY TYROPOKITA 


1 (10-0z.) pkg. 1 clove garlic, 





frozen puff-pastry 
pa.ty shells 

1 Ib. feta (Greek 
cheese) or 2 cups 
dry cottage cheese 
salted with 1 tsp. 
sait 

3 Tb. lemon juice 

2 Tb. grated onion 


crushed 

2 tsp. chopped fresh 
dill or 1 tsp. dried 
dill weed 

4 tsp. dried 
oregano leaves 

\4, tsp. pepper 

2 eggs 


es 
14% cups parsley 


leaves 
Let frozen patty shells stand at room 
temperature about 1 hour or until com- 
pletely thawed. Preheat oven to 450°. 

In medium bowl, blend feta cheese, 
lemon juice, grated onion, crushed gar- 
lic. chopped dill, oregano and pepper. 
Add 1 egg. Separate the other egg, set- 
ting white aside in small bowl, and add- 
ing yolk to cheese mixture. Mix. 

On lightly floured pastry cloth or 
board roll out patty shells, one at a 
time, into 7-inch circles. 

Place a pastry circle on a cookie 
sheet. Mound 8 or 4 tablespoons cheese 
mixture on one half of circle. Top with 
14, cup parsley leaves. Brush reserved 
egg white around outer % inch of 
pastry, then fold uncovered half over 
filling. Press around edge with a fork 
to seal. Repeat to make 6 turnovers. 
Brush tops with remaining egg white. 
Place in oven at 450°, then reset con- 
trol to 325° and bake 20 minutes or 
until puffed and golden brown. Serve 
immediately. Serves 6. END 
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continued from page 67 


it for fifty-three-five. And we e¢ 
that for this one.” 
“We're not moving,” Walter 
“You said we would!” 
“Next summer, not—” 
“T won’t be me next summer!’ 
“Joanna—’ 
“Don’t you understand? It’s 
to happen to me, in January!” 
“Nothing’s going to happen te 
“That’s what I told Bobbie! Lk 
her about the bottled water!” 
He came close to her. ““There’s 
ing in the water, there’s nothing 
air,” he said. “If Bobbie’s 
interest in her appearance, it’s 
time. It wouldn’t hurt you to lo 
mirror once in a while.” 
She looked at him, and he 
away, flushing. “I mean it,” he 
““You’re a very pretty woman ar 
don’t do a damn thing with y 
any more unless there’s a pai 
something.” 
“Do you want me to change 
asked. 
“Of course not, don’t be silly.” 
“Is that what you want?” she 
“A cute little gussied-up hausfra 
“ALI said was—” 
“Is that why Stepford was the 
place to move? Did somebody Pa 
message to you? “Take her to Ste 
Wally old pal; there’s sometfil 
the air there; she'll change in 
months.’ ” 
“There’s nothing in the air,” W 
said. “The message I got was 
schools and low taxes. You wa 
move because you're afraid 
going to ‘change’; and I think 3 
being irrational and a little hyst 
and that moving at this point 
impose an undue hardship on all 
especially Pete and Kim.” He s 
and drew a breath. “All right, I 
this,”” he said. “You have a talk 
Alan Hollingsworth, and if he 
you’re—” 
“With who?” : 
“Alan Hollingsworth,” he said. ' 
psychiatrist. If he says you’re 
through some—” 
“TI don’t need a_ psychiatrist,” 
said. “And if I did, I wouldn’t 
Alan Hollingsworth. I saw his wi 
the P.T.A.; she’s one of them. Yo 
he’d think I’m irrational.” | 
“Then pick someone else,” he | 


“Anyone you want. If (contin 


RECIPE INDEX 


Here is a listing of recipes appearing in 
sue including those from the Journal kite 
and advertisements. All have been tested b} 
home economists. 


DESSERTS 

Apricot-Honey Shortcake, p. 86. 
Broiled Pineapple. p. 84. 

Cantaloupe Shortcake, p. 86. 

Fall Fruit Shortcake, p. 86. 

Frosted Grapes, p. 84. 

Golden California Shortcake, p. 86. 
Kubla Khan Pancakes, p. 84. 

Pea.hes En Croute, p. 84. 

Peaches in Port Shortcake, p. 86. 
Pineapple-Raspberry Shortcake. p. 86. 
Plum and Nectarine Shortcake, p. 86. 
Strawberry Shortcake. p. 86. 

Susie’s Fresh Lemon Ice Cream, p. 87. 


MAIN ENTREES 
Beef Tacos, p. 88. 
Cappicola and Bean Salad Platter, p. 82. 
Cheese and Parsley Tyropokita., p. 88. 
Chicken and Cheese Burrito, p. 88. 
Fisherman’s Wharf Jambalaya. p. 8. 
Jollot of Rice. p. 84. 

Lamb Kebab, p. 88. 

Luxembovrg Stew, p. 84. 

Sausage Hero, p. 88. 

Savory Beef Gyro, p. 88. 

Shrimp Artichoke Rice Boy, p. 88. 
Tuna Salad Submarine, p. 88. 


MISCELLANEOUS 
Golden Eye Dressing, p. 84. 
Paté Maison, p. 84. 

Yellow Bird Punch, p. 84. 


VEGETABLE ENTREES 
Asparagus Aspic, p. 82. 


Warning: The Surgeon General Has Determined That | ses iiesc idee sur) ul 


Cigarette Smoking Is Dangerous to Your Health. Menthol: 20 mig. “tar,’’ 1.4 mg, nicotine, 
ay. per cigarette. FIC Report, Apr. 72. 








THE STEPFORD WIVES continued 


you’re not going through some kind of 
—delusion or something, then we'll 
move, as soon as we possibly can.” 

“T don’t need a psychiatrist,’ she 
said. “I need to get out of Stepford.” 

“Now come on, Joanna,” he said. “I 
think I’m being damn fair. You’re ask- 
ing us to undergo a major upheaval, 
and I think you owe it to all of us, 
including yourself, especially yourself, 
to make sure you’re seeing 
things as clearly as you think 


antly; Adam and Kenny and the dogs 
welcomed them noisily. Bobbie made 
hot chocolate, and Joanna carried the 
tray of drinks into the family room. 
“Watch your step,” Bobbie called after 
her. “I just waxed the floor this morn- 
ing.” 

“T noticed,” Joanna said. 

She sat in the kitchen watching 
Bobbie—beautiful, shapely Bobbie— 
cleaning the oven with paper towels 
and a spray can of cleaner. “What have 





you are.” 

She looked at him. 

“Well?” he said. “ 
that sound reasonable?” 

She said, ““Bobbie changed 
when she was alone with 
Dave, and Charmaine 
changed when she 
with Ed.” 

He looked away, shaking 
his head. 

“Ts that when it’s going to 


Doesn’t 


was alone 


happen to me?’ she asked. 
“On our weekend alone?” 

“Tt was your idea,’ he said. 

“Would you have suggest 
ed it if J hadn't?” 

“Now you see?” he said 
“Do you hear how you're 
talking? I want you to think 
about what I said. You can’t 
disrupt all our lives on the 
spur of the 
way.” 

She stood there, 


moment this 


and put 
her hand to her forehead 
and closed her eyes. 


WV alter sat at the desk, 


writing on a yellow pad. He 
looked up at her and took 
his glasses off. 

“All right,” 
speak to someone. But a 
woman,” 


she said, “T’ll 


“Good,” he said. “That’s a 
good idea.” 


“And you'll put a deposit 





Can’t you see that? You’ve become 
like the others!”’ 

“Honestly, Joanna, that’s nonsense,” 
Bobbie said. “Of course I’m me. I sim- 
ply realized that I was awfully sloppy 
and self-indulgent, and now I’m doing 
my job conscientiously, the way Dave 
does his.” 

“IT know, I know,” she said. “How 
does he feel about it?” 

“He’s very happy.” 

“T’ll bet he is.” 


love your Nair’ 
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breakfasts. I hope it lasts, but ] 
doesn’t.” 


D. Fancher was a small, elfin- 
woman in her early fifties, with 
swirls of graying brown hair, 
marionette nose, and smiling blue e 
eyes. Her office was cheer 
Chippendale furniture and Paul 
prints, and striped curtains, tre 
cent against the brightness of sug 
snow outside. There was a brown] 
er couch with a pape 
ered headrest, but 
sat in the chair facin; 
mahogany desk. ; 
She said, “I’m here 
husband’s suggestion. §* 
moved to Stepford ear” 
September, and I way 
move away as soon asf} 
ble. We’ve put a depo 
a house in Eastbridge) 
only because I insisted 
He feels I’m—being irre§ 
ale? 
She told Dr. Fanchery 
she wanted to move: @ 
Stepford women, and | 
Charmaine and then Bir 
had changed and _ bey! 
like them. | 
“Bobbie wrote to the§ 
partment of Health,” Jo§. 
said. “They said there} 
nothing in Stepford 
could ke affecting anyc} 
suppose they thought] 
was a crackpot. At the § 
actually, J thought she 
being a little overanxir 
Dr. Fancher stayed si 
“T’ve begun to suspe§ 
Joanna said. “ ‘Suspect’:] 
sounds so—”’ She workee 
hands together, looking 
them. 
Dr. Fancher said, “B | 
to suspect what?” . 
“I've begun to suspect] 
the men are behind it.”| 
looked at Dr. Fancher. | 











on the Eastbridge house to 
morrow?” 

“Yes,” he said. 
there’s something radically 
wrong with it.” 

“There isn’t,’ she said. 


“Unless 


“It's a good house and it’s 
only six years old. With a 
good mortgage.” 

“Fine,” he said. 

She stood looking at him. 
“Do you want me_ to 
change?” she asked him. 

“No,” he said. “I’d just 
like you to put on a little lip- 
stick once in a while. I’d like 
me to change a little too, like 
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Dr. Fancher didn’t s} 
or seem surprised. “W) 
men?” she asked. 

Joanna looked at | 
hands. “My husband,” | 
said. “Bobbie’s — husb] 
Charmaine’s. All of the 
she said. 

She told her aboulll 
Men’s Association. 

“T was taking picture} 
the center one night a co} 
of months ago,” she § 
“There was—a smell in| 
air. Of medicine, or che 
cals. And then the shade] 
the house were pulled dq 






















lose a few pounds for in- 
stance.” 


She called the good old Department of 
Health, and they referred her to the 
county medical society, and they gave 
her the names and phone numbers of 
five women psychiatrists. The two 
nearest ones, in Eastbridge, were 
booked solid through mid-January; but 
the third, in Sheffield, could see her on 
Saturday afternoon at two. Dr. Mar- 
garet Fancher; she sounded nice over 
the phone. 

On Friday afternoon, despite two 
inches of snow and more falling, she 
put Pete and Kim into the station 
wagon and drove over to the Markowes’ 
house. Bobbie welcomed them pleas- 
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Ask your hairdresser 


you done to yourself, for God’s sake?” 
she asked. 

“I’m not eating the way I used to,” 
Bobbie said. “And I’m getting more 
exercise.” 

“You must have lost ten pounds!” 

“No, just two or three. I’m wearing a 
girdle.” 

“Bobbie, will you please tell me what 
happened last weekend while you were 
alone with Dave?”’ 

“Nothing happened. We stayed in.” 

“Did you smoke anything, take any- 
thing? Drugs, I mean.” 

“No. Don’t be silly.” 

“Bobbie, you’re not you any more! 


©1972 The Wello Corp. 


“This oven cleaner really works. Do 
you use it?” 

I’m not crazy, Joanna thought. J’m 
not crazy. 

Jonny and two other boys were mak- 
ing a snowman in front of the house 
next door. She left Pete and Kim in 
the station wagon and went over and 
said hello to him. ‘‘Oh, hi!” he said. 

“Jonny,” she said, “I—I can’t get 
over the way your mother’s changed.” 

“Hasn't she?” he said, nodding, pant- 
ing. 

“T can’t understand it,” she said. 

“Neither can I,’ he said. “She 
doesn’t shout any more, she makes hot 




















maybe because they kné 
was out there; this poll 
man had seen me, he stop 
and talked to me.” She leaned forw 
“There are a lot of sophisticated ing 
trial plants on Route Nine,” she s| 
“and a lot of the men who have hi 
level jobs in them live in Stepford | 
belong to the Men’s Association. So} 
thing goes on at that clubhouse ev} 
night, and I don’t think it’s just J} 
and poker. There’s AmeriChem-Wi 
and Stevenson Biochemical. T 
could be—concocting something 1 
the Department of Health wouk 
know about, up there at the Mé 
Association. ...” 

Dr. Fancher leaned forward, : 
joining her hands, rested her elb 
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y no woman need hesitate 
emove unsightly facial hair 


ou’re faced with a hairy problem, 
e probably considered enlisting 
aid of a good depilatory. Its ad- 
ages make it the most convenient, 
tive, safe way to get rid of un- 
ed facial hair. None of the painful, 
ibly scarring, expensive semi-surgi- 
procedure of electrolysis. Or the 
minine stigma, nicking, and tell- 
Pstubble of odious shaving. Or the 
hearted attempts of a bleach that 
ly tries to cover up the hair you 
is still really there. 


at then has stopped you from en- 
g the liberating benefits of a de- 
ory? Has it been the widely-shared 
that, once your hair is removed, 
ay grow back hairier than ever? 
get it—that’s all hokum, herésay, 
just plain not true! Another old 
2s’ tale that shouldn’t deter you any 
rer from regaining a clear, smooth 
er lip. Debunked once and for all 
the consensus of modern scientific 
nion expressed in a leading medical 
nal.* 


vas on the basis of these findings— 
h too long have gone undisclosed 
he very women who could most 
t from them—that Andrea decided 
evelop a new kind of beauty cream 
cially for the upper lip, and other 
ate areas of a woman's face that 
require tender care for unwanted 
. The result is Visage Clair cream 
remover for the face—scientifi- 
y formulated to melt away excess 
al hair smoothly and surely, with- 
stimulating heavy regrowth. Backed 
he reassuring guarantee that your 
won't come back either faster, 
tser, thicker or darker—or your 
ey back from the Andrea cos- 
ics people. 


age Clair is gentle and fragrant as a 
ty cream should be—without any 
nsive medicinal odor—yet so effec- 
in removing hair below the skin 
ace, there’s never a sign*of stubble. 
2zrowth is actually softer, growing-in 
e longer. And Visage Clair does 
re than just take it off—it provides 
otal facial treatment for unsightly 
. With every purchase, you get an 
essory tube of Skin-Soothing Con- 
oner—to help protect against irri- 
on, as it moisturizes your skin to a 
re clearly beautiful face. Small 
der that 48 out of 50 women pre- 
ed Visage Clair when tested against 
> other leading brands.* 


ailable at leading drug and cosme- 
counters. Or send $3.50 with your 
e and address to: Andrea Hair, 
. Box 555, Ryder Street Station, 
poklyn, INS ¥ setl234: Dept. es 


*Data supplied upon request 


on the desk. “Any move is traumatic 
to a degree,” she said, “and particu- 
larly the city-to-suburbs move for a 
woman who doesn’t find her house- 
wife’s role totally fulfilling. It can feel 
pretty much like being sent to Siberia. 
I can understand your not being happy 
in a town of highly home-oriented 
women. J wouldn’t be either. But I do 
wonder—and I imagine your husband 
does too—whether you would be happy 
in Eastbridge, or anywhere else at this 
particular time.” 

“T think I would be,” Joanna said. 

“Towns develop their character 
gradually,” Dr. Fancher said, “‘as peo- 
ple pick and choose among them. A few 
artists and writers came here to Shef- 
field a long time ago; others followed, 
and people who found them too Bohe- 
mian moved away. Now we're an artist- 
and-writers town; not exclusively, of 
course, but enough to make us different 
from Norwood and Kimball. I’m sure 
Stepford developed its character in the 
same way. That seems to me far more 
likely than the idea that the men there 
have banded together to chemically 
brainwash the women. And could they 
really do it? They could tranquilize 
them, yes; but these women don't 
sound tranquilized to me; they’re hard- 
working and industrious within their 
own small range of interests. That 
would be quite a job for even the most 
advanced chemists.” 

Joanna said, “I know it 


day or two and call me?’ Dr. Fancher 
said. “I’m sure I can help you.” She 
took a pen from its holder and wrote 
on a prescription pad. “These will help 
you in the meantime,” she said, writ- 
ing. “They’re a mild tranquilizer. You 
can take three a day.” She tore off a 
slip and offered it to Joanna, smiling. 
“They won’t make you fascinated with 
housework,” she said. 

Joanna stood up and took the slip. 

Dr. Fancher stood up. “I'll be away 
Christmas week,” she said, “but we 
could start the week of the third.” She 
smiled. “It’s not catastrophic,” she 
said. “Really. I’m sure I can help you.” 
She held out her hand. 


The library was busy. Miss Austrian 
said they were down in the cellar. The 
door on the left, the bottom shelf. Put 
them back in their proper order. No 
smoking. Put out the lights. 

She went down the steep, narrow 
stairs, touching the wall with one hand. 
There was no banister. The room was 
small and _ low-ceilinged. Walls of 
shelved magazines surrounded a li- 
brary table. Big brownbound volumes 
jutted from the bottom shelf all around 
the room, lying flat, piled six high. 

She started five years back, leafing 
backward through the half-a-year vol- 
ume. 

CIVIC AND MEN’S ASSOCIA- 
TIONS TO MERGE. The proposed 





union of the Stepford Civic Association 
and the Stepford Men’s Association 
has been endorsed by the members of 
both organizations and will take place 
within weeks. Thomas C. Miller III 
and Dale Coba, the respective presi- 
dents... : 

She leafed back, through Little 
League ballgames and heavy snowfalls. 
through thefts, collisions, school-bond 
disputes. 

WOMEN’S CLUB SUSPENDS 
MEETINGS. The Stepford Women’s 
Club is suspending its biweekly meet- 
ings because of declining membership, 
according to Mrs. Richard Ockrey, who 
assumed the club’s presidency only two 
months ago on the resignation of for- 
mer president Mrs. Alan Hollings- 
worth. “It’s only a temporary suspen- 
sion,’ Mrs. Ockrey said in her home 
on Fox Hollow Lane. “We're planning 
a full-scale membership drive and a 
resumption of meetings in the early 
spring...” 

Do tell, Mrs. Ockrey. 

MEN’S ASSOCIATION BUYS 
TERHUNE HOUSE. Dale Coba, pres- 
ident of the Stepford... 

She dropped the next-earlier volume 
down onto the other one. She opened 
the volume at its back. 

LEAGUE OF WOMEN VOTERS 
MAY CLOSE. 

So what’s so surprising about that? 
Unless the recent fall-off (continued) 





sounds—”’ She rubbed her temple. 

“Tt sounds,” Dr. Fancher said, 
“like the idea of a woman who, 
like many women today, and 
with good reason, feels a deep 
resentment and_ suspicion of 
men. One who’s pulled two ways 
by conflicting demands: the old 
conventions on the one hand, 
and the new conventions of the 
liberated woman on the other.” 

Joanna, shaking her head, 
said, “If only you could see what 
Stepford women are like. They’re 
actresses in TV commercials, all 
of them. No, not even that. 
They’re—they’re like—” She sat 
forward. “There was a program 
four or five weeks ago,” she said. 
“My children were watching it. 
These figures of all the Presi- 
dents, moving around, making 
different facial expressions. 
Abraham Lincoln stood up and 


delivered the Gettysburg Ad- 
dress; he was so lifelike you’d 
have—” She sat still. 


Dr. Fancher waited and 
nodded. “Rather than force an 
immediate move on your family,” 
she said, “I think you should 
con—” 

“Disneyland,” Joanna said. 
“The program was from Disney- 
hare. 

Dr. Fancher smiled. “I know,” 
she said. “My grandchildren 
were there last summer. They 
told me they ‘met’ Lincoln.” 

Joanna turned from _ her, 
staring. 

“I think you should consider 
trying therapy,’ Dr. Fancher 
said. “To identify and clarify 
your feelings. Then you can 
make the right move—maybe to 
Eastbridge, maybe back to the 
city; maybe you'll even find 
Stepford less oppressive.” 

Joanna turned to her. 

“Will you think about it for a 
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THE STEPFORD WIVES continued 


in membership is reversed, the Stepford 
League of Women Voters may be forced 
to close its doors. So warns the league’s 
new president, Mrs. Theodore Van 
Sant of Fairview Lane... 

Carol? 

Back, back. 

MEN’S ASSOCIATION RE- 
ELECTS COBA. Dale Coba of Anvil 
Road was elected by acclamation to a 
second two-year term as 
president of the steadily ex- 
panding . 

She jumped three vol- 
umes. 

A theft, a fire, a bazaar, a 
snowfall 

MEN’S ASSOCIATION 
FORMED. A dozen Step- 
ford men who repaired the 
disused barn on Switzer 
Lane and have been meeting 
in it for over a year have 
formed the Stepford Men’s 
Association and will wel- 
come new members. Dale 
Coba of Anvil Road has been 
elected president of the asso 
ciation, Duane T. Anderson 
of Switzer Lane is vice-presi 
dent, and Robert Sumner Jr 
of Gwendolyn Lane ts secre 
tary-treasurer. The purpose 
of the association, Mr. Coba 
says, is “strictly  social— 
poker, man-talk, and the 
pooling of information on 
crafts and hobbies.” The 
Coba family seems especial 
ly apt at getting things start 
ed; Mrs. Coba was among 
the founders of the Stepford 
Women's Club, although she 
recently withdrew from wt 
as did Mrs. Anderson and 
Mrs. Sumner. Other men in 
the association are Claude 
Axhelm, Peter J. Duwicki, 
Frank Ferretti, Steven Mar 
golies, Ike Mazzard, Frank 
Roddenberry, James J. Sco 
field, Herbert 


and Martin Weiner 


Sundersen 


She jumped two more vol 
umes, and now she turned 
pages in whole-issue clusters, 
finding each “Notes on New- 
comers” in its page-two box. 

... Mr. Ferretti is an en 
gineer in the systems devel 
opment laboratory of the 
CompuTech Corporation. 

... Mr. Sumner, who holds 
many patents in dyes and 
plastics, recently joined the 
AmeriChem-Willis Corpora- 
tion, where he is doing re- 
search in vinyl polymers. 





New neighbors on Anvil Road are 
Mr. and Mrs. Dale Coba and their sons 
Dale Jr., four, and Darren, two. The 
Cobas have come here from Anaheim. 
California, where they lived for six 
years. 

Mr. and Mrs. Coba_ attended 
U.C.L.A., and Mr. Coba did postgradu- 
ate work at the California Institute of 
Technology. For the past six years he 
worked in “audio-animatronics” at 
Disneyland, helping to create the mov- 


stairs. “It’s five of six: we’re closing.” 

Stop laughing, for God’s sake. “I’m 
done!” she called. “I’m just putting 
them away!” 

“Be sure you put them back in the 
right order.” 

She put all the volumes away, in 
their right order more or less. “Oh God 
in heaven!” she said, giggling. ““Prob- 
ably!” 

She went up the stairs. 

“Did you find what you were looking 


Keep undereye circles undercover with 
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Circles, dark areas, flaws all have 


such a nasty way of showing up 
right under your beautiful eyes. But 
they don’t have to show—at all. 

New Maybelline Cover Stick smooths 
right over everything... beautifully. 
It blends perfectly with your skin tone 


Medium 


to cover those circles and give you 


a creamy, clear-looking, beautifully 
luscious complexion. 


Five cover-up shades; just pick one 
to match your skin and make-up, 
and smooth it on. It puts those dark 
circles undercover where they belong. 
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... Mr. Duwicki, known to 
his friends as Wick, is in the 
Instatron Corporation’s microcircuitry 
department. 

. Mr. Weiner is with the Sono- 

Trak division of the Instatron Corpo- 
ration. 
“Notes on 
Newcomers,” stopping only when she 
saw one of the names; skipping to the 
end of the article, telling herself she 
was right, she was right. 


“Notes on Newcomers,” 


. Mr. Roddenberry is associate 
chief of the CompuTech Corporation’s 
systems development laboratory. 

. Mr. Sundersen designs optical 
sensors for Ulitz Optics, Inc. 

And finally she found it. 
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ing and talking presidential figures 
featured in the August number of 
National Geographic. His hobbies are 
hunting and piano-playing. 

Mr. Coba’s work here will probably 
be less attention-getting than his work 
at Disneyland; he has joined the re- 
search and development department 
of Burnham-Massey-Microtech. 

She giggled. 

Research and development! And 
probably less attention-getting! 

She giggled and giggled. 

Couldn’t stop. 

Didn’t want to! 

“Mrs. Eberhart?” Miss Austrian up- 


for?” Miss Austrian asked indifferently. 
“Oh, yes,” she said, swallowing the 
giggles. “Thank you very much. You’re 
a fount of knowledge, you and your 
Library. Thank you. Good night.” 
“Good night,’’ Miss Austrian said. 


S he went across to the pharmacy, be- 
cause God knows she needed a tran- 
quilizer. She gave the prescription to 
Mr. Cornell, and he read it and said, 
“Yes, you can have this now.” He went 
into the back. 

Mrs. Cornell stood at the wall behind 
the side counter. She wiped something 
with a cloth, wiped at the wall shelf, 
























































and put the something on it, 
glass. She was tall and blon 
legged, full-bosomed, as pretty ; 
say an Ike Mazzard girl. She 
something from the shelf and wi 
and wiped at the shelf, and p 
something on it, clinking glass. 

“Hi there,” Joanna said. 

Mrs. Cornell turned her head. 
Eberhart,” she said, and smiled. 
lo. How are you?” 

“Just fine,” Joanna said. “Ji 
dy. How are you?’ 

“Very well, thank 
Mrs. Cornell said. She 
what she was holding 
wiped at the shelf, an 
the something on it, cli 
glass. 

“You do that well,” 
na said. 

‘It’s just dusting,” 
Cornell said. 

Joanna said, “Dof 
know the Gettysburg® 
dress?” 

“T’m afraid not,” 
Cornell said, wiping ¢ 


thing. 

“Oh come on,” J 
said. “Everybody 
‘Four-score and seven 
ago—’” 


don’t know the rest cf! 
Mrs. Cornell said. Sh 
the something on the 
clinking glass, and ¥ 
something from the she 
wiped it. 

“Oh, I see, not necess’ 
Joanna said. “Do you ¥ 
‘This Little Piggy We® 
Market’?” 

“Of course,” Mrs. Ce 
said, wiping at the she 

“Charge?” Mr. Co 
asked. He held out as 
white-capped bottle. 

“Yes,” she said, taki 
“Do you have some w, 
Id like to take one now 

He nodded and we 
back. 

Standing there wit 
bottle in her hand, she b 
to tremble. Glass clinke’ 
hind her. She pulled th 
from the bottle and pin 
out the fluff of cotton. W 
tablets were inside; 
tipped one into her rE 
trembling. Glass clinke: 
hind her. | 

Mr. Cornell came wi 
paper cup of water. 

“Thank you,’ she 
taking it. She put the ti 
on her tongue and dran 
swallowed. 

Mr. Cornell was wr 
on a pad. The top of his 
was white scalp, like an under-a- 
thing, a slug, with a few stran 
brown hair pasted across it. 

Mr. Cornell turned the pad toy 
her and offered his pen, smiling. 
was ugly; small-eyed, chinless. 

She took the pen. “You have a lo 
wife,” she said, signing the pad. “F 
ty, helpful, submissive to her lord 
master; you're a lucky man.” 

“T know,” he said, looking downw 

“This town is full of lucky men,” 
said. “Good night.” 

“Good night,” he said. 

“Good night,’ Mrs. Cornell ¢§ 
“Come again.” 
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‘Men’s Association windows 
ight; and windows of houses 
up the hill. She breathed the 
ir deeply, and stomped boot- 
hrough a snowbank and crossed 
et. 
alked down to a floodlit créche 
od looking at it; at Mary and 
and the Infant, and the lambs 
es around them. Very lifelike 
4s, though a mite Disneyish. 

you talk too?” she asked Mary 


loor opened as she 
p the walk, and Wal- 
1, “Where have you 


kicked her boots 
the doorstep. “The 
” she said. 

ly didn’t you call? I 
t you had an accident, 
lesnow...” 

. roads are clear,” she 
euffing her boots on 


Bhould have called, 
'te’s’ sake. It’s after 


went in. He closed 
@r. She put her hand- 
ithe chair. 
at’s she like?” he 
’s very nice,” she said. 
thetic.” 

at did she say?” 

» thinks I need a little 
y,” she said. “To sort 
feelings before we 
I'm ‘pulled two ways 
licting demands.’”’ 
opped her coat on the 


ll, that sounds like 
e advice,” he said. 
e, anyway. How does 
d to you?” 

looked at Walter. He 
atching her attentive- 
‘head cocked. His face 
ler than she had 
at and below his won- 
y blue eyes pouches 
had begun to form. 
me,” she said, “it 
s like a mistake.” She 
her skirted sides. 
aking Pete and Kim 
e city,” she said. “To 


? 


dylvia’s or to a hotel. 
ve someone call you. 
er lawyer.” 

stared at her, and said, 
are you _ talking 
enow,” she said. “I’ve 
eading old Chronicles. 
y what Dale Coba used to do, 
know what he’s doing now, he 
hose other—CompuTech Insta- 
eniuses.” 

stared at her, and blinked. “I 
know what you're talking about,” 


cut it out.” She turned away 
ent down the hallway and into 
atchen, switching on the lights. 
port to the family room showed 


ter stood in the doorway. “I 
(t the foggiest idea what you’re 
about,” he said. 

strode past him. “Stop lying,” 





she said. “You've been lying ever since 
I sold my first picture.’ She swung 
around and started up the stairs. 
“Pete!” she called. “Kim!” 

“They’re not here,” he said. “When 
you didn’t show up, I thought it would 
be a good idea to get them out for the 
night. In case anything was wrong.” 

“Where are they?” she asked. 

“With friends,” he said. “They’re 
fine.” He came around to the foot of 
the stairs. 


“The dummy!” she said. She leaned 
toward him, holding the banister. “The 
robot! Oh very good; attorney sur- 
prised by a new allegation. You’re 
wasting yourself in trusts and estates; 
you belong in a courtroom. What does 
it cost? Would you tell me? I’m dying 
to know. What’s the going price for 
a stay-in-the-kitchen wife with big 
boobs and no demands? A fortune, I’ll 
bet. Or do they do it dirt cheap, out of 
that good old Men’s Association spirit? 





New Tame. 
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The perfect answer toa tomboy’s tough tangles. 
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Works on wet and dry hair, too. 
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hair after shampoos and between shampoos 
on dry hair, too. Sprays on clean so it 
leaves hair clean. The perfect answer for 
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Sprays away tangles and snarls in a hurry. 


She turned to face him, found the 
banister, held it. “Our weekend alone?” 
she said. 

“T think you ought to lie down 
awhile,” he said. He put a hand to the 
wall, his other hand to the banister. 
“You're not making sense, Joanna,” 
he said. “Diz, of all people; where 
does he come into things? And what 
you just said about my lying to you.” 

“What did you do?” she said. “Put 
a rush on the order? Is that why every- 
one was so busy this week? Christmas 
toys; that’s a hoot. What were you 
doing, trying it for size?” 


“T honestly don’t know what—” 





And what happens to the real ones? 
The incinerator? Stepford Pond?” 

He looked at her, standing with his 
hands to the wall and the banister. 
“Go upstairs and lie down,” he said. 

“T’m going out,” she said. 

He shook his head. “No,” he said. 
“Not when you’re talking like this.” 

She came down a step. “I’m not go- 
ing to stay here to be—” 

“You’re not going out,” he said. 
“Now go up and rest. When you’ve 
calmed down we'll try to talk sensibly.” 

She looked at him standing there 
with his hands to the wall and the 
banister, and turned and went quickly 


up the stairs. She went into the bed- 
room and closed the door; turned the 
key, switched on the lights. 

She went to the dresser, pulled a 
drawer open, and got out a bulky white 
sweater. She pulled the turtleneck 
down over her head and gathered her 
hair and drew it free. 

“Joanna?” 

“Scram,” she said, pulling the sweat- 
er down around her. “I’m resting. You 
told me to rest.” 

“Let me in for a minute.” 

She found a pair of gloves 
in the dresser drawer, drew 
them on. 

“Joanna, unlock the door.” 

“Later,” she said. “I want 
to be alone for a little 
while.” 

She stood without moving, 
watching the door, holding 
her breath. 

“All right. Later.” 

She went to the window 
and raised the shade. She 
raised the window sash qui- 
etly. The storm window 
stood behind it. 

She’d forgot about the 
damn storm window. 

She pushed at its bottom. 
It was tight, wouldn’t budge. 
She hit at it with the side of 
her gloved fist, and pushed 
again with both hands. It 
gave, swinging outward a 
few inches and would swing 
no farther. Small metal 
arms at its sides reached 
open to their fullest. She 
would have to unclamp them 
from the window frame 
somehow. 

Light fanned out on the 
snow below. 

He was in the den. 

She stood straight and lis- 
tened; a tiny-toothed chitter- 
ing came from behind her, 
from the phone on the night 
table; came again and again, 
long, short, long. 

He was dialing the den 
phone. 

Calling Dale Coba to tell 
him she was there, to pro- 
ceed with their plans. All 
systems go. 

She tiptoed slowly to the 
door, listened, and turned 
the key back and eased the 
door open, a hand held 
against it. Walter’s voice 
burred faintly. 

She tiptoed to the stairs 
and started slowly, quietly, 
down, pressing close to the 
wall, looking down through 
the banister supports at the 
near corner of the den door- 
way. 

. not sure I can handle her my- 
selfs £37 

You’re damn right you can’t, coun- 
selor. 

But the chair by the front door was 
empty, her coat and handbag (car 
keys, wallet) gone. 

Still, this was better than going 
through the window. She made it down 
to the hall. 

He moved in the den and she ducked 
into the living room, stood at the wall, 
her back pressing tight. 

His footsteps came into the hall, 
came near the doorway, stopped. 

She held her breath. (continued) 
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TANAC helps clear up mouth sores, cold sores, 
sun blisters, fever blisters. Helps stop pain, 
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No cutting, picking or burning—ugly warts just 
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because it provides fast, reliable relief as 
it promotes healing. Pick up a tube today. 
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THE STEPFORD WIVES continued 


A string of short hisses—his usual 
let’s-see-now sound before tackling 
major projects; putting up storm win- 
dows, assembling a tricycle. (Killing 
a wife? Or did Coba the hunter per- 
form that service?) She closed her 
eyes and tried not to think, afraid her 
thoughts would somehow beckon him 
to her. 

His footsteps went up the stairs, 
slowly. 

She opened her eyes and freed her 
breath bit by bit, waiting as he went 
higher. 

She hurried quietly across the living 
room, around chairs, the lamp table; 
unlocked the door to the patio and 
opened it, unlocked the storm door and 
pushed it against a base of drifted 
snow. 

She squeezed herself out and ran 
over snow, ran and ran with her heart 
pounding; ran toward dark tree trunks 
over snow that was sled-tracked, Pete- 
and-Kim-boot-marked; ran, ran, and 
clutched a trunk and swung around it 
and rushed-stumbled-groped through 
tree trunks, tree trunks. 


’ 
Si had to get to Ruthanne’s. Ruth- 
anne would lend her money and a coat, 
let her use the telephone to call an 
Eastbridge taxi or someone in the city 
—someone with a car who would come 
pick her up. 

Pete and Kim would be all right; 
she had to believe that. They'd be all 
right till she got to the city and spoke 
to people, spoke to a lawyer, got them 
back from Walter. They were probably 
being cared for beautifully by Bobbie 
or Carol or Mary Ann Stavros—by the 
things that were called by those names, 
that is. 

And Ruthanne had to be warned 
Maybe they could escape from Step- 
ford together, though Ruthanne had 
time yet. 

She came to the end of the belt of 
trees, made sure no cars were coming, 
and ran across Winter Hill Drive. 
Snow-pillowed spruce trees lined the 
far side of it; she hurried along behind 
them, her arms folded across her chest, 
her hands in their thin gloves bur- 
rowed in her armpits. 

Gwendolyn Lane, where Ruthanne 
lived, was out past Bobbie’s; getting 
there would take almost an hour. And 
she didn’t dare hitchhike because any 
car could be Walter, and she wouldn’t 
know till too late. 

Not only Walter, she realized sud- 
denly. They would all be out looking 
for her, cruising the roads with flash- 
lights, spotlights. How could they let 
her get away and tell? Every man was 
a threat, every car a danger. 

Oh God, could she get away? None 
of the others had. 

But maybe none of the others had 
tried. Bobbie hadn’t, Charmaine 
hadn’t. Maybe she was the first one to 
find out in time. If it was, in fact, in 
time... 

She left Winter Hill and hurried 
down Talcott Lane. Headlights flashed, 
and a car swung from a driveway 
ahead on the other side. She crouched 
beside a parked car and froze, and 
light swam under her and the car 
drove past. She stood and looked: the 
car was going slowly, and sure enough, 
a spotlight beam lanced from it and 
slid a wobble of light over housefronts 
and lawns of snow. 


She hurried down Talcott, past si- 
lent houses with Christmas-lighted 
windows and Christmas-light-trimmed- 
doors. A dog barked nearby, barked 
ragingly; but the barking dropped be- 
hind her as she hurried on. 

A black arm of tree branch lay on 
the trodden snow. She set her boot 
across it and broke off half of it, and 
hurried on, holding the cold wet 
strength of branch in her thin-gloved 
hand. 


A flashlight gleamed in Pine Tree 
Lane. She ran between two houses, ran 
over snow toward a snow-dome of bush; 
huddled behind it, panting, holding 
the branch tightly in her aching-cold 
hand. 

The flashlight came swaying from 
between two houses, and she drew back 
behind the bush. Wan light swept to- 
ward her over snow. A dark man-shape 
went toward the houses, following a 
patch of lighted snow. 

She waited till the man had gone, 
and rose and hurried toward the next 
street over. Her feet were numb, de- 
spite the boots’ fleece lining. 


A light shone blindingly and she 
turned and ran. A light ahead swung 
toward her and she ran to the side, up 
a cleared driveway, past the side of a 
garage, and down a long slope of snow. 
She slipped and fell, clambered to her 
feet still holding the branch, and ran 
over level snow. A light swung to- 
ward her. She turned, toward snow 
with no hiding place, and stood where 
she was, panting. “Get away!” she 
cried at the lights bobbing toward her, 
two on one side, one on the other. She 
raised the branch. “Get away!” 
Flashlights bobbed toward her, and 
slowed and stopped, their radiance 
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+ >See 
blinding. “Get away!” she @ | 
shielded her eyes. 

“We're not going to hurt y 
Eberhart.” “Don’t be afrai 
Walter’s friends.” The light ¥ 
lowered her hand. “Your frie 
I’m Frank Roddenberry. Ye 
me.” “Take it easy, no one’s ga. 
hurt you.” 3 

Shapes darker than the 
stood before her. “Stay awa 
said, raising the branch higher 

“You don’t need that. We 
going to hurt you.” 

“Then get away,” she said. — 

“Everyone’s out looking fe 
Frank Roddenberry’s voice saidii 
ter’s worried.” . 

“T’'ll bet he is,” she said. | 

They stocd before her, four 
yards away; three men. “You sh® 
be running around like this, 1 : 
on,” one of them said. a: 

“Get away,” she said. ‘a { 

“Mrs. Eberhart, I was on the 
with Walter not five minutes ag@ 
man in the middle was spea cin 
know about this idea you've g 
wrong, Mrs. Eberhart.” ta 

“Nobody’s making robots,” 
said. 

“You must think we’re a he 
lot smarter than we really ar} 
man in the middle said. “Roba 
can drive cars? And cook meal) 
trim kids’ hair?” 

“And so real-looking that t} 
wouldn't notice?” the third mz 
He was short and wide. 

“You must think we're a 1{) 
of geniuses,” the man in the 


said. “Believe me, we're not.” | 
“You're the men who put us 
moon,” she said. 
“Who is?” he said. “Not me. 
did you put anybody on the 1 
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“Not me,” Frank said. 

The short man laughed. “Not me, 
Wynn,” he said. 

“I think you’ve got us mixed up with 
a couple of other fellows,” the man in 
the middle said. “Leonardo da Vinci 
and Albert Einstein, maybe.” 

“My gosh,” the short man said, “we 
don’t want robots for wives. We want 
real women.” 

“Get away and let me go on,” she 
said. 

They stood there, darker than dark- 
ness. “Joanna,” Frank said, “if you 
were right and we could make robots 
that were so fantastic and lifelike, 
don’t you think we’d cash in on it 
somehow?” 

“That's right,” the man in the mid- 
dle said. “We could all be rich with 
that kind of know-how.” 

“Maybe you’re going to be,” she said. 
“Maybe this is just the beginning of 
something.” 

“Oh my Lord,” the man said, ‘“‘you’ve 
got an answer for everything. You 
should have been the lawyer, not 
Walter.” 

“Come on, Joanna,” Frank said, 
“put down that bat or whatever it is 
and—” 

“Get away and let me go on!” she 
said. 

“We can’t do that,” the man in the 
middle said. “Will you let us prove 
to you that you’re wrong, and then 
we'll take you home, and you can get 
some help if you need it.” 

She looked at his dark shape. “Prove 
to me?” she said. 

“We'll take you to the house, the 
Men’s Association house—”’ 

“Oh no.” 

“Now just a second; just hear me 
out please. We’ll take you to the house 
and you can check it over from stem to 
stern. And you'll see there’s—”’ 

“T’m not setting foot in—”’ 

“You'll see there’s no robot factory 
there,” he said. ““There’s a bar and a 
card room and a few other rooms, and 
that’s it. There’s a projector and some 
very X-rated movies; that’s our big 
secret.” 

“T wouldn’t set foot in there without 
an armed guard,” she said. “Of women 
soldiers.” 

“We'll clear everyone out,” Frank 
said. ““You’ll have the place all to your- 
self.” 

“T won’t go,” she said. 

“Mrs. Eberhart,’ the man in the 
middle said, “‘we’re trying to be as gen- 
tle about this as we know how, but 
there’s a limit to how long we’re going 
to stand here parleying.” 

“Wait a minute,” the short man 
said, “I’ve got an idea. Suppose one of 
these women you think is a robot—sup- 
pose she was to cut herself on the fin- 
ger, and bleed. Would that convince 
you she was a real person? Or would 
you say we made robots with blood un- 
der the skin?” 

“For God’s sake, Bernie,” the man in 
the middle said, and Frank said, “You 
can’t ask someone to cut herself just 
to—”’ 

“Will you let her answer the ques- 
tion, please? Well, Mrs. Eberhart? 
Would that convince you? If she cut 
her finger and bled?” 

“Bernie...” 

“Just let her answer, damn it!” 

Joanna stood staring, and nodded. 
“Tf she bled,” she said, “I would— 
think she was—real... .” 

“We are not going to ask someone to 








cut herself. We’re going to go to—” 

“Bobbie would do it,” she said. “If 
she’s really Bobbie. She’s my friend. 
Bobbie Markowe.” 

“On Fox Hollow Lane?” the short 
man asked. 

“Yes,” she said. 

“You see?” he said. “It’s two min- 
utes from here. We won’t have to make 
Mrs. Eberhart go somewhere she 
doesn’t want to....” 

“T guess it’s—not a bad idea,” Frank 
said. “We could speak to Mrs. Mar- 
kowe...” 

“She won’t bleed,” Joanna said. 

“She will,” the man in the middle 
said. ““And when she does, you’]1 know 
you’re wrong and you'll let us take 
you home to Walter, without any ar- 
guments.” 

“Tf she does,” she said. “Yes.” 

“All right,” he said. “Frank, you run 
on ahead and see if she’s there and ex- 
plain to her. I’m going to leave my 
flashlight on the ground here, Mrs. 
Eberhart. Bernie and I'll go a little 
ahead, and you pick it up and follow 
us, as far behind as makes you com- 
fortable. But keep the light on us so we 
know you’re still there. I’m leaving my 
coat too; put it on. I can hear your 
teeth chattering.” 


S he was wrong, she knew it. She was 
wrong and frozen and wet and tired 
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and hungry, and pulled eighteen ways 
by conflicting demands. 

If they were killers, they’d have 
killed her then. The branch wouldn’t 
have stopped them, three men facing 
one woman. 

She lifted the branch and looked at 
it, walking slowly, her feet aching. She 
let the branch fall. Her glove was wet 
and dirty, her fingers frozen. She held 
the long flashlight as steadily as she 
could. 

Bobbie would bleed. It was coin- 
cidence that Dale Coba had worked on 
robots at Disneyland, that Claude Ax- 
helm collected his tape recordings, 
that Ike Mazzard drew his flattering 
sketches, that she had spun into—into 
madness. Yes, madness. (“It’s not cata- 
strophic,”’ Dr. Fancher said, smiling. 
“T’m sure I can help you.”’) 

Bobbie would bleed, and she would 
go home and get warm. 

Go home to Walter? 

When had it begun, her distrust of 
him, the feeling of nothingness between 
them? Whose fault was it? 

His face had grown fuller; why 
hadn’t she noticed it before today? Had 
she been too busy taking pictures, 
working in the darkroom? 

She would call Dr. Fancher on Mon- 
day, would go and lie on the brown 
leather couch; would cry a little maybe, 
and try to become happy. (continued) 
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THE STEPFORD WIVES continued 


Frank stood waiting in Bobbie’s bright 
doorway. The men talked with him, 
and turned to her as she came slowly 
up the walk. 

Frank smiled. “She says sure,” he 
said. “If it'll make you feel better she’ll 
be glad to do it.” 

She gave the flashlight to the man it 
belonged to. ‘““We’ll wait out here,” he 
said. 

She said, “She doesn’t have to...” 

“No, go on,” he said. “You'll only 
start wondering again later.” 

She went into the house. Its warmth 
surrounded her. Rock music blared and 
thumped from upstairs. 

Bobbie stood waiting in the kitchen, 
in red slacks and an apron with a big 
daisy on it. “Hi, Joanna,” she said, and 
smiled. Beautiful bosomy Bobbie. But 
not a robot. 

“Hi,” she said. She held the door 
jamb, and leaned to it and rested the 
side of her head against it. 

“I’m sorry to hear you’re in such a 
state,” Bobbie said. 

“Sorry to be in it,” she said. 

“IT don’t mind cutting my finger a 
little.” Bobbie said, “if itll ease your 
mind for you.” She walked to a coun- 
ter. Walked smoothly, steadily, grace- 
fully. Opened a drawer. 

“Bobbie...” Joanna said. She closed 
her eyes, and opened them. “Are you 
really Bobbie?” she asked. 

“Of course I am,” Bobbie said, a 
knife in her hand. She went to the sink. 
“Come here,” she said. ““You can’t see 
from there.” 

The music blared louder. ‘““What’s 
going on upstairs?” Joanna asked. 

“T don’t know,” Bobbie said. “Dave 
has the boys up there. Come here. You 
can't see.” 

The knife was large, its blade point- 
ed. “You'll amputate your whole hand 
with that thing,” Joanna said. 

“T’ll be careful,” Bobbie said, smiling. 
“Come on.”’ She beckoned, holding the 
large knife. 

Joanna raised her head from the 
jamb, and took her hand from it. She 
went into the kitchen, so shining and 
immaculate, so un-Bobbie-like. 

She stopped. The music is in case I 
scream, she thought. She isn’t going to 
cut her finger she’s going to— 

“Come on,” Bobbie said, standing by 


“We're out of eggs—how 
about a baloney sandwich? 


the sink, beckoning, holding 
bladed knife. 

Not catastrophic, D 
Thinking they’re robots, 1 
Thinking Bobbie would kil 
you sure you can help me? — 

“You don’t have to do it,” 
Bobbie. f 


“It'll ease your mind,” Bay: 


“T’m seeing a shrink ¢ 
Year’s,”’ she said. “That 
mind. At least I hope it will.” 

“Come on,” Bobbie said. 
are waiting.” 

Joanna went forward, to 
bie standing by the sink wit 
in her hand, so real looking: 
hair, hands, rising-falling ap 
om—that she couldn’t be a} 
simply couldn’t be, and thi 
there was to it. 
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well filled, but she found a ge 


up near the front; and that 


sun’s warmth and the moist si, 


of the air made her feel less 


about having to be shopping. 


less bothered, anyway. 

Miss Austrian came lim 
caning toward her from the 
entrance, a friendly smile 


; 


Queen-of-Hearts white face.} 
“Good morning, Mrs. Hendj, 


Austrian said. 

“Good morning,” she said. 

Miss Austrian stopped. “Y | 
been in the library in moj} 
said. “I hope we haven't le 
television.” 

“Oh no, not me,” she saié 
“T’ve been working.” 

“On another book?” 

“Ves”? 

“Good. Let me know whe} 
ing to be published; we’ll orde 
“T will,” she said. “And 
soon. I’m almost done with ij 

“Have a good day,” Miss | 
said, smiling and caning awa 

“Thanks. You too.” 

She went through the ma 
opening doors and found 4} 
cart. The aisles were the us 


day morning parade. 


She went quickly, taking © 
needed, maneuvering the cai 
out and around. “Excuse mé 
me, please.” It still bugged he 
they shopped so_ languidly, 


























































s if they never sweated. Even 
heir carts just so! She could 
e whole market in the time they 
aisle. 

na Eberhart came toward her, 
terrific in a tightly belted pale 
at. She had a fine figure and 
ettier than Ruthanne remem- 
jer dark hair gleaming in grace- 
“Bwn-back wings. She came along 
‘looking at the shelves. 

lo, Joanna,” Ruthanne said. 

na stopped and looked at her 
nick-lashed brown eyes. “Ruth- 
| she said, and smiled. “Hello. 
e you?” Her bow lips were red, 
‘@mplexion pale rose and perfect. 
fine,’ Ruthanne said, smiling. 
‘it have to ask how you are; you 
arvelous.” 


ibetter care of myself lately.” 
lertainly shows,” Ruthanne said. 
eant to call you,” Joanna said. 


@igratulations,” Joanna said. 
Banks,” Ruthanne said. “Mmm, 
nice perfume. What have you 
ip to? Have you taken any inter- 
pictures?” 

no,” Joanna said. “I don’t do 
Bphotography any more.” 

u don’t?” Ruthanne said. 

8.” Joanna said. “I wasn’t espe- 
talented, and I was wasting a lot 
e that I really have better uses 


nat are you doing then, besides 
lousework?”’ Ruthanne asked her. 
thing, really,” Joanna = said. 
fework’s enough for me. I used to 
had to have other interests, but 
ore at ease with myself now. I’m 
appier too, and so is my family. 
what really counts, isn’t it?” 

s, I guess so,” Ruthanne said. 
‘oked down at their carts, her own 
e-filled one against Joanna’s 
filled one. She hitched hers out 


mch,” she said, looking at Jo- 
now that I’m finishing the 


laybe we can,” Joanna said. “It 
ce seeing you, Ruthanne.” 

e here,” Ruthanne said. 

nna, smiling, took a box from a 
looked at it, and fitted it down 
er cart. She went away down the 
+t aisle. 


couldn’t get to work. She paced 
red in the close-walled room; 
H out the window at Chickie and 
playing with the Cohane girls; 
through the stack of finished 
ings and found them not as amus- 
d skillful as she’d thought they 
When she finally got going it was 
cally five o’clock. 

» went down to the den. 

yal sat reading Men in Groups, 
et in blue socks on the hassock. 
oked up at her. “Done?” he asked. 
, she said. “I just got started.” 
ow come?” 

don’t know,” she said. “Some- 
s been bugging me. Listen, would 
Jo me a favor? Now that it’s go- 
ve got to stay with it.” 

pper?” he said. 

e nodded. “Would you take them 
2 pizza place?.Or to McDonald’s?” 
> took his pipe. “All right.” 
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“T want to get done with it,” she 
said. “Otherwise I won't be able to en- 
joy next weekend.” 

He laid the open book down across 
his lap and took his pipe-cleaning 
gadget from the table. 

She turned to go, and looked back at 
him. “You sure you don’t mind?” 

He twisted the gadget back and forth 
in the pipe bowl. “Sure,” he said. “Stay 
with it.” He looked up at her and 
smiled. “I don’t mind,” he said. END 
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Ihave notloved you as you thought me to, 


Freely and with a glad abandonment; 

I have not loved as women often do 

with sharp possessiveness and small 
content. 

Yet, I have loved you in a gentle way, 

a quiet way that seemingly partakes 
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PEP 


of lilac lanes at evening and the gray 

peace on the earth before the morning 
breaks. 

So, when again you question, let this be 

my answer to you. 1 have loved you well, 

have come to you seeking serenity 

after the turmoils of the world, to tell 

the beads of peace upon life’s tangled 
thread; 

to find once more a faith 1 fancied dead. 
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also be made 
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Standard body measurements for size 
14 are: Bust 36, Waist 27, Hips 38 
(New sizing). 
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DIALOGUE WITH MOTHERS 


continued from page 24 


benefits accrue even to those who don’t 
belong to it. She didn’t consider herself 
an activist, but she hoped that the fem- 
inist movement would help to make for 
more equality between the sexes, so 
that in the future neither one would 
coerce the other. 

I asked her if she felt that women 
were presently coerced by men, or that 
she was coerced by her husband. ‘‘Well, 
yes, quite often,” she answered. Her 
husband issues statements as ultimat- 
ums, in a dictatorial fashion. He seems 
to feel that all his pronouncements are 
intrinsically correct. This makes her 
angry. 

There are few marriages in which 
there are absolutely no disagreements. 
But disagreement doesn’t imply that 
one partner must boss the other. Why 
did she permit herself to be bossed by 
her husband? She answered, “It’s 
probably because I was brought up to 
think of men as dominant and dom- 
ineering. That’s the kind of man I mar- 
ried. But now I resent it and find it 
terribly difficult to live with.” 

This may well be a basic cause of 
her little girl’s problems about accept- 
ing femininity. No child would want to 
grow up into a position of being bossed. 
This has nothing to do with whether 
the child is a boy or a girl. I know of 
many cases where the husband is hen- 
pecked—and in such families some boys 
don’t like the idea of being boys and 
would prefer to be girls. 


Full of conflict 

How can an 11-year-old girl accept a 
role her mother resents? Seeing the 
female role as desirable or undesirable 
goes way back to one’s earliest expe- 
riences within the family. If the moth- 
er is full of conflict and resentment 
about her role in home and society, 
how can the little girl want to be like 
her? Naturally she’d rather be a boy! 
That's very likely the reason why her 
friend Steve’s questions so confused 
and upset this child—she didn’t know 
what or how to answer. 

After the punching incident the little 
girl was obviously very upset. She 
turned to her mother for help, but she 
didn’t get any. In theory the mother 
knows how important and difficult sex- 
ual matters are to an 11-year-old. But 
all she could offer by way of reply to 
her daughter’s plea was the suggestion 
that she wear dresses to school. To the 
girl, what else could her mother’s 
equivocation mean but ‘Mother doesn’t 
want to talk about sexual matters with 
me’’? 

The mother protested that she did 
talk to her girl about sexual matters; 
for example, they had discussed men- 
struation in some detail. The mother 
had drawn a diagram of the female 
organs and explained everything very 
clearly. She’d also talked to the girl 
about birth control. 

Talking about menstruation made 
good sense, but I wondered why the 
mother had discussed birth control 
with an 11-year-old. The mother an- 
swered that there is a great deal of 
talk about birth control in the family; 
they are all concerned with overpopu- 
lation. The Pill is a main topic of con- 
versation. 

Here, I said, we have found another 
reason why this girl might resent be- 
coming a woman. She'll have to take 


Builds strong 
nails 10 ways. 


Now you can keep all ten 
fingertips looking beautiful days 
longer. With Ceramic Glaze 
under and over your regular 

nail polish. 

Ceramic Glaze comes on 
strong. Bonds to your nails for 
sealed-in protection against 
splitting, peeling and chipping. 
While it adds a beautiful glossy 
“ceramic glaze.” 

Amazing Ceramic Glaze by 
Fabergé. For stronger, healthier 
nails. Clear or frosted, 
only 2.00. 


CERAMIC GLAZE 
ne 
as 





Won't 
Stick or Scorch 


INSTANT FABRIC 
STARCH FINISH 


Just right Soil repellent 
stiffness in sizing, restores 
one quick freshness and 
spray body to wash 


(DeMert 


MISY FRESH 
bore finish 


{not a starch) 



























































ey We ae 
the Pill, whereas boys don’t 
Even more distressing, howe 
be the tacit message behind 
discussions of the Pill—that 
should not have children. How 
readily accept and enjoy her se 
it is never to achieve its fulfilln 

The mother volunteered tf 
message about not having child 
not only implied to the girl, h 
had even discussed childlessne 
woman’s obligation today. N 
mother could begin to see how ¢ 
her daughter must have sufferer 
all the talk about the Pill and n 
ing children. Not only that, Tj 
out, but what must it mean #e 
daughter to have a mother who jg# 
enjoys five children but tells her 
ter to have none? The mother h 
lier said that she didn’t thin 
daughter would have any probler 
menstruation because she } 
hadn’t. What she hadn’t realiz 
that when she began to menst 
saw it as a sign that she was g 
into a woman who could have ch 
But her daughter was in no p 
attach such a positive connoté 
menstruation. For her it may bie 
another hardship she has to suf + 
cause she is a girl. On a smallet ; 
it is representative of all the m , 
the mother has given the girl \§: 
aspects of sexuality. | 


p 


i 


t 
True freedom for daughtej, 
Overpopulation is a real pr ' 
But it doesn’t mean that we musi 
reproducing altogether—only tk i 1 
should limit our families. I see n 
on to burden young girls with the} 
unwarranted conviction that they | 
not to have any children. Self-dety 
nation, which I believe is the sou 
aspect of Women’s Lib, certa 
cludes self-determination in reg 
having children. If mothers are 
ested in true freedom for their 
ters, they need to make it clea | 
is the girls themselves—and only th 
who must make the decisions: 
their future role in society. 
Telling a girl from infancy th 
ought not to have children is as | 
a denial of her right to self-dete 7 
tion as telling her from the crad le 
she must marry, be subservient 
husband, and make it her duty to} 
children. The emphasis in the 
situation we'd been discussing) 
borne heavily on the negative as 
of what women should do: they sh 
not be athletes, not bear childrer 
implied in all of this is the idez 
woman’s lot is woeful and her f 
dim. 
What this mother needed to re 
was that it was the specifics of hel 
situation, and not the general fa 
being a woman, that lay at the ro} 
her own—and her daughter’s— 


' 


piness. The mother could reass 
child that if she decides to marry] 
will know how to find a husbane 
will help her achieve fulfillmey 
life. She could make it clear to) 
daughter that she will have to ¢ | 
whether or not to have children. 
crucial thing is that the mother h 
come to understand that her ow 
tress is not an invariable conseqt 
of being a woman. Perhaps if she ¢ 
quash her tendency to pre-plan’ 
child’s life and concentrate on m 

the present more comfortable, she 
a better job as a mother, not onlyi 
present but in the future as well. 





























































‘one Saturday and left the 
g day. Not only didn’t he call 
name was omitted from the 
st for the dinner he had organ- 
Saturday night: my name. 
weeks later, the American em- 
vited me to view the CBS film, 
ad just been shown in the Unit- 
as. Well-filmed, well-composed, 
was icy. Besides it 
to me to be pure 
nda. And there was 
spread out half nude, 
like a tailor on the 
while his children 

on his back with a 
ing lack of natural- 
discreetly slipped out 
pte to Kissinger. 
1 him of my deep de- 

need, to write a book 
him. “I want to be 
ographer,” I said. 


rced by events 

en in English, that 

emained without re- 

t never would I have 
myself into a book 

vim without his coop- 

if events had not 

me to do so. 

ecember 1970, I came 

a Newsweek photo of 

with a young actress. 

hoto gave me an idea 

next project. In Paris 

to Jacqueline Bau- 

ho is in charge of 

mn French television’s 

el Two. My sugges- 

uldn’t have been bet- 

ed, She was enchant- 

nat an original idea— 

e a French worker 

1 the world in search 

ideal society. 

t what would be the 

ippropriate age?” 

enty,” I said. Twenty 

e@ apparent age of Mr. 

ger’s nightclub com- 

in the photograph. 
project was financed 

ganized within a few 
found our “star’—a 

electronics engineer. 

allowed him to choose 

countries to visit. He 
Cuba, the United*~* 
and Japan. 

small crew of techni- 

we were using had 

ent directly to Cuba. I 

to New York and 
Henry the day after 

rival. 

ow happy I am to know 

you’re back in this 

ty,’ he said warmly. “Let’s have 
en I arrived, Henry was receiv- 

he wives of Vietnam POWs. I 

d for more than 45 minutes. Then 

y came out looking for me. 

sat me down in his office. Two 

were placed on the table, a frugal 

I couldn’t swallow anything and 

ed for a glass of water. Upset over 

lea of bothering the waiter, Henry 

out his glass of milk. 

always, questions crowded about 

y head: was he in love, did he have 

dlans for a new trip to Europe... . 

ou forgot me last time, Henry,” I 


The loveliest hair gets Wella care. 


said. “I know from X (a diplomat who 
was courting me) that in going over 
the names of the journalist friends you 
were inviting to your little dinner, you 
left mine out on purpose.” 

“That’s absurd,” Henry said. 

“That's what your diplomat says.” 

“Because it’s easier for him.” 

He asked me about the film, what 
countries were we going to, etc. 

“Can you help me, Henry? I need 
an appointment with Nixon.” 


wished me bon voyage; he said he had 
no particular message for Fidel Castro 
but that he was curious to know my 
reactions when we got back. 

But then our stay in Cuba became 
involuntarily prolonged. Not only did 
we miss the appointment with Nixon, 
but we were expected in Tokyo on 
Sunday and I had to give up the idea 
of seeing Henry. 

I sent him a card showing a pagoda 
and had written on it in Japanese: 


he’d do it. If not, he’d call and we’d see 
each other for pleasure. He was due on 
Sunday. 

I was at Paris’ Le Bourget airport 
when Henry’s plane arrived. I saw 
straight away that he was alone and I 
wondered why his entourage had been 
kept away. He saw me and came right 
over to say hello. 

“Do you feel better?” I asked, allud- 
ing to his ailment that had been re- 
ported in the papers. 

“Yes,” he said. 





LOVE VOUr 


Ask your hairdresser. 


“See Ziegler, you know him.” 

“Will you say a word to him?” 

WPS > 

I showed him the article on my trip 
published two days earlier in the Paris 


Herald-Tribune and several photos. 
Henry carefully looked at them. 

“Can I keep one?” he asked. 

“Keep them all,” I said. My heart 
was beating wildly. He wanted a photo! 

I was in high spirits as I left the 
White House. Henry had been ador- 
able, and Ron Ziegler had given me a 
pretty certain appointment with the 
President. Before flying off to Havana 
via Mexico, I telephoned Henry. He 
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a Wella Balsam. 


inal Balsam. 
s your hair look beautitul, strong, 
healthy in just OO seconds. 


Good hairdressers have been using and recommend- 
ing Wella Balsam for years. To repair damaged hair 
and keep healthy hair beautiful. To untangle hair for 
smooth, easy combing. Great for the men in the fam- 
ily, too. Regular for normal hair. Extra Body for fine 
hair. Only Wella makes the original Balsam. There’s 
nothing like the real thing. 
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“Thinking always of you.” 

On July 1, 1971, I bought the Paris 
newspaper Le Monde and learned that 
Kissinger was leaving for Vietnam and, 
10 days hence, would land in Paris. 

That evening I called the network 
and proposed covering Kissinger’s trip. 
The next morning I got the green light. 

I wrote Henry a few lines. He should 
know as soon as he arrived that I was 
in Paris, too, anxious to meet him and 
with a bona fide interview lined up. For 
the first time in our relationship I used 
the French television network’s letter- 
head for the note. I figured it this way: 
If he wanted to give me an interview, 


Nar: 


“Could we see each other 
for ten minutes tomorrow 
morning?” I said. 

“Of course,” he answered, 
and then: “Tomorrow, not 
during the morning, Dan- 
ielle. Call me.” 

I couldn’t sleep all night. 
At 10 o’clock on Monday 
morning I got in touch with 
the embassy. The response 
was quick: Kissinger was 
not available. 

At about 5 p.m. the net- 
work called. Would I please 
go out to Orly airport and 
get a statement from Kissin- 
ger before he took off for the 
States. 


Exchanging tidbits 

By 10:30, newsmen had 
arrived at the airport salon 
to catch Henry. They were 
exchanging tidbits about 
tracking him down. 

“IT tell you he didn’t get 
out,” said one man. [Six 
months later, Nixon was to 
disclose that on that day, 
July 12, 1971, Kissinger had 
held a secret meeting in 
Paris with Le Duc Tho, the 
top man of the North Viet- 
namese delegation at the 
Paris peace talks. ] 

Another man came into 
the salon and said that Kis- 
singer had gone out to dinner 
with a blond. 

“You all might as well give 
up waiting,” an airport em- 
ployee said. “Kissinger’s car 
went out on the runway. 
There’s no chance he’ll come 
here.” 

In the morning, the tele- 
phone rang and Tony Shub, 
the Washington Post corre- 
spondent, said the blond was 
the CBS producer. 

On the evening of July 15, 
I met my daughter, who was 
coming back from Italy. 
“What’s happened? You 
look like you’re dead,” she 
exclaimed with the openness 
of her age. She didn’t know 
how right she was. 

An hour later, President Nixon an- 
nounced his forthcoming voyage to 
Peking, and the circumstances of the 
meeting between Henry and Chinese 
Premier Chou En-lai. 

At home, the telephone. rang. A 
French network wanted my Kissinger 
film. Now that he was flying as high as 
he was, he had no more need of a 
guardian angel. I searched through 
my handbag for the tiny photo of him. 

Just as I was about to rip it up, the 
emaciated features held my attention. 
Instead of destroying the little picture, 
I brought it to my lips and left a kiss 
upon it. END 
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NEW MIRACLE PLANT 
LIVES ON AIR! 


Miracle plant lives on air alone! Never needs soil 
and seems to thrive on compliments. Luxuriant 
mermaid fern from the English Channel now can 
give fresh beauty to your home and last in- 
definitely with no care at all. An air-nourished 
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STYLE 40011 — AT HOME 
GLAMOUR. It's hip-hips away 
in new paisley print that wraps 
your torso in glamour for 
around the house wear and is 
so slimming in all sizes! Lav- 
ishly detailed with side-slash 
pockets, contrasting piping, 
self-sash tie. Graceful % 
sleeves. 100% easy-care cot- 
ton. Red or Blue. Sizes 12 to 
20, 14% to 24%. Only $5.98 
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Helps Shrink Swelling Of 
Hemorrhoidal Tissues Caused By 
Inflammation And Infection 


Also Gives Prompt, Temporary Relief in Many Cases 
from Pain and Burning Itch in Such Tissues. 


There’s an exclusive formulation 
which actually helps shrink the pain- 
ful swelling of hemorrhoidal tissues 
caused by infection. In many cases 
the first applications give prompt, 
temporary relief from itching and 
pain in hemorrhoidal tissues. 

The sufferer first notices relief 
from such painful discomfort. Then 
this medication helps to gently re- 
duce swelling of hemorrhoidal tis- 
sues. Tests conducted by doctors on 
hundreds of patients in New York 
City, Washington, D.C., and at a 


| Midwest Medical Center showed this 
to be true in many cases. 
| The medication used by doctors in 

these tests was Preparation H®—the 
| same exclusive formula you can buy 
| at any drug counter without a pre- 
| scription. Preparation H also lubri- 
| cates the affected area to protect the 
inflamed, irritated surface and so 
helps make bowel movements more 
comfortable. 

There is no other formula like 

Preparation H. In ointment or sup- 
| pository form. 


| WAS A STEWARDESS FOR A DAY 


continued from page 65 


stewardess? All kinds, from all back- 
grounds. But if I were to offer one 
generalization, it would be that stew- 
ardesses seem to be universally, unre- 
lievedly cheerful. Never have I seen so 
many perky, smiling, friendly faces. 
After 24 hours, fresh from my wife- 
and-mother life back in Charlottesville, 
Virginia (where my husband Charles 
Robb is a law student), I began to get a 
complex. Not a hair out of place, not a 
nose out of joint, not a smudged lip- 
stick on any of these paragons. They 
were all the proper weight and meas- 
urement for the airline’s requirements. 

One girl whose enthusiasm and poise 
I admired had to leave school after four 
weeks because she just couldn’t get her 
weight down to the prescribed limits. 
It seemed arbitrary to me (and seem- 
ingly echoed some of the women’s 
rights objections) that so much em- 
phasis. should be put on a physical 
characteristic such as weight. 

But according to one airline execu- 
tive, it’s a matter of discipline. “If a 
stewardess isn’t disciplined enough to 
stay within the limits, then she isn’t 
disciplined enough to be responsible for 
our passengers at 35,000 feet.” 

The “sexist issue” is deescalating 
now that almost all airlines are adding 
stewards, or male “flight attendants.” 
to their staffs. And the rules are being 
relaxed, so that, for example, steward- 
esses no longer can be fired after reach- 
ing the age of 32. (Twenty-five percent 
of all American Airlines stewardesses 
are married, and about 100 of them are 
mothers.) Would I be eligible to be- 
come a regular stewardess? I think I 
would, on the basis of physical meas- 
urements and other characteristics. 
The fact that 1 wear glasses would be 
the only hitch. I would be asked to 
switch to contact lenses. The problem 
for women who have small children is 
there is no way of guaranteeing stew- 
ardesses are assigned to the nearest 
base; this cuts down the applications 
from the young-mother group. 

Actually, my own feeling is that 
youth is necessary for the training and 
work. In my stay at the Flight Service 
College, for example, I had to go 
through some of the emergency pro- 
cedure training for a Boeing 747. This 
meant jumping out of a plane (a mock- 
up demonstration model) and sliding 
down an inflated rubber ramp at what 
seemed like a 90-degree angle—a rou- 
tine procedure stewardesses must have 
down pat should it become necessary 
to help evacuate the 747’s 300-plus pas- 
sengers in less than 90 seconds. 





After my condensed, intensive t§e” 
ing period. | was assigned to Fligl:# 
from Los Angeles to Washington, §" 
I was somewhat apprehensive. §{@ 
stewardesses really have passes rg’ 
at them? My panel of seemingly fie” 
girls could not recall even one 
when they had been pinched, patt@! 
seriously prepusitioned. (Oh, thee 
some kidding. ' ut the girls can halge* 
that.) Did d-unkcn passengers c§® 
much trouble. ?.o. I learned: si! 
ones were rmo-e d fiicult, griping ae! 
everything from the food and the si 
to the weather conditions. At scl 
the flight attendants are given ¢ 
training in human relations. ms! 
learn about the three ego states:| 
child ego state (““Hey, hon, how’s a) 
a drink for this tired business ma 
the adult ego state (“Yes, Id lik 
have a cocktail before dinner, pleas 
and the parent ego state (“Miss, b 
me a drink immediately!”). The id!’ 
to cope with each ego state in an 
propriate fashion. I’m going to use 
technique at home sometime, too. }j\y 
I had a restless night’s sleep in Jay 
Angeles before the flight. Would Jj, 
member the locations of the Canady 
and the Tennessee whiskey in the shy 
ing cart? Would I get stage frigy; 
Would I run into a friend of the fat}yr 
who might start questioning me alg; 
what in the world I was doing at 35| 
feet in a stewardess’s uniform? ir 
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“Stew chaser” L. 
The next morning, matters weit, 
helped by my taxi driver, who },, 
clearly a “stew chaser.” He had dij, 
many stews and seemed to kh, 
more about their habits than I did.}, 
also had been on the Los Angeles pcfy 
force and was getting his college de¢},, 
at night. Sensing something diffei}, 
about me, he quizzed me merciles}) 
What was the name of that hote}, 
Washington where stews stayed}. 
didn’t know, but mumbled someth}, 
The questions kept coming, and no}, 
was afraid that instead of delivei| 
me to the terminal, he would turn} 
into the FAA or the FBI for imjh, 
sonating a stewardess. : 
Finally, I made it to the plane, }, 
hour ahead of flight time. I was in’ | 
duced to the other stewardesses }, 
board and participated in the regu}. 
briefing session—during which assi} 
ments are made, special passenger |; 
rangements discussed, etc. We wh 
told that on this day, there would I}. 
birthday party on board (for the } 
of Dick Van Dyke’s TV producer) ¢| 
that there would be two large group, 
California high school students, 4 
from Whittier—President Nixch 


I 


“Oh, boy! Breakfast in bed!” 
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aetown—and the other from New- 
t Beach. They were on a “‘Discover- 
America” vacation tour. 

was assigned to the lefthand side 


241. After take-off, I got down to 
Hiiness. The aisles soon became as 
twded as a New York subway; most 
the teen-agers gravitated to the 
ino to sing; others visited each other. 
“*We of the couples chaperoning the 
‘hh school students became suspicious 
‘Wen the JOURNAL photographer 
upped me at work; they asked him 
ny maiden name was the same as 
sirs—Johnson. But otherwise, I don’t 
‘#nk many people even looked at me. 
re of the students, who had apparent- 
theard something over the grapevine, 
1 ask me, ‘““Aren’t you Lady Bird?” I 
swered, “No, I'm not. But I've been 
d I resemble her.” 


The social touch 


kht attendants. Oh, they do happen. 
merican has an awards program 
Yiled “Customer Comes First,” and 
me stewardesses have won prizes for 
eir quick thinking or especially cour- 
yus actions. Two winners, Carol 
mtinue and Judy Shew, assisted by 


a woman passenger who had suffered 
fheart attack. Another stewardess 
ce offered her apartment to an elder- 
woman who was stranded in Boston. 


ights. On the October 31 Washington 
‘Y New York run, for example, the 
‘fewardesses had fun offering trick-or- 


Iverware was left off the plane 
1rough a rare oversight. The steward- 
sses moved right into the situation, 
l2clared the whole plane a picnic area. 
Of course, there are some incidents: 
would be folly to claim that tense 
yjtwoments don’t occur on planes. And 
Nere are situations in which disci- 
linary measures must be taken. For 
xample, when I saw the teen-agers, I 
tought of a question that hadn’t oc- 
urred to me before: What is a stew- 
irdess supposed to do if she finds one 
if the passengers smoking pot? An- 
wer: She is supposed to report it to 
e captain of the crew, who notifies 
he police at the next airport. The only 
roblem is that mistakes can be made. 
Ine airport executive told me of a case 
n which a young college student was 
uspected of using marijuana on board. 
-olice met him at the exit ramp and 
ound him to be an aficionado not of 
»0t but of exotic-smelling, pure-tobacco 
Curkish cigarettes. 

My flight arrived at Dulles without 
ncident. Before we landed, I did make 
me mistake—I carried a heavy baby all 
the way up the aisle to the bathroom, 
wnly to find that it was his mother who 
aad the need. And I did go up to first 
tlass for a few minutes, where I served 
James Brolin, who plays Dr. Kiley on 
the Marcus Welby television show. I 
also passed a-soft drink to Ed Pauley 
and his wife. Ed Pauley’s the Califor- 











Want to 
lose 4 pounds 
fast? 


Now there’s a new way to get 
Slender. A luscious pudding 
that’s actually a complete 225 
calorie diet meal. And, justlike 
liquid Slender, stick with it for 
a week and you'll get a thrill 
when you step on the scale! 


Slender works 
for problem dieters 


We know. We put people 
who were at least 20% over- 
weight on Slender for three 
weeks. That’s four Slender 
meals a day (total 900 cal- 
ories). Some were on liquid 
Slender. Others enjoyed our 
new chocolate, vanilla, and 
butterscotch puddings. At the 
end of the first week, dieters 
had lost an average of 4 
pounds. During the next two 
weeks, losses fell only slightly, 
averaging 3¥2 pounds a week. 
Many of the dieters told us 
they were not unduly hungry 
and found Slender “surpris- 
ingly filling.” They also liked 
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nia industrialist who used to be trea- 
surer of the Democratic party, and 
who has met me often in the past. He 
and Mrs. Pauley were on their way to 
a Perle Mesta party in Washington. 
Later, I phoned them and asked if they 
had enjoyed the flight. 

“Qh, yes!” said Mrs. Pauley. “I re- 
member thinking that the stewardess 
looked familiar. But I thought it was 
because we fly that route so often.” 

How did a 29-year-old married wom- 


ender Slender... gus 


Gratin 


calones 





Instant, canned or new Slender pudding. 


the idea of slimming down on 
creamy-tasting pudding. 
Slender won’t slight 
your body 


Fad diets that cheat on nu- 
trition can cheat you of honest 
results, too. That’s why every 
Slender diet meal is com- 
pletely balanced. Just like in- 
stant or canned Slender, one 
Slender pudding, mixed with 
the substantial nutrition of 
milk, supplies 1/4 of your daily 
recommended adult dietary 
allowance of protein. Plus vit- 
amins and minerals including 
vitamins C and B-complex. 


How to diet successfully 
with Slender 


Just don’t backslide. And 
you're certain to reach your 
goal with Slender. It’s the diet 
food that tastes good enough 
to make dieting surprisingly 
bearable. So ask your doctor 
and get started. If not now, 
when? 
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an, slightly out of condition, react to 
her day as a stewardess? My arms and 
shoulders ached from pushing those 
huge, heavy serving carts—so much so 
that after I got home, my three-year- 
old daughter Lucinda had to help me 
reach groceries on the bottom shelf. 
From now on, when I fly, I'll look at 
flight attendants—male and female— 
with new respect. And I'll probably ar- 
gue with the women’s libbers who say 
that it’s a demeaning, routine job. It 


pays well, from $600 to $1,000 a month, 
with only six round trips a month on 
the flight I took, with all expenses paid 
when off the base, and with travel 
privileges. And if you are the marrying 
kind, they tell me stewardesses don’t 
end up with pilots as mates (pilots are 
usually married). They’re more likely 
to end up with successful businessmen. 

And now they can keep right on 
working, too, if they wish. So, Chuck, I 
have a little proposition. .. . END 
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PERSONALIZED VINYL DOOR MAT 


For your own home and for gifts, too! Tough 
springy vinyl tips trap sand, grass, dirt. Self 
draining. Name is permanently molded in white 
letters (maximum 17 letters & spaces) on blue, 
green, brown, red or black mat. 19” x 30” 
Specify color on order. 2-4 weeks delivery 


$6.98 


D7053 Door Mat 









SELF-STICK GOLD FOIL LABELS 


Gleaming gold foil labels stick to any clean, dry 
surface — a smart touch to personalize and 
identify books, cameras, briefcases, etc. Stick 
to metal, leather, plastic, paint, glass. 1” x 
1%’, classic border. Up to 4 lines, 27 letters 
and spaces in each line 


P4010 250 Gold Foil Labels $1.98 
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RETURN ADDRESS TAG FOR PET $1 
No need to worry about your pet getting lost! 


This lifetime return address tag shows the 
pet's name, plus your name, address and 
phone number — all engraved in polished 


stainless steel. Wording can't rub off; tag 
won't rust! Sturdy hook included 


P4008 Pet Return Address Tag $1 
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SAVE CANNED DRINKS 
You won't have to throw out half-used soda cans 
with these unique Save-A-Drink lids. Handy lids 
keep in the bubbles! Made of plastic, they pop 
into van just like a cork. 4 different shapes in 
a set of 6. Saves your drink, keeps it fresh, and 
saves you money by eliminating waste 


K6086 Save-A-Drink Lids 
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| 2-FT. x 3-FT. 
| POSTER 


Send in any black & white 
or color picture (no nega 
tives) or 35mm color 
slide and have it enlarged 
into a giant 2-ft. x 3-ft 
black & white wall poster 
Shipped in sturdy mail 
ing tube. Your original 
returned safely 





P5009 2-Ft. x 3-Ft. Giant Photo 
$7.25 Any three 


$3.98 


Any two $9.95 


SATISFACTION GUARANTEED OR MONEY 
es PAY THE POSTAGE 


{_] BankAmericard account number: 





| BankAmericard 
expiration date 


| (_} Master Charge account number: 


| Bank No. from 


Master 
lower left part Charge 
Ic card exp. date 
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SEND FOR FREE CATALOG 


CHARGETO MY ANKAMERICARD | 
pce) a | 


4038 DRAKE BUILDING, COLORADO SPRINGS, COLORADO 80940 
: rs ee ; 






LIGHT-AS-AIR SHOWER SHOES 
Lightweight shower shoes with non-skid bouncy 
Angelite soles are made of waterproof white ny 
lon net. So light, you won't even know they're 
on your feet. Perfect for the shower, beach, pool, 
locker room, wading! Order by number 
N5050 (4-542), N5051 (67%), N5052 (8-914) 
Light-As-Air Shower Shoes $3 pair 
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VACUUM TAKES OUT BLACKHEADS 
Don't squeeze and injure skin — let Vacutex re 

move blackheads gently. Just put the tip on the 
blackhead, press the little pump — blackhead 
is gone! Gentle vacuum does the trick! This is 
the genuine Vacutex, not to be confused with 
imitators. Guaranteed or your money back 


F259 Vacutex $1 
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SEW ZIG-ZAG STITCHES EASILY! 


Simply remove regular foot, put Zigzagger on 


needle bar and you re ready to Sew decorative 
stitches on dresses, tablecloths, towels, etc 
Adjusts easily from a narrow to wide stitch 
Makes your machine more useful than ever. Fits 


all domestic and imported sewing machines 


N6043 Zigzagger $1.99 
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REST AS YOU PEDAL INCHES AWAY! 


Several minutes of pedaling each day will help 
firm up your leg and thigh muscles your 
tummy too! And now you don't have to go any 
further than your favorite chair. The adjustable 
pedal regulator lets you choose from easy to 
more energetic pedaling. 11° H, made of steel 


F1106 Pedal Exerciser $5.98 


TRAVEL 





50 PERSONAL NAME TAPES $1 
Here's the low-cost way to mark clothes for 
school, camp, gym, traveling, etc. Name is im- 
printed in indelible red ink on white tape 
Letters are 's’’ high. Laundry-proof. Choose 
iron-on or Sew-on tapes 
P4006 50 Sew-on Tapes . $1 
P4007 SO Iron-on Tapes A$) 


BACK! 


ADDRESS 
CITY & STATE 





Colorado residents add 3% tax. 


AUTHORIZED SIGNATURE 


(needed for charge 
orders only) X 
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ELECTRIC CALLUS ERASER 
Erases ugly calluses, corns, dead skin — leaves 
feet smooth as silk from heel to toe. Light 
weight, as easy to use an as electric shaver 
Safe, gentle vibrating action smooths rough 
scratchy skin that looks so unpleasant and 
snags nylons. 5‘ ft. cord. Tough white plastic 


N894 Electric Callus Eraser $3.98 





DOUBLE-POWER PAGE MAGNIFIER 


Magnify a whole page at once with this 7x10" 
magnifier. Now it’s a deluxe 4-power magnifier 
~ brings print up to 4 times its size. Twice the 
power of magnifiers we and others have offered 
previously. Wafer thin, so it can be kept ina 
book. Made of plastic; imitation leather frame 


$6066 Full-Page Magnifier $1.50 





DO YOU HAVE A WILL? 
should! Save on legal fees—make your own will 
with Will Forms Kit. Written and compiled by 
two attorneys, kit has 5 will forms, 64-page 
booklet on wills, a guide on wills and duties of 
the executor, and forms for recording family 
assets 


$4036 Will Forms Kit 


Everyone 


$1.98 





RETURN ADDRESS LABELS $1 
Quick, handy way to put your name and ad 
dress on letters, records, books. Any name, ad 
dress and zip code up to 4 lines beautifully 
printed in black ink on white gummed labels 
with rich gold stripe at left. Labels are 2” 
long; come in decorative box 


$716 Set of 1000 Labels $1 





12 PERSONALIZED PENCILS 69¢ 
Any first and last name you want, beautifully 
imprinted in gold letters on high quality Venus 
pencils. Great for school, home or business 
use: Children love them because they are 
personalized with their own names. These are 
full-size pencils; No. 2 lead. Rubber eraser 


$854 Set of 12 Pencils 69¢ 


4038 Drake Buildi 
Walter Drake iseasecs cae a0] 


PRICE 


(check, d 
TOTAL ENCLOSED ‘“ Bs charged), er 











GOLFERS’ RANGE FINDER 


With this precision optical instrument you can take the 


siksswork out of Judging distance on the golf course, It 
i exact number of yards from ball to hole with no 
mply look thru rear aperture, line up the flag, 
lage scale gives the exact distance. Fits into 
and weighs a mere 2 oz, Perfect gift for the 
golfer. Can knock from 3 to 5 strokes from his ame. $6.95 
plus .50¢ P&H. Til. Res. add 5% tax. Gift Catalog. .25¢ 


HOUSE OF MINNEL 
_Deerpath Road DEPT. 682 Batavia, ILL 60510 


ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 74% to 81, ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 





























Made in U.S.A. 


We ship in 24 hrs. 
Extension for higher ceiling, 
add $1.00 


Write for FREE catalog 


Holitan Gifts 
Dept. 1708-4 
Wheatridge, Colo. 80033 





OWN 5 ACRES OF PRIME 
VACATION LAND FOR $25 A MONTH! 


No money down. No interest or finance charge. 
Money-back guarantee. Total price $2,975. 

Choice recreation land at 25-mile-long Conchas Lake, 
New Mexico, adjoining fully developed year-round 
State Park, Fishing, camping, boating, hunting, explor- 
ing vast, sunny Southwest. Enjoy unlimited use while 
you buy. Ranchos Lake Conchas makes it easy. One 
monthly payment of $25 for 118 months, plus one 
payment of $23... with a 100% money-back guaran- 
tee. You can own part of New Mexico, “Land of En- 
chantment.”’ For a personally selected Rancho send $2 
reservation deposit today. No obligation. Amount will 
be credited in full to your account when you buy. 
Complete Conchas Owner's Kit including property de- 
scription, photos, maps, warranty, contract, etc., by 
return mail. 

Act Now! Prime recreational land at this price is sell- 
ing fast! Send $2 to Ranchos Lake Conchas, Box 
1044 LH-8 Conchas Dam, New Mexico 88416. 





Interested In Antiques 
and Collectibles?? 
Subscribe to... .. 
the 
ANTIQUES 
JOURNAL 
* The Illustrated 
= Magazine of 


fact filled, illustrated magazine 





This 
throughout the year contains articles on art & colored 


beautifully 


glass, dolls, banks, chinaware, clocks, bottles and 
many other types of antiques & collectibles. It will 
help increase your knowledge of these subjects. Also 
contains For Sale and Want Ads. 


SUBSCRIBE TODAY 12 issues per year. Only $6, 
remit with order, satisfaction guaranteed. 


Name 
Address 
City 








State___Zip 


THE ANTIQUES JOURNAL 
Dubuque, 





P.O. Box 1046A8, lowa 52001 























Silver-plating offer 
Tossing out worn silver pie 
because they need replating? 
take advantage of a silver-platin 
—have your items replated a 
Prices. No extra charge for dep 
moval or straightening. Your wojg 
tiques or heirlooms can beq 
silver-plated. Work is guaran 
free price list, write to Senti 
Co., Dept. LHJ-8, 1919 Memo y 
Columbus, Ohio 43209. 


Red ’n green time ahe 
Bright Christmas labels “tri n’ 
holiday mail in festive colors 
saves writing your return ag 
Message (up to four lines) is 
ink on 114-inch white gummed} 
tree is in green, of course. Ch 
labels are pretty for parcels as 
500 in plastic box, $2. Via ait 
ery, $2.33. Order from Bolind, 
LHJ-8, Bolind Building, Bo 
Colo. 80302. 4 
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Convenient car shaver is kind t 
man on long auto trips. Rotary; 
tric shaver just plugs into the 
rette lighter in his car to make ¢ 
shaven time any time while o 
road for business trips or to and) 
work. Comes with heavy-duty | 
pouch and brush. A kind gift, 
$9.95. Send your order to K.E. | 
coat & Co., Dept. LH, 6280. BC 
Road, Valley City, Ohio 44280. 


ne denim duo 
imma" bag and “‘liddle baby’’ 
bear the original Levi’s patch. 
bag is perfect for beach or books 
| outside pocket for change or 
glasses. Rawhide thongs. 14 x 19 
Smaller bag is a dear for tots and 
1S purse or a fine grooming bag. 
x 111% in. Mamma, $6.25. Baby, 
95. Both for $10.95. From Holly 
se, Dept. LH8, 9924 Edgecove, 
jas, Tex. 75238. 





spruced up 

elegant Colorado blue spruce en- 
ces any yard with its fich silver- 
e foliage. You receive five-year-old, 
)-2-ft.-tall transplanted evergreens. 
y are nicely branched and root 
ems are well-developed to get the 
2s off to a fast start. $1 each; 3 for 
50; 6 for $4.50. Send your order 
he House of Wesley, Nursery Divi- 
, Dept. 7182-47, R. R. 1, Bloom- 
on, Ill. 61701. 

















today; on special offer. 


AFGHAN OR BEDSPREAD KIT - Grecian Key design Kit 
includes machine washable yarn complete with square 


HEIR-LOOM TOOL $3.25 each, ppd. 
The Heir-Loom comes in two shapes, 
round and square. Round and Square 
Heir-Looms come in two sizes, 2 inch and 
2% inch. Order your own set of looms 








Discover the Artistry 
of the HEIR-LOOM™ 


No Knitting, No Crocheting! 


SQUARE OR ROUND ROSETTES RAPIDLY POP-OFF 
HEIR-LOOM ALREADY JOINED TOGETHER. 

There really isn’t a more simple or faster method of making 
thousands of exquisite yarn creations. 


Flick the knob on the handle to retract pins and release the 
flowers already joined together . . . no knitting or crocheting. 
This new method of rapidly popping-off flowers from Heir- 
Loom already joined eliminates the tedious piecing together. 


Afghans and sweaters have a fine substantial hand to them 
with the soft fluffy look of a big bouquet. You can now make 
an afghan in less than 48 hours. Create your own originals or 
use our easy-to-follow diagrams in our pattern books to form 
distinctive fashion designs, afghans, sweaters, baby sets, etc. 
with any type yarn, crochet cotton, ribbon or straw. 


SHEER ELEGANCE STOLE KIT $6.00 ppd. -—~,_ 


Tru 
yar 


included. Requirements: one round 2 
inch loom and one square 21% inch loom. 





Heir-Loom and instructions. 68” x 92” $22.50 ppd. 


FASHIONABLE CAPE, a custom look. Fits most sizes. 


ly a conversation piece. Kit contains 
n and instructions. Heir-Loom tools not 


TEE) 





Please send me the items checked below: 


Kit includes washable yarn and Heir-Loom. $12.95 ppd. Stole Kit $6.00[] Cape Kit$12.95[) _— Afghan Kit $22.50 1) 


SPECIAL OFFER! 


SAVE $2.05! 


[] COMPLETE SET OF 
4 HEIR-LOOM TOOLS 
(1 of each size) 

$10.95 


Label tt yours 

Personalize your stitchery and all 
your pretty creations with woven ray- 
on taffeta labels. Sew into knitted 
items, dresses, etc. Eggshell back- 
ground with brown and red trim; 
name imprinted to match. Specify 
name, label: Hand-Made by, Fashion- 
ed by, Hand Knit by, Made Especially 
for you by. 15 of 1 style, $1.25; 45 for 
$2.25; 60, $2.75. Holiday Gifts, Dept. 
1708-B, Wheatridge, Colo. 80033. 





SAVE $.50! | vane 


HEIR-LOOM Square tool $3.25 ea HEIR-LOOM Round tool $3.25 ea. 
Large (1) Small O Large (1) Small O 


All pattern books $1.50 each 





No. 70 Afghan Pattern Book [J No. 71 Wearing Apparel Pattern Book (J 


Please Print 


EROTIC | Gers yong Sh ee i a 
HEIR-LOOM TOOLS | eny eemee r? 2 se ZIP ON 
(Specify which two) | total amount ENCLOSED _ = 


bY 


Christmas, Religious 
All Occasion 
Ass ts, $1.00 up 


No experience needed. Organizations, indl 
viduals, shut-ins—all can succeed. Make big 


rofits to 100%, plus Bonus Plan. Write { ay 
today for samples on 30 day trial, FREE | @ & SERVICE EASILY LEARNED! Sil VAL 
Color Catalog of over 400 items. FREE t } Style and care for your own and QY 2 1 oe 
Gift with first order. , other women’s wigs andihalr: if 4 fl, " J 

$ i e pieces. Learn all about buying W/) 1 We 
aC La a LOL CS Fo Pee aairaty ponds Sheet «® @ 


THEDENKAMP 36 1Brocdway, Dept. L-28, New York, N.Y.100135 obtain ihe npasimiim use from 


uel 
Coupon 
Today 


Name 





MAKE EXTRA MONEY 


$6 00 ABOVE PRICES EFFECTIVE IN U.S.A. ONLY No C.O 


bie acer a yay 
FINE CUT e 58 FACETS 
PURE WHITE e FLAWLESS 


SanviNuiik is & oava syolthnetic stone, at 
a fraction of the cost of a diamond. 
STRONGITE'S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE in writing to replace the STRONG- 
ITE stone if it chips, scratches or has loss 
of color. All shapes & sizes up to 20 carat, Easy payment plan. 
| Money-back Guarantee within 10 days. Send no Money. 
Write for FREE BROCHURE with settings for men and women 


THE STRONGITE CO. SR AT be Noose 


‘WIG STYLING <a? 


Same ab 










them. The course teaches clean- /— 
e ing, roller placement, combout, 





conditioning, etc. Send the total cost 
Address. of only $9.95 and be enrolled now 
i JILL GRILLO, Dept. 727 3284 South 
EGty, stare zip Coles aaa aad Dahlia St., Denver, Colo. 80222 
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To Help You 
Eee wa 


le “ 
Pays Full $1.00 Profit Per Box! 


It's easy to make $10.00 on 10 boxes, up to 
$250.00 on 250 boxes for yourself or your or- 
ganization. BIG value $2 Christmas Assort- 
ment sells on sight. Over 400 Cardinal money- 
makers to show friends. No experience needed. 
Many exclusive extra quality, extra value, extra 
profit Assortments— like 36 
cards for $1.75, new “'Christ- 
mas Postcard’ Greetings. 


MAIL COUPON NOW 
to get 3 best-sellers on 
approval with your FREE 
$2 Assortment, PLUS § 
FREE Exclusive Personal § 
Card Album of 65 big 
profit Selections and han- 
dy Carry Kit FREE. Send 
no money. Act today. 


Sa Te YALE 
FREE 








“CARDINAL CRAFTSMEN, Dept. 19-P 4 
| 1400 State Ave., Cincinnati, Ohio 45214 
Send handy, Introductory Money-Making 
| Kit on approval with FREE $2.00 box, | 
FREE Cardinal Carry Kit and FREE Per- 
| sonal Album. | 
{| Name | 
jy Address I 
Ba te State ed 


sine eg a 


reveals secret way to lose 
inches from waistline and 
abdomen fast! Miracte 
working Waist Trimmer can 
be worn undetected under 
clothing as you go about your 
daily activities and even white 
you steep! For 
even faster reduc- 
tion wear it while 
golfing, garden- 
ing or jogging! 

LOSE 

2° tos 










Durable, nylon 
lined, made to 

last, Won't roll 

or wrinkle, Send 
for your wonder 
Waist Trimmer 
today md wateh 
inches melt away! 
Send check or M.O 
10-DAY MONEY BACK 
GUARANTEE 


Walst size now 


WAIST TRIMMER 


waitin SI 
$GIS ome No Cc. oO. D.'s Dept, L3, P.O. Box 188 
ADD 50¢ for Flesh Color Carpinterla a, Calif. 93013 
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Perma Tweez 





PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all 
unwanted hair from face, arms, legs and body. 
This is the only instrument with special U.S. 
patented safety feature that destroys the hair 
root without puncturing skin. Automatic ‘tweez- 
er-like’ action gives safe and permanent results. 
Professionally endorsed. Send check/M.O. 


14 DAY MONEY BACK GUARANTEE. $16.95 yu. 


FREE GUFT! wine rchése or Pere = 


5701 West Adams Boulevard, Los Angeles, CA 90016 | 











| Name_ 
| Address a= | 
| City/State__ Zip_ | 
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) 233 Flowe ce 
iidland, Wiscousi= 
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ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 1'/2x'/2". Packed 
in neat plastic box. 500 on white or 250 on goid 
for $2 ppd. Or on DELUXE SIZE, 13%4x%" for $3 
ppd. Specify Initial or Design desired. Via air, 
odd 33¢ per order. Bruce Bolind, 38 Bolind Bidg., 
Boulder, Colo. 80302. Thank you kindly! 





NO DEALER OR JOBBER PROFITS TO PAY 
@ Herter's 1972 Free Catalog, 100 
pages, Finest imported silks, 
diamonds, rings, cosmetics, 
cookbooks, 


foods, candies, 
knives, brassware, fine crystal, 
clothing, seeds, purses, cut and 
sew animal pillows and much 


more. 


tL ea eae 


Address Dept. C4) 


WASECA, MINN. 56093 








SUMMER SPECIAL 
Baby’s First Shoes 





Bronze-Plated in Solid Metal. 


only $3.99 apair (ine 


Limited time only! Baby's precious shoes 
gorgeously plated in SOLID METAL for 
only $3.99 pair. Don’t confuse this offer of genuine 
lifetime BRONZE-PLATING with painted imita- 
tions. 100% Money-back guarantee. Also Por- 












trait Stands (shown at right), ash trays, 
bookends, TV lamps at great savings. Thrill- 
ingly beautiful. The perfect Gift for Dad or 
Grandparents. SEND NO MONEY! Rush 


full details, 
mailing sack. 


name, address, for 
certificate, handy 


money-saving 
Write Now! 


AMERICAN BRONZING CO., BOX 6504-H6, BEXLEY, OHIO 43209 


THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREASE 


GUARANTEED YOU MUST ADD 1 TO 3 INCHES 
ee eee ee eee eer 
OR YOUR MONEY REFUNDED 


For the woman who suffers because fate denied her a big bustline lucky women 
take for granted, help is here! A fantastically successful approach that lets you 
increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe, easy, Wonder 
Working Plan, sent in a complete kit with our Famous Bustline Developer, lets you 
attain amazing NEW measurements. While not every woman receives results and 
rate of progress is inherently self-determined, our method is eagerly sought after 
by many, many thousands. Only $5.95! Some call it magical. 
Revolutionary Money Back Guarantee! We are so absolutely confident you will 
consider your progress ‘A Miraculous Success Story’ that if you don’t see sig- 
nificant increase on your bustline in just 8 days, simply return valuable kit for 
full, immediate refund! Why is this kit famous-? It is our belief this re- 
nowned method is the world’s most effective plan for developing enhancing 
NEW measurements in the important pectoral region that is the foundation of 
a NEW, shopelier bustline, up to 1, 2, 3, 4, 5, possibly 6, full, firm inches! 
ELIZABETH SAINT JAMES Co., Dept. LH-8 (Formerly of New York: Now, to hold 
P.O. Box 1264, Pittsfield, Mass. 01201 prices down, sent direct from factory.) 


Kindly send me your famous developer kit in plain wrapper. 





I enclose $5.95 on your full, 


j immediate money back guarantee. Please rush! [] I enclose 50¢ extra. (Sorry, no COD’s) 
Name = eee aes 
Address ~Cityscccnc en 2 Statel. &eee FAY entrar = 
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Lose 10 Ibs.In 10 Days 
With Grapefruit Diet 


LOS ANGELES (Special) 

The popular grapefruit diet that “‘real- 
ly works” is sweeping the country, en- 
abling overweight people of all walks of 
life to easily and quickly become slim, 
trim and attractive, ‘‘while still eating 
almost all they want.’’ Without pills, 
drugs or exercise, thousands of people 
are slimming down and feeling young 


again. 10 Lbs. in 10 Days 

Most people who follow the simple plan 
exactly as directed report a loss of 10 pounds 
in 10 days, starting from the day they begin 
the diet. There is usually no weight loss for 
the first 4 days, but suddenly on the Sth day 
you can expect to drop from 2 to 5 pounds, 
and continue to lose about a pound a day 
thereafter. 


Eat Almost All You Want 


Better yet, you can still eat almost as much 
as you want of foods like steak, chicken, 
lobster with butter sauce, gravies, bacon and 
scrambled eggs. And you will continue to lose 
weight. To be perfectly safe, it is recom- 
mended that you consult your personal physi- 
cian before dieting to prevent possible harm- 
ful dieting effects. 


Plan Available 

To get a copy of this highly successful 
diet plan and suggested menus, send $2 to 
OK DIET, Dept. 39, Box 29, Tarzana, Calif. 
91356. This plan is fully guaranteed, and if, 
after trying it faithfully, you find that you 
don’t lose weight as outlined above, your $2 
will be promptly refunded. (In California, 
add 5% sales tax.) 


need to 1 wear Artificial Eyelashes 


MORE BEAUTIFUL EYELASHES OVERNIGHT! 

Th icker, longer, lovelier looking lashes with Jeromes Instant 
Fyelash Ol Apply at bedtime—awaken to new eye beauty! 
FI uly hypo-allergenic and non-toxic. 6 months supply 84.9. 

& shipping incl.) guaranteed results. Send check or 
MLO sorry no C.0.D.* 5s) 

ROSE VINE, Dept. H-7 
Box 3547. Beverly Hills, Calif. 90212 








16 WALLET SIZE 
3—5 x 7 ENLS. 
ONE 8 x 10 ENL. i 


from any color photo (8x10 or smaller), 
color neg., or slide (ret. 


Black and white photo bargains: 
25 WALLET SIZE with $1 Send any photo (8x10 or 
FREE 5x7 Enlargement smaller) or neg. (ret.) 
Finest quality photographic paper. Add 25¢ per selection for post- 
age and handling, and add’! 50¢ extra for First Class Service. 


Quality Values 552-C, New Rochelle, N.Y. 10804 


THE HEAVIEST HUMAN ON RECORD 
WEIGHED 1,069 LBS. AND WAS BURIED 
IN A PIANO CASE! 


The Highest Alimony Ever Pald 
Was $11,550,000. A War That ~ 
, 


FULL COLOR 












Lasted 38 Min. A Woman Who 
Bore 69 Children. The Largest 
Insect. ..a “Goliath Beetle.”’ The 
World’s Most Expensive Per- 
fume At $370 An Ounce. fF 

The biggest! The smallest! The 
richest! The highest! The oldest! 
The longest! The fastest! The 
greatest! The Guinness Book Of 
World Records contains over 
3,000 records of science, nature, 
the achievements of man, the 
world of sports, the arts, enter- 
tainment and little known fan- 
tastic phenomena. Packed with: 
unbelievable facts and over 350 
photos 

Settle any argument! Amaze 
your friends! You will not be able - 
to put it down. This 600 page - 
hard covered volume is a must 
for any library. Over 5,000,000 
copies sold worldwide. Only $5.95 
(moneyback guarantee). <<a eeenenromnannany 


| BOOK OF WORLD RECORDS, DEPT-G26 ! 


t 
! 1966 BROADWAY,N.Y.,N.Y.10023 1 
Please rush me___Guinness Book Of World Records at 
$5.95 each (plus 60¢ post. & hand). Enclosed is my check: 
or money order for_____.If not completely satisfied, 
I will return the book within 15 days for a full refund. 

Mr. 

Mrs. 
Miss 
Address 








Ciy = inte. pe 
Make check/M.O. payable to Book Of World Records 
© Broadway Bookfinders, 1972 
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Wig butler 
“You called milady?’’ This con: 
wall wig butler requires only 
inches of space. Three swive 
slip on to hold wigs on storage 
Ideal in a closet, bathroom ¢ 
room. Keeps your wigs out of t 
until you need them. Arms ad 
a touch so wigs stay neat, too. 
Send your order to Walter 
LH24 Drake Building, Co 
Springs, Colo. 80901. 


A backslider on safet 
Sliding doors are beautiful, but 


an invitation to other than g 
Safety Bar, just for sliding doi 
an excellent protection agains’ 
pickers. Impossible to open 
when lock is in place. Easy to i 
no tools or screws needed. A 
up to 50 in. $5.98 plus 98¢ po! 
Gift catalog, 25¢. Send ord 
House of Minnel, Dept. 672B,§ 


path Road, Batavia, Ill. 605104 


IN THE JOURNAL ST’ 


Put Your Products on the Shelf that) 
For a great buy in mailorder adv 
rates (and further information) w 


The Journal Store, 641 Lexington A 


New York, New York 10022 | 





BLOW YOU 


TO 
POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration . . . Perfect for 
Parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube. 


142 FT x2 FT $2.50 


3FTx4FT $7.50 
Photo Jigsaw Puzzle 


y ee} 
1x12 Ft.—$4.49 


$3> 
8x10—$2.49; 11x14—$3.49 
RUSH SERVICE orders shipped in 1 day 


class mall. Add $2.00 per poster ordered. No slide 

Your original returned undamaged. Add 50c for po: 

canclina for EACH item ordered. N.Y. residents ad 
tax. Send check. cash or M.0. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept. LH872, 210 E. 23 St., New York, N.Y. 








“‘lincreased my bustline 
from O’'toa hull 40” 
in just 6 weeks 


with the fabulous 
Vlark Eden Developer” 


( patented, 1) 








Sandra Wilder says Sandra Wilder: 


before her 
Mark Eden Course | ““! had always wanted a fuller and shapelier bustline, but | didn’t 
BUST 36” | think it was possible to change what you were born with—until 
one day someone told me about the remarkable product called 
the Mark Eden Developer. | decided to try it and, from the very 
first day, | was absolutely astonished by the results! It took just over a week for the 
developer to increase my bustline measurement by a full inch. | could actually see 
an improvement in size, firmness and shape everytime | used it, and in just six 
weeks my bustline had gone from 36 to a full 40. | felt that 41 inches would be the per- 
fect bust measurement for my height and bone structure, so | continued with the pro- 
gram for another week or two and quite easily reached that measurement. Mark Eden 
certainly gave me the figure | had always wanted and | would unhesitatingly recommend 
it to any woman who wants to quickly and dramatically fill out and shape her own bustline.”’ 






NOW READ WHAT OTHER WOMEN HAVE TO SAY ABOUT THE MARK EDEN DEVELOPER: 


Mrs. Myralin Collins, Grand Prairie, Texas: “/ can hardly believe my own results. | have increased my bust from a 34B to a 36D 
in just 30 days with the Mark Eden Developer.” 


Mrs. Douglas Tidwell, Franklin, Tenn.: ‘/ never dreamed that after four children, | would ever regain my bustline, but after six 








Sandra Wilder today... weeks | have gone from a 32A to a 36C.” 
A Ki Z 7 G. LPP Mrs. Sharon Ford, Prospect Harbor, Me.: “/ must admit | was a bit skeptical at first, but after eight weeks of use | increased 
~ y my bustline from 35 inches to 3742 inches. Now, after nine months of use | measure a firm 40 inches.” 


| HERE ARE JUST A FEW OF THE MANY THOUSANDS OF WOMEN WHO ARE REPORTING AMAZING RESULTS: 
1 FORE AFTER BEFORe AFTER AFTER BEFORE AFTER 


ad 


ae 
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ron Wells Sharon Wells Roberta Kirberger Roberta Kirberger Margaret Pearson Margaret Pearson Karen Powell Karen Powell 



















lore her after 8 weeks on her before her after 8 weeks on her before her after 8 weeks on her before her after 6 weeks on her 
iden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course 
iT 3512” BUST 39” BUST 36” BUST 40” BUST 34A BUST 36C BUST 36” BUST 40” 

1S THE MARK EDEN METHOD? The Mark Eden Method is a tremendously exciting concept SO 7 


line development. It is not a cream, not an artificial stimulator. It is an exercise that employs 
techniques, safely and effectively—the degree of effectiveness turning upon factors which 
ong individuals—with thousands of women throughout America reporting remarkable 
s in enlarging, shaping and firming their bustlines to their loveliest proportions. 


AARK EDEN EXCLUSIVE MONEY BACK GUARANTEE: The five women shown here are just 
Df the many, many women who are reporting gains of from 3 to 5 inches on their bustlines— 
ile we do not state that every woman will receive results, thousands upon thousands of 
are reporting that the Mark Eden Developer has given them the kind of bustline develop- 
ey have always dreamed of... And if the Mark Eden Developer does not produce for you 
jults which have delighted so many of our customers, this guarantee is your protection: If 
sing the Mark Eden Bustline Developer and Course for only two weeks, you do not see a 
ant difference in your bustline development, simply return the developer and course to 


I a fi P.O. Box 7843, Dept. LH-19 I 
d War fe UO t C. 7 é San Francisco, CA 94120 
} Please send me my Mark Eden Developer and Bustline Contour- 
| ing Course. | understand that this course is complete and that |! 
| there will be nothing else to buy, and that if | do not see satis- 
; factory results in bustline development within two weeks. | can | 
| return everything to Mark Eden and receive my money back. 
For the above complete course and Bustline Developer! , 
| enclose $9.95. I 
(J Cash (] Check (1 Money Order No COD’s accepted . 

I 
| | 
I 1 
I I 
I ! 
I 1 
I I 
I I 
I I 
I I 
1 1 
| I 
| I 
| I 
I I 








For rushed delivery add 60¢ for Air Mail postage. 
Shipped in plain wrapper. 














N 
den and your money will be promptly refunded. Pes: 
RICE IS ONLY $9.95 COMPLETE! You receive the fabulous Mark Eden Developer... You Address 
2 a complete course of instructions, fully illustrated by photographs, which shows and tells fake 
‘actly how to use this remarkable developer for your maximum results... and you receive ¥ 
ark Eden MONEY BACK GUARANTEE. State Zip 





den, 1972, P.O. Box 7843, San Francisco, CA 94120 ee a ee E 
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THE WORKING WOMAN 


continued from page 40 


private lives take a back seat to the 
demands of night or weekend duty. 
When they do get home, they’re often 
too tired to enjoy their families and 
friends. 

For labors such as these a major city 
hospital pays a staff nurse about $9,800 
a year and an administrative super 
visor up to $15500. Though nurses’ 


salaries have nearly doubled 
q 


a commitment. The assumption that 
nuvsing must be a second-choice occu- 
pation for the bright or gifted woman 
reveals a deeper value judgment: that 
medicine, because it is male-dominated, 
is first rate; and that nursing, because 
women predominate, is second rate. 

If nursing could somehow be viewed 
as different from, but equal to, doctor- 
ing... if caring could be as important 
as curing if the nurse’s mother- 
surrogate role were as valued as the 


The in basket 

e Unstarching the image: Nurses’ 
dress codes have relaxed to the point 
where pantsuits, street stockings and 
capless heads are becoming common- 
place. In many children’s wards, 
nurses wear colored uniforms. 

e M. Lucille Kinlein, an innovative, 
25-year nursing veteran, writes in 
Nursing Outlook Magazine: “In May 
1971, I hung up my shingle and started 





during the last 15 years, it 
seems clear that, consider- 
ing their training and re- 
sponsibilities, they are still 
vastly underpaid. Moreover, 
staff nurses don’t get to use 
their training and initiative 
the way they feel they 
should. 

Dr. Lorber suggests that 
the movement to profession- 
alize nurses is partly to 
blame. “College courses such 
as pharmacology or psychia- 
try prepare them to be more 
than mothers to patients” 
she explains. “They want to 
be assistant doctors.” 

This trend has positive as- 
pects, of course. It has al- 





lowed able women to become 
pediatric nurse associates, 
(tra‘ned to examine and care 
for well babies) , anesthetists, 
coronary care specialists and 
nurse-midwives. (Delivering 
babies was women’s province 
until recent times; now doc- 
tors have returned the pre 
rogative to women and have 
given the AMA stamp of ap- 
proval to midwifery.) Pro- 
fessionalization has estab- 
lished a career ladder be 
yond the usual progression 
to head nurse, supervisor 
and director. 
Professionalization has 
thus provided excellent op 
tions for the motivated 
nurse-scientist, but it has 
lowered the prestige of the 
nurse who wants to stay on 
the ward. As women rise in 
the professional ranks, the 
bedside becomes more re- 
mote and the classical nurs- 
ing function suffers. After 
all, care of the sick is what 
mothers and wives have al- 
ways done. It’s women’s 
work and we all know the 
value put on that. 
Although increasing num- 
bers of men have become 
nurses in recent years, they 
still account for only 1 per- 
cent of the nursing force. 
While the rate of advance- 
ment on the job is markedly faster for 
men than for women, male nurses are 





often stigmatized as homosexuals mere- 
ly for entering a “women’s occupation.” 
(How can a man want to nurse and 
nurture?) Doctors sometimes discrimi- 
nate against them because of a tradi- 
tional preference for female nurses. 
Sexism may also be at the root of 
the common assumption that nurses 
are frustrated doctors. Because of sex 
bias in medical school admissions or 
discouragement from counselors, par- 
ents and peers, a few women may “‘set- 
tle” for nursing. But for most R.N.’s 
the profession is not a compromise but 
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Warning: The Surgeon General Has Determined That 
Cigarette Smoking Is Dangerous to Your Health. 


19 mg,”tar”, 1.4 mg. nicotine av. per cigarette, FIC Report APR.'72. 


doctor’s role as healer . . . if both could 
be seen as life-giving functions of dif- 
ferent kinds—then perhaps the nurse 
might achieve her rightful status and 
the profession might grow to fill our 
pressing health needs. With this new 
understanding would come overdue re- 
forms: increased funding for nursing 
education and for expanded hospital 
nursing staffs; a redistribution of 
duties among aides, technicians and 
practical nurses so that the R.N. has 
more time to nurse; a revision of the 
shift schedule to relieve the fatigue en- 
demic to the profession; and a more 
equitable salary scale. 
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practice as an independent nurse prac- 
titioner.” Ms. Kinlein offers health 
maintenance services, medical thera- 
peutic regimens (drugs or treatment), 
lab tests, physicals and similar primary 
or long-term care. She maintains an 
office, sees clients, makes house calls— 
and refers cases to a physician when 
necessary. 

e “Nursing has been illegitimate—or 
unliberated—since the days of Florence 
Nightingale,” says Veronica Driscoll, 
Executive Director of the New York 
State Nurses Association. She proposes 
legislation to make nursing ‘a bona 
fide profession with clear identification, 








= 
self-determination and unequivocal ie- 
gal status.” a 
© FEMINIST FLASH: The long-awaited 
Equal. Employment Opportunity A 
of 1972 authorizes the Equal Employ- 
ment Opportunity Commission to go 
to court for an injunction against veri 



















ployment. (Previously the EEOC co 
only attempt to conciliate.) The Act 
also expands coverage of Title VII of 
the Civil Rights Act so that if yor 
work for a state or local go 
ernment. an educational in 
stitution or a business 
union with 15 or more en 
ployees, you are protecte¢ 
against sex bias. 


The out basket 


e “Nursing at the Cross 
roads,” a special issue 
Nursing Outlook Magazine 
has articles on the expanded 
nursing role, independen 
nursing practitioners ane 
the legal aspects of new dé 
velopments in nursing. 75 
from The American Journé 
of Nursing Co., 10 Columbus 
Circle, New York, N.Y 
10019. | 
e Basic facts about nursin 

and an assessment of the em’ 
ployment outlook for R.N.’s, 
practical nurses and hospi 

tal attendants are in Bullet 

# 1650 from Superintendent 
of Documents, Washington 

D.C. 20402 (15¢). 

e The National League fo 

Nursing takes a strong 1 


terest in community nursif 


Publications Catalog is 
fount of information on ¢é 
reer guidance and educé 
tional alternatives. While oF 
dering the catalog ask f 
their mini-brochure, “Di 
You Want to Be a Nurse 
Both free from NLN, 10 © 
lumbus Circle, New Yor 
N.Y. 10019. 

e Children grown? Read 
to come out of retirement) 
Many hospitals offer 
fresher courses for nursé 
—including lectures, floo 
nursing practice and demon) 
stration of equipment tha 
may not have existed whe! 
you left the profession. For 
course lists and reentry a 
sistance, contact your sta 
or district branch of thé 
American Nurses Assoc 
tion or write to the ANA, 1 
Columbus Circle, New Yo 
N.Y. 10019. E 


MY WEEK AS A MODEL 

PAGE 72: R.A.R. MOPPETS jean dress: For store }) 
information, please write to R.A.R. Moppets, 5: 
8th Avenue, New York, N.Y. PANDORA plaii 
Pantsuit available at B. Altman, New York ani 
branches; Wannamaker's, Philadelphia: 

ward & Lothrop, Washington, D.C.: F. 
Lazarus, Columbus: Jacobson’s. Michigan; Gim: 
bel’s, Milwaukee; Diamond's. Phoenix; Frederic 
& Nelson, Seattle. LOVE BUG BY INFANTS 
layered look available at Bloomingdale’s. New 
York; Jordan Marsh, Boston: Halle’s. Cleveland: | 
Stix, Baer. & Fuller, St. Louis; i 
Houston: Nordstrom Best. Seattle-Tacoma-Belleg | 
vue. Washineton: Weinstock’s. Sacramento a 
branches. ALYSSA ALFAR sweater dress. Bloont 
inedale’s. New York; Filene’s, Boston: O’Neii 
‘kron. Ohio: Stewart's Louisville-Lexingtom 
Evensville, Kentuckv: Foley’s. Houston. 

PAGE 73: TOWN & COUNTRY toggle coat avail 
able at Lord & Taylor, all stores; Jordan Marsh 
Boston; Strawbridge & Clothier, Philadelphi 
Woodward & Lothrop. Washington, D.C.; J. 
Hudson's, Detroit; L.S. Ayers & Co., Indianap 
olis; Harzfeld's, Kansas City, Missouri. 
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STORY OF THE 
AOWARD HUG! 


talph Nader: How to Avoid 
Joctors Who Make ‘“‘Mistakes”’ 


; 
: 


sight-Page Bonus Section 

R. KENNETH’S COMPLETE 
300K OF HAIR CARE 

vutting, Setting, Styling, 

F oblem Hair, 6 Classic Looks 


; 


DR. RUBIN: UNDERSTANDING 


‘A Nation of Strangers”’ 
nce. Packard’s New Book 
bout Families That Move 


. Bettelheim: Helping 
" Handicapped Child 








AEN WHO LIKE PORNOGRAPHY 





[.V. FASHION & FOOD SPECTACULAR! 
IRCHIE BUNKER x MARY TYLER MOORE 
SANDY DUNCAN x THE BRADY BUNCH 
THE ODD COUPLE * DENISE NICHOLAS 


= SORE AO aerograes 3 












Phat great Touch & Glow face. 








The secret? “Touch & Glow’ moisturizes your skin every minute you wear it. 


It’s liquid makeup and moisturizer all-in-one, so you don't need 
a moisturize ven if you have dry skin. The finish is fresh 
and dewy. The co\ “rage, soft and natural. “Touch & Glow’ does (= 


remarkable young things for a woman's face. Perhaps that’s why REVLON 
Touch 


more women choose it than any other makeup tn the world! é 


LIQUID MAKEUP 


Only from Revion 


15 shades 
(more than 
any other 
makeup). 





What to do if your 





Prince Charming is SNOW 


After all the time you spend 
trying to look younger than you 
are, your gray-haired husband is 
unintentionally telling people 
your age. 

Causing all that vanity to be 


way other men’s hair coloring 
does) and looking just as natural as 
his hair was before he turned gray. 
Wouldn’t it be nice for you to 
look 5 or 10 years younger 
without even doing a thing to 





completely dark again by 
shampooing it in regularly once 
a week. 

And then, someday, your , 
prince will come back. 
SPECIAL OFFER: 

















sei ri, yourself? And wouldn’t it be Bar a 9) SO cabsof New Grext 
Well, Clairol can once again even nicer for your husband to Ibay Goncentiate send 752 to 
help you look younger, and it look 5 or 10 years younger at Grcac Day. Box d0(sh ovonkces: 
isn’t with a new lipstick, ora new the office? New York 10701 
conditioner, or a new eyeliner With your hair coloring 
It’s with a new hair coloring experience, you can help him Name 
For men. (Obviously, if your shampoo Great Day Concentrate Address. 
husband looks younger, you'll in, and he (and you) can control City______= aaa 
look younger.) how much younger you (and 2 stom ey. 
Great Day Conce he) would like to look. Please indicate shade-( ight brown 
é a ; : ; SET aack boere bine. 
penetrates inside t nal He can get rid of just a little aoe 
shaft and turns it in eray, half of the gray, leave a | ees ee Soba: 
Without changing the little gray at the temples, or go i 





New Great Day Concentrate 





©1972 Clairol Inc 
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Everyone gets 100 new Jell-O” Recipes 
and the opportunity to win $25,000 
or one of 1,000 sets of Revere Ware. 


Everyone has a favorite Jell-O Gelatin recipe and 
chances are you are quite proud of yours. We'd 
like you to share it with us and others. Whether 
it’s a salad, a dessert, a special Jell-O cake or any- 
thing else, we'd like to know about it. And for 
sending us your favorite recipe, we’ll swap you a 
booklet of 100 of the best recipes we find. 

What's even better, if your recipe is judged one of 


the best, you'll have an opportunity to win $25,000 


first prize or one of 1,000 second 
prizes of $125 sets*of Revere Ware 
Limited Edition, Solid Copper/ 
Stainless Steel Cookware, ideal for 
cooking or decorating (see photo). 


strewberry 


JELLO 


GELATIN DESSERT 


How to enter 

Pick out your favorite Jell-O Gelatin recipe and 
write it out on a piece of paper listing ingredients, 
and preparation instructions. Then fill out the 
entry blank at right and mail it with your recipe 
to the address on the blank. Each recipe will be 


judged on four specific criteria (see rule #3 below). 


Official Rules - Read Carefully 

1. On a plain piece of paper, print or type your favorite 
JELL-O Gelatin Recipe, listing ingredients, measurements 
and complete directions for mixing and preparation. Print 


your name, address and zip code on the entry blank provided. 


2. Mail your recipe and entry blank to: JELL-O RECIPE 
SWAP Contest, PO. Box 281, New York, New York 10046. 
All entries must be postmarked by October 31, 1972 and 
received by November 10, 1972. Winners will be notified 
within 60 days of contest close. You may enter as often as 


you wish, but each entry must be mailed separately, and each 


entry submitted must be different. No entry will be returned 
or acknowledged. All prizes will be awarded. No correspond- 
ence will be entered into about any entry. 

3. Entries will be judged on the basis of originality and 
creativity (0-40 points), visual appeal (0-25 points), taste 
(0-25 points) and ease of preparation (0-10 points). In case 
of ties, duplicate prizes will be awarded. 

4. Each potential winner of the 1001 major prizes will be 
required to sign an affidavit certifying that each recipe is 


submitted in his or her own name, and that to the best of the 
entrant’s knowledge it has never been published or entered 
in a previous contest 


iy : r i ks om | 
ma fe : BRAND GELATIN e 


5. Entries will be judged by National Judging Institute, Inc., 
under the direction of qualified home economists, whose 
decisions are final. All entries become the property of the 
General Foods Corporation and constitute permission for 
General Foods to edit, adapt, modify, publish and otherwise 
use in any way it sees fit, any recipe received, without further 
consideration or payment to the contestant. 

6. Contest is open to all residents of the United States, 
except employees (and their families) of the General Foods 
Corporation, its subsidiaries, advertising agencies and 
judging organization. Also ineligible are people involved in 
the preparation of food or recipes as a profession. 

7. Contest is void wherever taxed, prohibited or restricted 
by law. Tax liability is the responsibility of each prize winner. 
No substitute or cash equivalent is available in lieu of the 
prizes. 


I want to enter the “Great Jell-O*® Recipe Swap” and | 
receive a booklet of 100 of the best recipes. 
Enclosed is my recipe. 


NAME 


STATE 


Mail to: Box 281, New York, New York 10046—Allow 


ADDRESS 20. | SAREE ec 
12 weeks from contest close for receipt of recipes. 


| 
| 
| 
| 
| 
| CITY. ZIP 
| 
Ee 


Special Offer if you don't have a recipe. 


If you don’t want to swap recipes but would like 100 of the 
best we find, fill out the blank below and send it and 

10 Jell-O fruit symbols to Box 4064, Kankakee, Illinois 
60901. We'll send you a booklet of 100 recipes. 


- SPECIAL OFFER - — — — —- —-—- —-—- — 


| I want to receive a booklet of 100 of the best recipes. 
Enclosed are 10 fruit symbols from the front of any 
| size Jell-O’Gelatin package. 


| NAME 


| ADDRESS 


CO A A A 


CMWY2— 232 eS AE ee ZIP 


| Mail to: Box 4064, Kankakee, Illinois 60901 —Allow 
| 12 weeks from contest close for receipt of recipes 
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Make someone hanny. Make someon 


* Manufacturers suggested retail Pace. 
Jell-O is a registered trademark of General Foods Corporation 












| Chinatown Chops 
start with. 
San Francisco's 


Rice-A-Roni _ 


In large skillet brown 4 pork chops; re- 
move chops. Brown 1 pkg. Fried Rice-A- 
Roni with 2 tbsp. butter or margarine. 
Stir in 2 cups hot water, 1 (2 0z.) can 
mushrooms, undrained, and contents 
of Vegetable Sauce envelope. Place 
Drowned chops on top. Sprinkle with 
W% tsp. soy sauce. Cover, bring to boil 
reduce heat and simmer 15 minutes 











i 
NOODLE § New! , 
RONL Noodle Roni 
Parmesano 


Tenderthin egg noodles 

' complete with a delightful 
sauce of rare Italian cheeses 
and herbs. Bravissimo! 
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Purtleneck and halter sweater set by Norman Todd of California. 
Photogray not credited on page: Page 7 
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Never I iderestimate the Power of a Woman”’ is a trademark of Downe Publishing, Inc., 
egisterea at the U.S. Patent Office. Title ‘‘Ladies’ Home Journal’’ registered in U.S. 
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Subscription 
-94. Downe Com- 
Journal, in :; Ladies’ Home 
ertising and Sales Ss Managers: Eastern, Robert Eldridge; 

Y I Frank ( Eaton; Cleveland/Pittsburgh, 
Nayne G. Hunter; Southwestern, Frank M. 
t Willett; Marketing Director: Stephen E. 
istant to the Publisher: « R. Fisher. Manuscripts must 

tage Publisher assumes » responsibility for return of 





Chang For billing or 
tails 12 labels 
Moines, : ‘ 
weeks for ch: 


service adjustment requests send full de- 

5 to Ladies’ Home Journal, P.O. Box 1697, Des 

coupon elsewhere in this issue. Please allow 8 
Send form 3579 to same address. 
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For odors and germs. No job is too thick 
(or too thin) for Lysol’ Spray: 


Cigar smoke gets 
pretty thick. So get out the 


a aa 









LYSOL Brand Spray Disinfectant. + a 

It actually cleans smoke Utility closet. You bring out the 
out of the air just like LYSOL Spray again. It doesn’t just 
it cleans the air of A cover up odors like perfumy sprays. 
odors you can’t see. . ' It freshens closets. Spray mops 


and other things to keep them 
from smelling musty. 
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LYSOL Spray makes 
pet areas smell 





fresher. . That = = © Keep bathrooms smelling 
where germs that © fresher with LYSOL Spray. 
cau ors gr¢ It eliminates all kinds 
LYSOL spray of odors. Cleans the air. 
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The‘Moon Drops’ look for lips: 





Wert. Wicked. 


Supershined. 


(Have it 2 ways. Creamed or frosted.) 


Moisture-Creme Lipstick. The cream 
of the crop. Shiny, sexy, ‘juiced’ with 
color. Yet it's never gooey on the 


mouth. Just gives you a nice ‘moist’ 


feel that lasts for hours. 36 gleaming 


colors, from pinks to russety reds. 


Luminesque Lipfrosts. The frosted 
lipstick for girls who used to hate 
frosteds. Instead of looking old or 
cold on the mouth, these look yummy 
and young. (Mellow —not metallic.) 
24 colors—pales to richest plums. 


From the ‘Moon Drops’ Collection 
by Revion 





























wool rugs 
... the wonderful 
Shillcraft way! 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the remarkable 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 167 
selections in all...53 colors (if you prefer, 
choose your own color combinations). 
eate 2 g your 
first try. .a Showpiete for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 
Get everything you need by mail at 
direct-from-importer savings: 


E orte Eng No 
cutting or winding...comes cut-to-size. 
Guarantees aera] even pile. 

on 
sturdy Phglish canvas. Just match yarn to 
colors on canvas: you can’t make errors. 


ta No bulky frame needed. 


canvas eaely, quickly) tightly. Vacuum or 
clean with safety...wool cannot pull out. 


So easy, you can do it watching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 


“You can sabe a 
complete rug for as little as $13.50 





| bac For your 
free catalog and complete information, use 
| the handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY 
DIRECT FROM SHILLCRAFT, 
6 Hopkins Place, Baltimore, Md. 21201 


PURE VIRGIN WOOL 


SHILLCRAFT Readicu 
products carry the Wool- 
pmark, your assurance of 
ia quality-tested product 
™ade of Pure Virgin Wool 





T, Dept. L-24 


s Place, Baltimore, Md. 21201 





nd with no obligatic 


D olors 





Name. = 
Address _—___ is 
ty = 
LAD ae 
{ ‘.) 
AT ‘ON CANADIANS: Send ¢ 
Ord ipped direct from our © 
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Fall’s in the air, and the JOURNAL’s 
in a turning-leaf mood, too. We 
usher in the new season with fash- 
ions and foods tied in with your 
favorite TV personalities. We also 
bring you the final word on the 
greatest literary hoax of our time 
(page 117)—a fascinating saga of 
greed, audacity and the ultimate 
vulnerability of those who trespass 
on truth. On page 112, we feature 
Rod Laver in a story about family 
tennis. Which gives us the oppor- 
tunity to salute the great women 
tennis players who have ornamented 
the international tournament sea- 
son. This includes Billie Jean King, 
1972 Wimbledon winner; 17-year- 
old Chris Evert; Evonne Goolagong; 
Margaret Court, and all the other 
women players who will be attract- 
ing crowds at the U.S. Open Cham- 
pionships this month at Forest Hills, 
N.Y. We'll be there cheering. 


Public service update. Fall’s a 
good time, too, to review some of the 
public service areas in which the 
JOURNAL has been active recently. 
And, of course, to catch up on the 
recent involvements of Margaret 
Hickey, our Public Affairs Editor. 
Margaret’s recently been elected to 
represent the American Red Cross 
on the Board of Governors of the 
League of Red Cross Societies. 
She’s also vice-chairman (or “chair- 
person,” as the new phrase goes) of 
the Advisory Committee on Volun- 
tary Foreign Aid in the United 
States Department of State. Our 
Miss Hickey has also been named 
to a task force for the National En- 
dowment for the Arts and Humani- 


aS a 
Public Affairs Editor a, Hick- 
ey (left) with Julie Nixon Eisenhower 
at Red Cross meeting. 





s, and she has a full schedule of 
ther activities representing both 
1er own concerns and the far-reach- 

influence of the JOURNAL. 

Incidentally, co-managing editor 

enore Hershey recently participat- 
‘d in the North Conway Institute’s 
‘onference on drug and alcohol ad- 
among women. The modera- 


\ EDITOR'S 
DIARY 








































The Chrissy Charisma: Here, I gi 
JOURNAL award to young tennis sta 
Chris Evert at Forest Hills in 197 


tor was the Reverend Phyllis Tyle 
Wayman, Program Consultant fo 
the Board of Christian Concerns ¢ 
the United Methodist Church. ~ ~ 


Our travel winners. In the Apr 
JOURNAL, we ran a travel contest fe 
our readers, with three TWA trip 
as grand prizes and 40 consolatio 
prizes. To enter, a reader had t 
write a letter telling us why s 
wanted to visit a specific place—an 
a distinguished board of judges s 
lected the best letters. 

It was a difficult assignment, pic 
ing the best from the more tha 
12,500 entries that flooded our off 
ces. But three letters rose to the to 
and three women won the vacatio 
trips they wanted. One was Mr 
Marjorie Bobb, a San Diego wif 
mother and working woman whos 
travel wish was to visit New Yo 
City. Mrs. Patricia Gerth, an Ind 
anapolis, Ind., mother of fiv§ 
yearned for a vacation in Las Vega 
alone with her husband. Finall 
Mrs. Joyce McKeithan of Ne} 
York, a 31-year-old woman whog 
husband is presumed dead in Vie} 
nam, wrote simply but unforge 
tably about her desire to take hq 
eight-year-old son to Los Angel¢ 
and Disneyland. Forty other wome 
won consolation prizes. To all t 
women who wrote in and did ng 
win, a deep thank you for parti 
pating—and do try to squeeze thi 
trip into your 
own budget 
some day, some- Gq 
how. 
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MMovies. It’s been some summer at 
he movies! Once you get past the 
popcorn stand, you can’t tell if 
liyou’re in a theater or at the zoo. In 
ithe past eight weeks we’ve had films 
About rats, apes, frogs, spiders, liz- 
fards and snakes. Ben showed how 
far a rat can go in Hollywood. Con- 
quest of the Planet of the Apes 
showed how far one idea can go in 
tHollywood—more than $50 million 
itaken in at the box office by four 
Apes pictures so far. Frogs wiped 
jout its human cast; people were dis- 
Iposed of by spiders, lizards and 
snakes in retribution for pollution. 
I ow if we could only get those frogs 
ito get those men who give us all 
ithose rats and apes. . . . This is also 
ithe season for the appearance of that 
Hpolitical animal, Boobus Quadren- 
; tal. He lives largely in secret, slid- 
ing out every four years to make 
promises. The average American is 
lunfamiliar with his true habitat, 
habits or habilitation, but now this 
fubspecies is brought to the surface 
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SHALIT 


in The Candidate, one of the year’s 
movie highlights. It’s been a long 
time since we’ve had a well-written, 
brightly polished political film, so 
Robert Redford nominated himself 
to make one, and he’s elected to play 
the leading role. Redford is a tough 
young idealist downhill-racing to the 
top of the political pileup, chasing 
a seat in the U.S. Senate against an 
entrenched Republican who can’t 
possibly lose. (Or can he?) Red- 
ford performs with intelligence and 
style, and he is matched by the sup- 
porters who hustle him through the 
film: Peter Boyle (you remember 
him from Joe) is brilliant as Red- 
ford’s manipulating manager, and 
Allen Garfield (if you remember 
him, you’ve been seeing dirty 
movies) gives a vivid exposure as a 
crafty compiler of TV political com- 
mercials. This is an inside look at 
one man’s drive along the political 
entrail. For a splice of political life, 
The Candidate is just the ticket. 
Alfred Hitchcock’s newest film is 


called Frenzy. He’s having his little 
joke, folks. A more descriptive title 
would be Lethargy. The master of 
mystery, thrills and suspense flicks 
out a film that has no suspense, is 
never mysterious and isn’t thrilling. 
But what a pleasure! What Hitch- 
cock does is not important, but how 
he does it shines with style. The 
police are puzzled by a series of 
necktie murders, and find it a knotty 
problem. We know very soon who 
the murderer is (hence no suspense), 
but the urbane sleuth goes after the 
wrong man. This Scotland Yarder is 
drolly played by Alec McGowan, 
and he and his flighty movie wife, 
Vivien Merchant, stroll off with the 
movie. He’s a_ steak-and-potatoes 
man, but she adores haute cuisine. 
Too bad she can’t cook it. Their at- 
home dining scenes—she serving up 


one extravagant inedible after an- 
other, he looking to hide it anywhere 
but inside him—are marvels of wit, 
as their biting conversation propels 
the plot all the while. They make 
Frenzy into a comedy of manners. 
The two suspects are marvelously 
played by Jon Finch, as a divorced 
Air Force officer, and Barry Foster, 
as a red-headed, mama-loving dealer 
in fruits. The behavior of these key 
characters is not always believable, 
but Hitchcock scores again because 
of the artful performances, the so- 
phisticated dialogue, and the deft 
direction that keeps the merry non- 
mystery skipping happily along. 
Frenzy isn’t frenzied, but it’s fun. 


September’s super special. Liza 
Minnelli, smashing in the moviedi- 
(continued on page 14) 








Hitchcock (foreground) and potatoes 
(background)—make a fine Frenzy. 





Liza With a Z is Mz. Minnelli’z zuper 
Zpecial on NBC Televizion thiz month. 
















hang to dry. 


Shower your bath 
with color! 


Sears Antique Satin 
Shower Draperies. 


Now you can turn your bathroom into a 
showplace. Because these are more than plain 
shower curtains. These are Sears Antique Satin 
Shower Draperies! 

For dramatic highlights, choose any of 14 
shining colors in richly slubbed 100% Estron® 
acetate taffeta. Plus color-coordinated vinyl liners. 
Waterproof, Sani-Gard® treated to resist mildew. 
Draperies hand washable. Liner, machine wash, 


Add more beauty with our color-coordinated 
matching window ensembles. Towels. Bath carpets, 
rugs and accessories. In Sears Bath Shop at most 
Sears, Roebuck and Co. stores, and by catalog. 
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Over the past 13 years, savers of 
2B Betty Crocker Coupons have ac- 
quired over 75 million pieces in our 


Twin Star pattern! But today’s Cou- 
& 
our Scandinavian triumph, Vinland 


... Our fashionable Mediterranean 

classic, Via Roma...our Early 

American Patrick Henry, and so on. 

As a final toast to this successful 

' CD id cy : S ; | pattern, we are happy to make this 
IN) Fie ] OMMUNIY ella S55 special offer. It gives you an oppor- 
tunity to comp/ete your set, or at 

least add those pieces you've always 


Last chance wanted at special savings. No Cou- 


pons are required—but there /s a 


to fill out your set before this definite time limit, so better order 


soon. Last call for Twin Star! 


pattern is discontinued. “Betty Crocker 


pon savers favor newer patterns, like 





SS a a a a a ee ee ee 


General Mills, Inc. 
Box 59, Mpls., Minn. 55460 


! enclose $_______(check or money 
order) to cover purchase of Twin Star 
stainless items as indicated below: 


(No. of units desired) Only 


______ 5-pe. place setting(s) $2.50 
(with hollow-handle knife 
as illustrated) 


























Unit(s) of 4 dinner forks 1.75 
Unit(s) of 4 salad forks 1.75 
Unit(s) of 4 teaspoons 1.25 
Unit(s) of 4 dessert /soup es 
spoons 
Unit(s) of 4 hollow-handle 3.50 
knives 
Unit(s) of 4 solid-handle 2.75 
knives 
I : H 
: Unit(s) of 4 iced drink spoons $1.75 i 
l Unit(s) of 4 fruit spoons 1.75 | 
Serving unit(s) #1 $1.50 





Large serving spoon 
(berry spoon) 


Serving unit(s) #2 1.75 


Cold meat fork, pierced 
serving spoon 


Serving unit(s) #3 ea 
Sugar spoon, jelly spoon, 
butter knife 


THE WHOLE WORKS 5.00 
all 3 serving units p/us 
bonus dessert-server 








Name__ 





Address 








City 





State 





So SS) a ee ee ee ee ee ee es es 





*Zip 


= a 


No coupons necessary. No limit oi 
quantities on this offer, To assure 
delivery, give zip code”, Offe 
good only within U.S.A, Satisfac 

tion guaranteed—or for full refuna 
return order within 10 days. Offe: 


qc 


expires November 7 


Dessert-server 


NO EXTRA CHARGE 
with order for 
all three serving units for $5.00 


ens 1972. 
MAYO ira 
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Love Announces 
oft Water Skin Care. 


A new approach to cleansing, moisturizing and protecting your skin. 









Healthy skin uses three basics to keep looking fresh soft water, natural skin moisturizing-oils and NME, 
and smooth: Pure, soft water. Natural skin moisturizing- Nature’s Moisture Factor. 
oils. And NMF, Nature’s Moisture Factor, the ingredient These natural ingredients help your skin maintaina } 
skin uses to help keep its moisture balance. proper moisture balance. They help keep it looking young} 
Unfortunately, the balance of these three basics in skin and fresh and smooth. | 
can change. And most skin types, including oily, can New Love's Soft Water Skin Care is a natural 
lose needed water. approach to cleansing, moisturizing and protecting your } 
Love created Soft Water Skin Care” to help solve this skin. 
essential problem. All Love’s Soft Water Skin Care products are 
Love’s Soft Water Skin Care products contain pure, dermatologist approved. 













Love's Soft Water Skin Care 
Super Moisturizer with NMF 
is a rich blend of pure, soft water and 
natural skin moisturizing-oils. The 
soft water moisturizes your skin. The 
natural skin moisturizing-oils lubricate 
and leave protective moisture on your 
skin to help prevent the evaporation 

of soft water from your skin. For 
normal and dry skin types. 
















Love's Soft Water Skin Care 
Cleansing Bar with NMF 
contains pure, soft water and natural 
skin moisturizing-oils in a non-drying, 
non-detergent soap base. It cleanses 
your face gently but thoroughly. For 
normal and oily skin types. 

























Love's Soft Water Skin Care al 
Creamy Face Wash with NMF ) Son Love's Soft Wores: Skin Care 
is a frothy, whipped cream containing ae Light Moisturizer with NMF 
pure soft water and natural skin Tobie iS a lighter blend of pure, soft water 

| moisturizing-oils. It cleanses and ‘ and natural skin moisturizing-oils 






lightly moisturizes your skin. For designed for normal and oily skin types. 
normal and dry skin types. 







Love's Soft Water Skin Car . 
ee 6G s Feccticnekwith ME Love's Soft Water Skin Care 
N > ° 
CARE af Ss Dry Spot Creme with NMF 
ee 1s a cooling, soothing freshener. It is is a rich concentrated ith extr. 
fesnore’ ~~ a Mild, non-drying formula containing oe Se ee 





natural skin moisturizing-oils for the 
extra dry areas around your eyes and 
mouth. For a// skin types. 





pure, soft water and NME. Perfect! 
balanced, it leaves your skin lightly 









ie moisturized. For normal and dn 
ce- 
der < skin types. 





Love Cosmetics by Menley & James. 
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Get this condiment set 
(worth $7) fora sweet $3. 


Here’s a beautiful way to bring jam, 
marmalade, mustard, relish, peanut 
butter, or any condiment, from your 
refrigerator to your table: 

A sparkling crystal jar. 

A fitted, silverplated top. 

And a condiment spoon in the 
DeepSilver pattern of your choice. 

This set is a $7 value, and it’s offered 
to you for just $3 to introduce you to 


DeepSilver-the silverplate with more 
silver! DeepSilver flatware is sold at 
fine jewelry and department stores 
everywhere, and each service comes 
with a written Lifetime Guarantee 
(under normal use and care), 

So choose the DeepSilver pattern 
you want, and order as many sets as 
you need-for all the condiments your 
family loves—right now. 


International ® Deep Silver 





t. LH], Box 200 


i Vieriden, Connecticut 0 


Please send me ______ Condiment Set 


| Circle pattern nun 

' I enclose my check o; 
j NAME a 
| | ADDRESS 





CNC SS a 


Offer good in U.S.A. except where restricted 
| Offer expires March 30, 1973. DeepSilver Si! 


Mail this coupon to: Fosdick Corporation/C: 





ndiment Set Offer 
16450 
4 5 6 
AC h) 
Ee ZIP =a [ 
ohibited by law. Allow 28 days for delivery. 
product of International Silver Company. 


5 8 COR 


WHAT’S HAPPENING 
continued from page 10 


tion of Cabaret, is set with Liza with 
a Z (NBC, Sept. 9). The notable 
event had us rushing to the phone 
for a What’s Happening talk with 
Fred Ebb. He’s the lyricist of Cab- 
aret and co-producer of this once- 
in-a-Minnelli-yum show: “Liza with 
a Z sprang from the problem she’s 
had all her life—people calling her 
Lisa [as in Mona]. SoI wrote a song 
about it—‘Liza with a Z.’ This spe- 
cial is a concert done for TV before 
an invited black-tie audience. 

“Liza and I are, I suppose, each 
other’s best friends. I’m about ten 
years older than she is. We met 
during Flora, The Red Menace, 
which was my first show and hers. 
She was the star and I was the 
writer. The show was a failure, but 
Liza won the Tony Award anyhow. 
There’s long been talk of her doing a 
TV Special, but the networks didn’t 
feel that Liza alone was enough. We 
needed a John Wayne to sing a cho- 
rus of ‘The Yellow Rose of Texas,’ 
or they wanted her to be buttressed 
by guest stars because she wasn’t a 
big enough name. But after Cabaret, 
apparently she was big enough. I 
guess she’s what’s known as hot. It’s 
a one-woman presentation: Liza, 
plus a rock group and dancers, all 
prepared like a Broadway show— 
four weeks of rehearsal, then shot in 
one night, with backstage shots on 
another day. There’s not much talk 
because Liza’s certainly not a joke- 
teller and she’s not very anecdotal. 
She just loves to perform.” 


This month’s literary event. August 
1914, the new novel by Alexander 
Solzhenitsyn. The Nobel Prize-win- 
ning genius is feared by the Russian 
leaders, and why not? As he has 
written: “For a country to have a 
great writer is like having another 
government. That’s why no regime 
has ever loved great writers, only 
minor ones.” August 1914 was first 
published in Paris, and it was imme- 
diately compared with Tolstoy’s 
War and Peace. ‘The general con- 
cept of this novel,” says Solzhenit- 
syn, “came to my mind in 1936, 
when I was just leaving secondary 
school. I regard it as the chief ar- 
tistic design of my life.’”’ It will be 
published in America on September 
18 by Farrar, Straus & Giroux, whose 
printers have been racing the clock, 
waiting for the translation, which 
was shipped in practically page by 
page, a mammoth job because of 
Solzhenitsyn’s masterful vocabulary, 
his vivid use of slang and idioms. 
This is that rarest of novels, one 
destined to outlive its generation. 


a 


David O. Selznick (left) with stars of 
Gone with the Wind. Remember them? 
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Books bound to be read. Ash 
Ashes We All Fall Down is a sli 
novel with slam impact. The auth 
is Irene Schram, woman of 30, mot 
er of two, and incisive survey 
of today’s tube world and its ch 
dren. A group of fifth-graders on : 
innocent school picnic are pack 
into an infernal nightmare and—n 
that would give it away. The a 
thor’s insight and compassion mal 
a churning remembrance of Ash 
Ashes We All Fall Down. .. . T 
Hollywood tycoon David O. Sel 
nick never said one word when | 
could write one thousand. The pé 
sionate producer who made mem 
rable films—including Rebecca, D 
vid Copperfield, Dinner at Eight 
Gone with the Wind—had me 
mania. Memos plunged from 
lips at every hour and on every s 
ject. Pleading, scolding, instru 
ing, suggesting, demanding. N 
they’ve been assembled into Me 
from David O. Selznick (Vikin 
edited by Rudy Behlmer for pu 
cation this month. Fully a fourth 
this large book is devoted to G 
with the Wind, and that is its o 
self-contained drama. Here is an 
side look at Hollywood’s giddie 
gaudiest, gloriest days. Art Bu 
wald reported from Paris: “Se 
nick dictates at night to three s 
retaries who work in shifts. He 
no time to read them once t 
are typed up. . . . One teleg 
sent from Italy cost $750. An It 
ian production man who saw it } 
ing sent said tearfully to a frie 
‘Before the war we could ma 
picture for what that telegra 
costing.’”” The writer Alva Jo 
son titled a magazine piece ab 
Selznick “The Great Dictate 
Selznick was only 37 when he.mé 
Gone with the Wind and when 
filming began, he hadn’t cast Sc 
lett O’Hara, even though eve 
one from Tallulah Bankhead to 
cille Ball had been up for it. Ka 
arine Hepburn was desperate for 
role. “I am Scarlett,” she insisted 
Selznick. His reply was blunt: 
can’t imagine Rhet Butler chas 
you for ten years.” The whole co 
try demanded Clark Gable for R 
but the author Margaret Mitel 
dismissed the furor by sugge 
Groucho Marx. In his introduc! 
to this book, S. N. Behrman ree 
a meeting in New York about 
script for A Portrait of Jenny to 
Selznick’s wife, Jennifer Jones. 
meeting ended at 3 a.m. with 
nick still fresh but Behrman ca’ 
in. He writes: “I said I had to g 


had left my hat and coat. Da 
shouted, ‘Don’t go in. There’ 
dead secretary in there!’ ” I 





Robert Redford stars as The Cand } 
in a funny film that’s just the ti) 
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p colors from Love’s Reflections. 


D0 
Cl 


elections fall colors are intriguingly bright, but clear. 
it not brassy. To give your mouth a mysteriously soft, rich look. 
s Mauve. Intriguing Pink. Bittersweet Secret. Fiery Red. 

1. Concealed Copper. Fascinating Wine. Chili Affair. 


lip color is available in Love's Reflections Lip Creme” stick; and new, 
ly shiny, translucent Love's Reflections Lip Shine” in a compact. 


-osmetics by Menley & James. 
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NATURAL 
BIRTH 


CONTROL? 


Yes. A more natural form of 
birth control is possible with 
Delfen* Contraceptive Foam. 

Doesn't affect your hormones. 
Delfen is a vaginal foam made to 
approximate the natural condition 
of anormal healthy vagina. Works 
without affecting your hormones. 

No interruptions. Delfen may 
be applied up to one hour before 
intercourse to avoid interruption, 
and the temptation to “skip it this 
time.’ 

Nothing to interfere with sensa- 
tion. Delfen is used all by itself. 
Without mechanical barriers to 
interfere or inhibit. This deli- 
cately scented, snow white aerosol 
foam is virtually undetectable in 
use. It doesn't leak or run. 

Proven effectiveness. Delfen 
Foam contains one of the most ef- 
fective sperm killing ingredients 
in use today—Nonoxynol 9, And 
while no method of contraception 
can guarantee 100% effectiveness 
for all women, tests on thousands 
of women plus the experience of 
hundreds of thousands of users 
prove Delfen to be highly effective 
when used as directed. 

Delfen Foam forms a protective 
shield and kills sperm on contact. 


Available without a prescription. 
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Delfen. 


Perhaps the most natural form 


of birth control available. 


The world’s largest laboratories 





“Trademark © OPC 1972 
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devoted to family planning research. 








Pat always made the decisions in the family—and 
Ted never resisted. Instead, he vented his frustrations by bullying 
their four children. By Dorothy Cameron Disney 


Pat and Ted were right in the mid- 
dle of the earthquake that shook the 
Los Angeles area last year. Both ex- 
pected to die. Would such a scare 
bring them closer together? In this 
case, the emergency drove them 
apart after 12 years of marriage, 
leading Pat to order her husband out 
of their home. The couple were en- 
gaged in a power strugsle that 
should never have existed. Pat had 
taken charge of the marria%e from 
the very beginning, ard Td showed 
his hostility by bullying her and 
their four children. This couple 
should have created a working part- 
nership not 12 years ago, but 13 
years ago. In other words, they 
should have talked out their hopes 
and plans before they married. 
Honest discussion of individual 
ideas and feelings is the first step 
towards a fulfilling marital relation- 
ship.—The counselor in this case was 
Allan Brown. 
PAUL POPENOE, Sc.D. 
Founder and Chairman of the 
Board of Trustees 
American Institute of 
Family Relations 


Pat talks first 
“There was a loud cracking noise, 
the terrifying sound of smashing 
glass, and then our king-size bed 
hurtled across the room and tipped 
over,” said red-haiv-d, 29-year-old 
Pat, an associate profossor of mathe- 
matics and the mothe~ of four chil- 
dren. “I knew immediately it was an 
earthquake. 

“Ted and I were tangled together 
in sheets and blankets. He clung to 
me and yelled, ‘The roof is falling! 
We'll be killed!’ For a moment, I 
couldn’t get loose. Then, suddenly, 
I heard Betsy, our oldest daughter, 
crying in the distance. Somehow I 
managed to struggle out of the bed. 
The floor was still shaking violently. 

“Betsy and Ellen were badly 
scared when I reached their room, 
but thank God they were unhurt. 
My boys, aged four and five, were 
too young to be frightened. I pushed 
all four under a sturdy doorway, 
which I had read was the safest place 
during an earthquake, and ordered 
them to stay put. I then ran to the 
kitchen, cut off the gas to avoid an 
explosion, grabbed a portable radio 
and a flashlight, and ran back to the 
children. The major earthquake 
lasted one minute and two seconds; 
there were 34 serious aftershocks. It 
Ww th California quake 
sit CE 3. Sixis ive persons were 
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killed, and hundreds of homes de- 
stroyed. 

When I finally herded the children 
outside, I found the whole neighbor- 
hood had poured into the street. The 
couple next door, our friends Sarah 
and Sam, had installed their three 
youngsters in their camper, which 
had somehow escaped damage. Sam 
put our four kids in the camper with 
their three, handed out cookies and 
milk and c'owned around until even 
11-year-old Betsy, our nervous child, 
stopped shivering and crying. 

“Just as I wondered why Ted 
hadn’t helped me through the emer- 
gency, he put in a belated appear- 
ance, leading our dog Skippy. Ted 
was fully dressed, including a neck- 
tie. For all he knew, our children 
might have been injured or dead. He 
didn’t inquire about them. Instead 
he bellowed, in his ugly top-sergeant 
voice, that he was financially ruined 
and would never be able to recoup 
his losses. 

“T tried to tell him he ought to be 
thankful none of the children had 
been hurt. He retorted that kids 
were nothing but an expense, while 
his house and furniture represented 
the only real assets he had accumu- 
lated at the age of 35. 

“My mind flashed back to the in- 
stant of terror when the two of us 
lay tangled together on the over- 
turned bed. In that moment of reve- 
lation, I had learned how precious 
and fragile life is. I had spent twelve 
years with Ted; I had borne him two 
sons and two daughters. Yet he set 
less value on me and our children 
than on his material possessions. I 
didn’t hate Ted; I didn’t even dis- 
like him. But then and there I de- 
cided the children and I would do 
better on our own. 

“That same evening I asked Ted 
to leave. To my surprise, he pro- 
tested. He said he loved me and the 
children, but I’d known for a long 
while that he didn’t. Anyway, I 
packed his bag and insisted he move 
to the Red Cross accommodations. 
A week later, I located a reasonably 
priced apartment for him near his 
job—Ted teaches metal work in a 
trade school—and helped him get 
settled. 

“Ted has always been a poor ex- 
cuse for a father; he bullies our sons 
and shows more interest in the dog 
than in our daughters. Nevertheless, 
at times I can’t help thinking that a 
poor father may be better than no 
father at all. A divorce can have a 
terrible effect on children, as I know. 





) from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counsel 
counselors. It is the oldest and largest marriage-counseling center in the world. The true stories rep) 
»f interviews. Names, geographic locations and other minor details have been altered to conceal idem 
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7% a oe el 
er is anything 
an ideal parent, but as a chilc 
missed him and my mother a 
they divorced. Neither parent wai 
ed custody of me and my two you 
er sisters. Mother wanted to be 
actress and had no time for childre 
Father married a woman with cl 
dren of her own, and she refused 
take us in. 

“Between the ages of eight and 
I lived in 12 different states, with 
different families. I attended 33 
ferent schools. I made few frien 
but I learned how to protect mys 
and survive. In spite of all my schi 
transfers, I was always in the top 
percent of my class. 

“T met Ted 16 years ago, a 
young people’s party sponsored ]} 
my church. I was just 13, buf} 
looked and acted older. Ted was 
a U.S. Army private first-class. 
seemed mature, sophisticated ¢ 
stunningly handsome in his unifo 
At 35, Ted is still handsome—but 
certainly isn’t mature and sophi 
cated—and never was, except in- 
adolescent fantasies. 

“When we met, Ted was in 
middle of a 10-day furlough, and} 
spent the next five days in each o 
er’s company. He promised to wr 
when he returned to his base, but 
course he forgot. I wrote to him re 
larly, twice a week; and I treas 
the occasional postcard I recei 
from him. 

“Ted is the only boyfriend I € 
had, the only man I have ever lo 
I continued to love him during 
years he moved around with 
Army and I moved from fami 
family. When he was a 24-year 
sergeant on his way to a new ass 
ment, he suddenly appeared on] 
doorstep in Tucson, Arizona. I 
then 17 and was attending ju 
college. I was never so glad to 
anyone in my life. When he sugg¢ 
ed we get married, I accepted 
stantly. Although I hadn’t seen 
in four years, I was so much in 
that I dropped out of college in1 ] 
semester to marry him. 

“Ted and I spent our wed 
night in a dreary motel near his 
in a little Southern town. Both 
were virgins. In theory, my bi 
groom’s inexperience seemed fla 
ing, but in reality, it was a liabi 
Ted’s lovemaking was crude an 
norant. He tore my nightgo 
bruised my breasts. 

“My disillusionment was shé 
ing, and it didn’t help my pri 
realize that Ted didn’t conside 
physically desirable. Unlike th 
erage bride and groom, we en 
no tender honeymoon period 
hugs and kisses at every turn 
lovemaking every night. Long be} 
our first year of marriage was 
Ted practically abandoned jj — 
Weeks went by when he didn 
proach me, and I was too pro’ 
approach him, too insecure to 
rebuff. 

“I hoped my first pregn 
would bring Ted and me clo: 
thought he would be a thrille 
spective father. It didn’t happe 
suggested an abortion and wé 
raged when I refused. (contii 
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Gotz a ‘pocket? Get the little camera 
that takes big pictures. The new Kodak - 
pocket Instamatic camera. It takes good, — 
clear 34x4!4-inch snapshots. 

Wonder how? It uses a remarkable 
new Kodak color film and has a sharp — 
multi-element lens. 

All you do is drop in the new tittle 
film cartridge an« shout. For flash, use 


a self-powered magic: 

Five models to cho« ee irom, Aji but 
one with automatic © exgosure control. 
Pocket some Miracles of V our own. At 


as ae dealer's, from less than $28. 
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Actual picture size 














Formula for relief of 
Bronchial Congestion, Bronchial Asthma. 


Helps rid 
lungs of 
excess 
phiegm. 


Helps clear air passages, restore 
free breathing, relieve distress 
...coughing and wheezing. 





This clinic-tested preparation is called 
Bronkaid®. In one tablet, Bronkaid com- 
bines an expectorant and bronchodila- 
tors to attack the two major causes of 
congestion and wheezing. 

Bronkaid Tablets quickly start acting 
to soften and loosen excess phlegm. 
The direct action helps rid your air pas- 
sages of sticky, stringy phlegm. At the 
same time, Bronkaid helps relax tight- 
ened bronchial muscles and eases the 
distress that results from stagnant air 
trapped in the lungs. 

With Bronkaid Tablets, you enjoy 
amazing two-way help in one combina- 
tion tablet. Bronkaid helps you cough 
up phlegm, clear clogged air passages, 
restores free breathing. You cough less; 
you breathe more freely, easily. 

For rapid relief of coughing and 
wheezing of bronchial congestion and 
bronchial asthma, for relief that lasts 
for hours, get Bronkaid Tablets today. 
No prescription required. Available at 
your local drugstore. Drew Laboratories; 
Div. of Sterling Drug Inc., New York, 
N.Y. 10016. 
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THIS MARRIAGE continued 


“J blamed Ted’s callousness on the 
Army and on his rough, illiterate asso- 
ciates. He was stationed in a town 
where people referred to blacks as 
‘niggers’; and I was called a Commu- 
nist because I took correspondence 
courses to hold my college standing. 

“Soon after Betsy was born, my fa- 
ther wrote me that he and several part- 
ners had recently invested in a motel 
near U.C.L.A. They would pay Ted 
and me a handsome salary to manage 
the place. If we were willing to endure 
a few tough years, Father wrote, we 
could undoubtedly complete our school- 
ing and amount to something some day. 

“The opportunity was too good to 
pass up. Ted, a high school drop-out, 
needed a junior college education to 
qualify for a decent job. I needed at 
least a master’s degree to achieve my 
life-long ambition of teaching theoret- 
ical mathematics. 

“Instead of reenlisting, Ted and I 
came to California. Those first years 
were dreadfully hard, but rewarding 
to us both. In my first eight years of 
marriage, I earned my B.A. and my 
M.A. and bore my children. By design, 
my babies were carefully spaced, my 
deliveries planned for the months after 
spring examinations. It took Ted four 
years to finish high school and junior 
college. He then landed the kind of job 
he wanted, as an industrial arts teach- 
er. His salary is twice his Army wage. 

“Between us, Ted and I earn ap- 
proximately $20,000 a year. Our long 
financial struggle ended a year ago 
when we bought our house. I thought 
we could relax then and straighten out 
our sexual difficulties. I was wrong. 

“Ted showed no appreciation what- 
ever for my sacrifices on his behalf. To 
the contrary, he tried to force me into 
the role of household slave, ordering 
me around like a menial. One evening, 
just a few weeks before the earthquake, 
I asked him to help unload the dish- 
washer. He scowled but took a platter 
and started across the kitchen. Five- 
year-old Ted, Jr., got in the way, and 
my husband deliberately broke the 
platter over the child’s head. Our little 
boy required 18 stitches in his scalp. I 
almost Ted then. But he 
pleaded for another chance; and be 
cause of my horror of divorce, I gave in. 

“Through the years, I have frequent- 
ly consoled myself by thinking that in 
an emergency I could depend on Ted— 
with his Army training—to stand by us. 
But during the earthquake he cowered 
in bed. 

“T haven't made up my mind to di- 
vorce Ted, but I truly believe we should 
live apart. I won’t ask for child support. 
If Ted develops any interest in the 
children, he can see them on weekends. 
I really don’t want to deprive my chil- 
dren of a father.” 


divorced 


Ted’s turn to talk 
“My wife is ah 


giving wom- 

said 35-year- un untidily 

dressed man with nbed beard 

nd stiff, military In some 

vays I’m surprised | to live with 
my family again, but } 

“T hate my rent: 1ent, al- 
hough it’s a hell of : r than 
Pat ever kept our hoi | her 

Pat is a terril 
Vi mortne ould bar wn 
nan but she kept a 
As [ wasn’t expected g up 


° 


my clothes, make my bed or peel po- 
tatoes. Pat has all the modern conve- 
niences—a dishwasher, an expensive 
vacuum cleaner, a clothes washer and 
dryer. Yet she thinks I ought to help do 
her work, woman’s work. 

“T’m not proud of the way I behaved 
during the earthquake, but I couldn’t 
help myself. When I thought I saw the 
ceiling coming down, I was over- 
whelmed by a feeling of paralysis, a 
feeling I’ve known since boyhood, when 
my Pop was about to beat me; I longed 
to run but stood rooted to the spot, too 
petrified to move. 

“After Pat left me alone in bed, self- 
preservation was my only instinct. Pat 
would take care of herself and the 
children—I knew that. She had proved 
her resourcefulness and independence 
many times. Other wives in our com- 
munity looked to their husbands for 
advice during the emergency. Not 
mine. In a matter of hours, Pat had 
swept our house clear of debris and had 
set our kids to separating and piling 
fallen bricks. It was hard work, but the 
youngsters enjoyed the chore, some- 
thing that would never have occurred 
to me. I don’t understand my kids; 
they aren’t a bit like I was at their age. 

“As a child, I hated chores, but I 
sure jumped when my father yelled his 
orders. Dad was an ex-Navy man. He 
spent 30 years at sea and, when the 
Navy made him retire, he tried unsuc- 
cessfully, to raise chickens. I spent my 
boyhood Saturdays cleaning chicken 
houses while other kids my age played 
baseball or went to the beach. I made 
no friends, of course, male or female. 

“T never lifted a finger to my father, 
never defied a single order. But eventu- 
ally I got revenge of a sort. Pop wanted 
me to join the Navy after graduation. 
But I dropped out of high school in my 
senior year and enlisted in the Army. 
I telegraphed the news to Mom and 
Pop; and I haven’t seen or heard from 
either of them since that day. 
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“A single donation covers disabled gremlins of foreign wars, 
Elf self-help, the old gnome home and the old troll dole.” 









ee ee FE copie SES 
“I took to the Army like a duck take 


to water. Accustomed to obeying or 
ders, I didn’t object to rules, regula 
tions and discipline; in fact, I enjoyed 
the security of knowing exactly where 
I stood in the system. Also, for the firs 
time in my life, I made a couple of real 
buddies. 

“Starting at the bottom didn’t bothe 
me. I relished the opportunity to climb 
and I did. I wasn’t as smart as some 0} 
the guys, but I never got a bad rating 
either. Eventually I made master ser. 
geant, a spot that meant a lifetime oj 
security and a position of responsi 
bility. 

“T was in uniform when I first me 
Pat. What’s more, Pat told me she ad 
mired that uniform and considered the 
Army a noble career. I thought Pat wa 
the most beautiful girl I had ever see 
—an opinion I still hold today. 

“For a few days, we had a good tim 
together, but Pat would probably ha 
slipped from my mind when I returnet 
to base if I hadn’t received a long lette 
from her saying she had fallen in lo 
with me. She kept on writing for severe 
years and, consequently, I didn’t forge 
her. No other woman ever wrote 
letters. In my Army days, the onl 
women I met were whores. And I didn 
care to risk a case of venereal diseasi 

“Occasionally, reading one of Pat 
letters while my buddies were off o 
the town, I would think that perhap 
some day she would be my girlfrienc 
However, I had no intention of gettin 
married when I paid her that visit 1} 
years ago. I was on furlough, with thre 
days to kill between bases. I expecte 
to join a buddy in Mexico the next da 
Thinking it would be nice to see Pd 
again, I walked to her house, whic 
wasn’t far from the bus station. 

“The poor kid was living with foste 
parents. The father was a louse wh 
tried to get in bed with Pat every nigh 
after his wife was asleep. Pat was 

(continued on page 24 
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‘and rize: Expense paid three 


our, for four, of Castles in Spain via Iberia Airlines 747 
yper. Vacation includes stay in three different castles 
illa in Madrid, Granada, Toledo and Seville, sumptuous 
sightseeing plus 64,000 Pesetas*. 


-2nd Prizes: Choice of one 


YA 25” Color Console TV featuring XL-100 solid state 
olor. (B) Seven-piece dining room set from the 

mo”’ Collection by Stanley Furniture consisting of table 
and chairs (shown), server and 
lighted china breakfront (not 
shown). (C) Corning Ware 
Counterange—self-cleaning oven 


topped by a 
smooth, easy-to- Sma 
clean Pyro- ee | 


ceram® sur- 

face that eS 
gives you 

counterspace 

.Comes complete with Corning = =__ ‘ 


ookmate Set. Everything youever § == 
d of in an electric range. a 



































: 200-3rd Prizes 


Choice of (A) Oster 
DeLuxe 10 speed blender 
or (B) Tiffany Style Table 
Lamp or (C) Detecto bath- 
room ensemble including 
hamper, scale and valet. 


90-4th Prizes: 


an Heritage Eagle design Hostess Serving Set 
g of an 11” tray and 8 matching coasters. 





3rand decorative coverings are most often used. Simp! ly 
believe it is most often used. Your answer need not be 
After checking your selection, print your name, addres s, and zip code. Mail 
entry blank together with the name “Con-Tact®” from a piece of adhesive 
a roll of Con-Tact, or hand print the words “‘Con- Tact Brand 
ters on a 3” x 5” piece of paper. 3. Enter as often as you wish but m 
pe atately to: CON-TACT BRAND, “‘Castle Sweepstakes,” 
37 , Rosemount, Minnesota 55068. 4. Odds of winnir 
of entries received. 5. Prizewinners will be determi n 
mducted by Marden-Kane, Inc., an independent judging o 
sions are final. No substitute prizes are offered. Local, state and __ 
eS, if any, are the sole responsibility of the winners All prizes will be 
inner of Grand Prize must take trip within one year of notification and 
Wice of *64,000 Pesetas or $1,000.00, whichever i atel 
. Entries must be postmarked no later than Nov e 
d no later than December 8, 1972. 6. Sweepstak 
i to residents of the United States except emp loyees ar 
Merchants and Manufacturers, Inc., its subsidiaries 
its advertising agencies and Marden-Kane, Inc. V did ir 
Missouri and wherever else prohibited or restricte: 
rant rights to United Merchants and their subsidiar 
8, likenesses and names for promotional purposes 
Ipensation. 
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NO PURCHASE REQUIRED 


the self-adhesive vinyl that adds the 
perfect decorator touch to walls, tables, shelves 
and canisters. So versatile you'll think of 
hundreds of ways to use it. So easy to use too! 
No paste, no mess, simply peel off the backing and 
apply. Wipes clean with just a damp cloth 
because it’s vinyl, not paper. 

You'll be the perfect hostess with 
decorator accents of Con-Tact Brand vinyl... 
so inexpensive you can redecorate any time the 
fancy strikes you. 





Look for the brand name Con-Tact® on 
the backing. It tells you it’s the original, quality 
name in self-adhesive decorative coverings. 

















es er ee ee). ee eS. ae T i 
| Official Entry Blank ) 
| MailtoCon-Tact “Castles Sweepstakes” oe | | 
| P.O. Box 757, Rosemount, Minnesota 55068. i 
I think Con-Tact Brand is most often used for (check one): i ii! 
' | 
| OO Walls (1) Drawers (J Tables/counter tops | | 
[] Shelves L] Closets L] Wastebaskets/canisters | 
| Watt 
Name - : as ; R / 
Address ~_ sGity | 
' ez i 
i State — Zip = . ae 
| 

* Le (Please printclearly | I 
* i } 





S| BRAND I 
eSELE-ADHESIVE PLASC. ee 
CON-TACT® IS A REGISTERED TRADEMARK OF COMARK PLASTICS, 


A CONSUMER PRODUCTS DIVISION OF UNITED MERCHANTS AND MANUFACTURERS, INC. 


on-lact: and be sure to fill in all information.) 











335. THE ASSASSINS 
by ELIA KAZAN 
(Pub price $7.95 
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Gomes Pecple Ficy 
What 
Do You Say 


After You Say 
' Hello? 


245. WHAT DO YOU 
SAY AFTER YOU SA 
HELLO? dy 

ERIC BERN M.I 
(Pub price $10 





127. THE POETRY 

OF ROBERT FROST 
Edited by EDWARD 
CONNERY LATHEM 
(Pub price $10.95) 
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; tay Rees! 
OF | Fall of the 


@) T a Third Reich 


JACKA 


cl by 
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William L. Shirer 


Fredet ich Forsyll 


124. THE DAY OF 
THE JACKAL by 
FREDERICK FORSYTH 
(Pub price $7.95) 


431. THE RISE AND 
FALL OF THE THIRD 


SHIRER. (Pub 
price $15) 
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| Thee, 


| Descert 
| wolhan 


§ Elaine Morgan 
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all Plan by ane MORGAN 


Pub price $7.95 
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140. THE C 

MEDICAL 

BENJAMID 

M.D. ieee 

editio Ilust < 

(Pub pr e $9.95 


206. EVERYTHING YOU 
ALWAYS WANTED TO 
KNOW ABOUT SEX 
by DAVID REUBEN, M.D 
(Pub price $6.95 
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EARLY LIGHT 


by WALTER LORD 


Photographs 


Pub price $8.50 
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RMA S. ROMBAUER and 
‘ R 


MARION ROMBAUER BECKE 


161. JOY OF COOKING 
by ROMBAUER and 
BECKER. Illus 

(Pub price $6.95) 


328. MARY QUEEN 
OF SCOTS 4) 


ANTONIA FRASER 
Photographs 
(Pub price $10) 
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115. aes FEMALE 
EUN UCH 

GERMAINE GREER 
Pub pric e $6.95 





374. TEACHER & 
CHILD: A Book for 
Parents and Teachers 
by H AIM GINOTT 


174. IN SOMEONE'S 
SHADOW, LISTEN TO 
THE WARM, STANYAN 
STREET & OTHER 
SORRO WS % deo 
MCK 


Pub 
$13. 50) 
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259. JENNIE: The Life 
of Lady Randolph 
Churchill - Volume ! 

by RALPH G. MARTIN 
Photographs 

(Pub price $8.95) 






















391. BURY MY HEART 
AT WOUNDED KNEE 
by DEE BROWN 
Photographs 

(Pub price $10.95) 
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379. OPEN MARRIAGE 
by NENA O'NEILL and 
GEORGE O'NEILL 
(Pub price $6.95) 
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AN INVITATION TO READERS 


who may have considered 
membership in the 


FOR | 
ONLY $1 


THE TRIAL: You simply agree to buy four Club 
choices within a year at special members’ prices 





Nemimre 


Tee RAAT VERRY Oe 
By Raye C Meee 
193. JENNIE: The Life 
of Lady Randolph 
Churchill - Volume II 
by RALPH G. MARTIN 
Photographs 

(Pub price $8.95) 





212. THE SERVICE 
The Memoirs of 

General Reinhard Gehlen 
by REINHARD GEHLEN 
(Pub price $10) 


122. THE CRO 
MEXICO: Maximiliz re 
and His Empress C: 
2yJOAN HASLIP BY 


ustra 
(Pub price $10) 
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177. ELEANOR 
AND FRANKLIN 
by JOSEPH P. LASH 
Photographs 
(Pub price $12.50) 
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119. ELEANOR 
The Years Alone 

by JOSEPH P. LASH 

Photographs 


(Pub price $9.95) 










165. THE DRIFTERS 
by JAMES A. MICHENER 
(Pub price $10) 
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417. A PORTION 
FOR FOXES 
by JANE 
MCILVAINE MC CLARY 
(Pub price $8.95) 





221. I'M OK — — YOU'RE 
OK: A Practical Guide 

to Transactional Analysis Jy 

THOMAS A. HARRIS, M.D. 

(Pub price $5.95) 
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bi Your Helen Macinnes 
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MESSAGE FROM 
MALAGA 

| FEEDING YOUR 

by RUTH 


LMAN. Illustrated 
» Price $5.95) 


203. MESSAGE 
FROM MALAGA by 
HELEN MAC INNES 
(Pub price $6.95) 


THE DOUBLE 
CROSS SYSTE 


389. THE DOUBLE- 
CROSS SYSTEM by 
J. C. MASTERMAN 
(Pub price $6.95) 








580. MASTERING 
THE ART OF FRENCH 


COOKING by cuiLD, 
BERTHOLLE, BECK 
Illustrated 

(Pub price $12.50) 
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369. THE NEW YORK 
TIMES MENU COOK 
BOOK dy CRAIG 
CLAIBORNE. Illus 
(Pub price $9.95) 





239. ENEMIES, A 
LOVE STORY 4) 
BASHEVIS SINGER 
(Pub price $6.95) 
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181. SAMUI 
DE CHAMPLAI? 
Father of New F 
by SAMUEL ELI 
MORISON 
(Pub price § 
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THE 
TERMINAL 
MAN 


MICHAEL CRICHTON 


382. THE TERMINAL 
MAN by MICHAEL 
CRICHTON 

(Pub price $6.95) 





MeCall’s 
SEWING 
BOOK 4 \ 


145. MCCALL'S 
SEWING BOOK. Illus 
(Pub price $6.95) 
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371. THE PROPHET 
by KAHLIL GIBRAN 
Illustrated. Boxed 
Deluxe Edition 
(Pub price $10) 
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364. JONATHAN 
LIVINGSTON SEAGULL 
by RICHARD BACH 
Photographs 

(Pub price $4.95) 


333. AMERICA'S 
KNITTING BOOK dy 
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A LIBRARY-BUILDING PLAN EVERY 
READING FAMILY SHOULD KNOW ABOUT 


| Beeler oie CLUB books inspire the kind of conversa- 
tions that could go on for hours—and they often do. Controver- 
sial, thought-provoking, intellectually stimulating, books like these 
stay with you long after you’ve read the last line. They’re new, impor- 
tant—and discussing them is nearly as pleasurable as reading them. 
The trial membership suggested here can help you keep up with the 
best books—and keep up your end of the conversation as well. 

The experimental membership suggested here will prove, by your 
own actual experience, how effectually membership in the Book-of- 
the-Month Club can keep you from missing, through oversight, books 
you fully intend to read. 

As long as you remain a member, you will receive the Book-of-the- 
Month Club News, a literary magazine announcing the coming Selec- 
tion and describing other important books, most of which are available 
at substantial discounts—up to 40% on more expensive volumes. All 
of these books are identical to the publishers’ editions in format, size 
and quality. 

If you continue after this experimental membership, you will earn, 
for every Club Selection or Alternate you buy, a Book-Dividend 
Credit. Each Credit, upon payment of a nominal sum, often only $1.00 
or $1.50—somewhat more for unusually expensive volumes or sets— 
will entitle you to a Book-Dividend® which you may choose from over 
a hundred fine library volumes available over the year. This unique 
library-building system enables members to save 70% or more of 
what they would otherwise have to pay. 


BOOK-OF-THE-MONTH CLUB, INC., 280 Park Ave., New York, N.Y. 10017 
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| THIS MARRIAGE continued made it to high school, whereas I am 
















graduate of an accredited junior cé 
timid to report this bastard to the au- lege. I enjoy my present job probab 
thorities. After she told me that story, more than I enjoyed the Army. P 
| she broke down and cried—a rare oc- and my college counselor deserve 
currence. The first thing I knew, she credit. 
was in my arms and we were kissing. “But all this is beside the pow 
The next thing I knew, we were getting which is that I want to return to n 
married. own home and live with my wife a 
“Pat changed into a completely dif- my kids. Pat believes in equality a 
ferent girl as soon as she put on the justice. I’ve been lured out of the Arm 
wedding ring. Nothing about me and I’ve unwittingly become the fat 
seemed to suit her. She told me con- of four children. Surely she ought 
stantly that I was a terrible lover, and agree that it isn’t fair for her now 
she was probably right. To tell the push me out of my own home.” 
truth, I can take sex or leave it alone. 
“Pat says all our children were The counselor talks 
planned. From her viewpoint, I guess “If Pat and Ted had received p 
that’s true. Our four children were marital counseling, they would ha 
planned—but by her, not by me. I was been tipped off in advance that th 
never so surprised as when I received chances for a successful marriage we 
the news of her first pregnancy. Pat slight,” the counselor said. “They d 
had told me she was taking birth con- fered in personality, intelligence, 
trol precautions. With the first child, pirations, even in deportment and mé 
she claimed the foam method had ners. 
failed; with Ellen, she said her IUD “The prognosis for a cure was po 
had slipped out. Ted Jr. and Eric were Nevertheless, after weeks of priv 
born because the Pill didn’t work. But counseling and some months of gro 
it isn’t like Pat to have accidents. What sessions, Pat and Ted resumed t 
she wants, she gets. lives together on a far more satisfact¢ 
“Pat puts her Dad above me, and I basis. 
don’t know why. On the few occasions “Pat could not endure the prosp 
he has shelled out financially, it was of exposing her four youngsters to 
either because of a guilty conscience or horrors of divorce. Ted could not 
because of fear that the law might nab erate the loss of the best home he | 
|} him for not supporting his children. ever known. He promised to maki 
“Pat and her father conspired to lure strenuous effort to improve his fla 
zi ia! bles a esa me out of the Army, the career of my personality. 
choice. Pat is an intellectual snob. She “Ted began counseling with a so 
considers enlisted men and their wives er understanding of his own basic p 
ere ou Ways a bunch of know-nothings just because sonality than did clever, brainy Pat. 
she doesn’t cotton to their grammar, recognized that his authoritarian 
their manners and their political opin- havior echoed the attitudes of his 
nee e easy ions tested father and had been reinfor 
“Soon after Betsy was born, I fin- by military discipline. And he ree 
08st “Put-able”’ 500 by Sheaffer. Self-stick swivel ished my second four-year hitch in the nized that his unwillingness to coop 
base makes it PES t “put” it almost Prades service. I fully intended to reenlist. But ate in housework was a leftover of 
Smooth-writing ballpoint in colors to match your Pat : inde her rF that ce ‘ep re- on on _ his parents — 
D A . aT, me A 5 ceived such unsanitary medical care— omestic WOrkK aS a Womans joOD. 
pe cs ie — gift hans from a first-class Army hospital, mind “Pat hadn’t realized that she 
Ml TV you!—that she and her baby had nearly sometimes a slovenly housekeeper 
F cs died. At once her old man offered us a poor cook. When Ted began to h 
f ats Put-able Pen the motel job the children also pitched in—and 
“Although I miss the Army and my appearance of the home improved. 
buddies, I can’t pretend Pat made the took cooking lessons from her husba 
H ee wrong decision. I am proud of our home and soon the meals also improved. 
Pectly aie x —the best home I ever lived in. I am “When Ted was strongly adm 
ie 2 = ihe en proud of Pat’s accomplishments and ished to stop ordering his fang 
= proud of my own. My father never (continued on page If 
a IESE, . 
‘Now that you know all our 1Q’s, Miss Franklin, what's yours?~ 
Sv \ 
ee Be Wy x 
SHEAFFER, WORLD-WIDB) A text 24 
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in Paris? Absolute! 
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about money hi 





every woman dhould own 
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premier polish And now that you 
nce. know where the Parisians 
ours, cherie, is made __ get all their polish, 
sttled inthe U.S.A. you know where to look 


t was born. for yours, n est-ce pas? 


No.1] Nail Polish in France. 
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Cigarette Smokin srous to Your Health. 





) 1972 R. J. REYNOLDS TOBAC 


20 mg."tar’, 1.4 mg. nicotine « r-APR'77 
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Winston’s real, rich, satisfying taste makes any occasion 
a little more pleasurable. 


Because Winston always tastes good, like a cigarette should. ee 











She’s over 50... 
She has varicose @& 
VEINS... 





Marvelous things happen when you slip on 
Bauer & Black Elastic Hosiery 


Now you can have elastic stock- 
ings and panty hose so sheer you 
can see through them. They give 
you up to twice the compression 
you get from support hosiery. 

Most important, this compres- 
sion is graduated—firmest at the 
ankles, lighter at the calf, and 
still lighter at the knees. This 
not only permits better cir 
culation, but it gives you a 
trimmer fit. 

More doctors prescrib: 


BAUER & BLACK ELASTIC HOSIER 


28 


& Black Elastic Hosiery than 
all other brands combined. Sold 
in leading drug stores where 
you'll also find Bauer & Black 
cosmetic sheers that help hide 
blemishes and Surgical Weight 
for women with more severe leg 
problems. 

FREE: Write Bauer & Black 
Division, Dept. L-9, The Kendall 
Co., Box 5007, Chicago, Ill. 60606 
for free illustrated booklet, 

Therapy for Varicose Veins.” 


Division of the 
Kendall Company 








By Beryl Pfizer 





It’s easy to put first things first, but 
sometimes it’s awfully hard to put 
next things next. 


ae Se 


If you’re already working a four-day 
week, how do you know you're cele- 
brating Labor Day? 


Se 


When it comes to politics, I don’t 
think of myself as left or right. . . 
actually, I guess I’m a rabid middle- 
of -the-roader. 


Se 


There’s a lot to be said for today’s 
young people—if they’d just be quiet 
long enough for someone to say it! 


Se 


The trouble with running a house is 
I can’t get anyone to do an honest 
day’s work anymore . . . including, 
unfortunately, myself. 


Se 


Don’t you wish some things you 
don’t like anyhow were bad for you? 


ee ee 


Every time I decide to stop and col- 
lect my thoughts, I can’t find them. 


eas SS 


Shopping is more fun than anything 
when you really feel like it—and less 
fun than anything when you don’t. 


ee 


I don’t know why, but at this time of 
year, it seems to me that as the days 
get shorter, the weeks get longer! 


———— 


I’ve gotten used to the sound of 
police sirens and fire engines tearing 
down the street. It’s when they stop 
that I get nervous. 


————— 


Just as you get so you can support 
yourself in the manner to which 
you’ve become accustomed, you be- 
come accustomed to a new manner. 


ee 


Maybe everybody has this feeling, 
but it seems to me that I do the wait- 
ing more often than I’m waited for. 


ee 


If Nature’s so perfect, how come my 
front door that stuck shut all sum- 
mer because it was too tight, shrinks 
and begins letting in air now that it’s 
getting cold? 


i 


One of the little ironies of life is life. 





Time will tell—but so will anybody 
confide in. 


ee ees 


I hope they never develop a m 
chine that will enable me to look 
an instant replay of my day. 


ieee 


The trouble with revolutions is 
same as the trouble with marriages 
nobody’s ever sure what to do 
make them work after the coup! 


ee 


It bothers me how many things 
forget— but it bothers me even mo 
how many I remember. 


eee 


Eating is a pleasant mixture of ha 
and soft textures, but it’s funny he 
unpleasant it can be when you e 
pect one and get the other. 


ene 


Sometimes I think I’m tangled ir 
web of other people’s incompete 
but then I realize that I’m the of 
doing the spinning! 


es eee eee 


In politics, having a way with wor 
doesn’t seem to have much to 
with saying anything. 


ie 


They say every action has a reé 
tion, so how come nothing happe 
when I go into action? 


= Sap ee 


If the Wish is Father to the Thoug} 
I suppose it’s the Mother who tur 
it into Reality. J 


Si ead 


I’ve been putting batteries in thi 
since I was a child, and I still do 
know my plus from my minus. ~ 


eet 


Every once in a while when I’m i 
hurry and the phone rings, I thi 
could save time by not answerin 
... but I know Id spend half 
next day asking everyone I knoy 
they called me yesterday! 


ead 


The press and the public are bei 
as hard as ever on politicians t 
campaign year, but they seem to) 
giving the politicians’ wives a bet} 
break. 


———— 


There are some songs I really 
that I just don’t ever want to 
again. 


Clairol’s new Final Net® is the 
first real alternative to hairspray. 
ace ROUEN 

Turley eam ears ee 
__ It’s a clear mist that will hold 

‘your hair 3 times longer than the 
leading hairspray. 

Final Net isn’t an aerosol. 

It has a powerful formula no 
aerosol hairspray has. So it will 
‘hold your hair in any weather 
without leaving it tacky. (And it 
meolie lias seman icaitlm ele eiciie 

- Final Net is economical. 
~ cell {ae MURR oe SRR LAb a Tey ol 

tered any Pog ounce from a bottle of 
Final Net as you” 
do from a can 
of hairspray. 
earn f 
more than100,- 

Moen 





An oriental guide to turkey and chicken. 





ven igftover turkey or chicken can be made exotic. In a 
few minutes, it can be whipped up into a tender-crisp, sublimely 
tasty oriental dish. 

In our U.S. version, we've taken a tip from the Chinese. 
We've fine-cut everything but the mushrooms. We use whole 
crowns. So their delicate flavor will shine through. 

They’re full of flavor. B in B Mushrooms are the choice 
brown variety...already broiled in butter...and packed in 
their own buttery broth. (Most mushrooms are just packed in 
throw-away brine.) And you have the choice of 3 varieties: 
whole crowns, sliced, and chopped. 


: Vegetables Oriental with turkey or chicken. : 


: 1/2 cup thinly sliced 1-1/3: cups chicken: 7232 aes ewe eee ot th ane ean nce 

* onion broth 

: 2 tablespoons 3 tablespoons 
vegetable oil cornstarch 

: 2cups diagonally 1 teaspoon salt 

* — sliced celery 1 teaspoon Kitchen 

: 1 cup peas, uncooked Bouquet 

- 2cans(3o0z.) BinB 1/2 teaspoon ginger 

: Mushroom Crowns 1/2 Ib. sliced cooked 
with broth turkey or chicken 


: In large skillet, cook onion in oil until transparent. Stir % 
: in celery and cook one minute. Stir in peas, cover and 

- cook about 4 minutes—vegetables should be tender- 
- crisp. Combine broth fro un of mushrooms, chicken 
: broth, cornstarch, salt, | uguet and ginger. 
: Add liquid to skill« constantly until 


- sauce thickens. yms. Arrange poultry 
: slices over veget: k over moderate 
; heat until meat is | rve with rice. 





: 4servings. 


Free Recipe Booklet. 32 pa 
P.O. Box 88, Lancaster, Penn 
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) send label from any 
B in B Mushroom can with lushreooms, Dept. LH979, 










sHenry and 
Christina 
- S oe, or d 
scotched 
rumors 
GD vast 
their 
marriage was up for automotive 
recall by renting a big yacht and 
doing all the summer places with 
his daughters and her friends. . . 
And don’t be surprised if the Ford 
in stockbroker Tony Forstman’s 
future is Henry’s eldest, Charlotte. 
This young woman has been a Ford, 
a Niarchos, and a Ford again—so 
she can just as well be a Forstman. 
Charlotte recently bought her grand- 
ma’s house in the fabulous Ford- 
McDonnell family compound of 
homes, tennis courts, and swimming 
pools in the seaside potato fields of 
Long Island. All it takes to live this 
way is good bloodlines and money. . . 
Before Jacqueline Onassis left New 
York to summer on Skorpios Island, 
she took young John Kennedy to 
The Gotham Book Mart and bought 
everything in stock on the art of 
scrimshaw. (Scrimshaw is carving 
on whalebone and ivory—a favorite 
of the late JFK.) Mrs. O. instructed 
bookman Andreas Brown to rush 
out anything else he could find on 
the subject. .. Jane Fonda is around 
promoting her F.T.A. movie docu- 
mentary (F.T.A. means “Free The 
Army’’—well, “Free” is a delicate 
way of putting it). We asked Jane 
why she confined herself to that 
simple little thank-you speech after 
winning the Oscar. Wasn’t that the 
perfect network place for a peace 
plea by the militantly peaceful Ms. 
Fonda? Said Jane: ‘“The people who 
think I’m some kind of freak meals 
have really 
been turned 
off if I had 
used that for 
a forum.”’ 
Jane says 
she wasted 
32 years of 
her life be- 
fore coming 
to realize, 
two anda 
half years 
ago, that she had to make a stand 
against “war crimes and genocide.” 
Asked if she had political aspira- 
tions, she grinned, “Look, ’m an 
actress, man. The answer is no.” 
Trying to write a column without 
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TELA 
By Liz Smith | 


name-dropping the Onassides is ii 
possible. (The super-smart, hig 
LQ. writer Chauncey Howell sa 
Onassides is the correct plural 
Onassis!) This month’s story tak 
place at glamorous Maxim’s in Pa 
At one table is the Greek’s Gre 
actress Melina Mercouri (at le 
below), dining with journali 
enfant terrible Rex Reed. Atan 
by table is Aristotle Onassis 
his son and heir Alexander. Com 
a note to Melina’s table. May O 
sis buy her a drink? Melina, 
detests Gee “= coopera iat 
‘ the Gre 
milital 
y junta she 
tests ev 
more, rai 
an actresg 
eyebrow. 
holds his n 
limply a 
says to 
room at erpe “Onassis is powe 
But not that powerful! Onassis 
rich. But not that rich! Onassi 
old. But not that old!” She scrai 
a hasty “NO!” on the note and se 
it back. And they haven’t given 1 
woman an Academy Award yet 





JUST ASKING: Is Billy Grah 
heading for arterial surgery? .. . F 
Elvis Presley moved out of 
house after all? . . . Will the 
Martha Mitchell story ever be tol 
and isn’t it more than a little s 
. Isn’t Women’s Liberation che 
Betty Friedan now talking about 
need “for not alienating men,” : 
is a new man in her life the reas 
. Because David Eisenho 

at sea so much while Tricia Nig} 
Cox has her nice lawyer husk 
Eddie home at the White He 
isn’t Julie Nixon Eisenhower mi 
.. . Could it be that people are 
derestimating George McGo 
as a sex image? Some women § 
dently feel he’s pretty fascina / 
a la Jack Kennedy . . . Didn’t | 
talk novelist Jackie Susann o 
suing Harper’s Bazaar for sa 
she’d had plastic thigh surg 
(Jackie can prove she didn’t!). 
When Kaye Ballard sings 
song ‘That Face” to a photogt 
in her nightclub act, people 
seized by the tender emotions 0} 
Gershwin ballad. You remembe’ 
song—it goes “That face, (contin 
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SHMOOd ITVTtS 


8” x 11” volumes * Over 1,800 Kitchen-tested Recipes 
Over 750 photographs; hundreds in mouth-watering full-color 


MEAT COOK BOOK — .How to buy, 
store, prepare and serve all kinds of 
cuts. 200 photos, many in full color. 
Almost 400 recipes : 
— with easy, step- 
by-step directions 
for taste-tempting 
new ways to serve 
meat... and put 
zest and flavor 
into old family favorites. 
Plus fascinating sections on 
sauces, salads, casseroles, etc. 


SALAD BOOK—Vegetable, fruit, meat, 
seafood salads, dressings — over 100 
color and monochrome photos. More 
than any other dish, salads give you a 
chance to show off... and here’s the 
way to do it: crisp bowl salads, home- 
spun slaws and potato salads, color- 
ful fruit salads, gay relish trays, and 
much more. 


FISH AND SEAFOOD COOK BOOK — 
This complete guide to fish and sea- 
food cookery includes over 400 recipes 
for appetizers, soups, chowders, 
sandwiches, salads and entrées. Tips 






JUST MAIL the coupon and Better 
Homes and Gardens will send you all 
5 Creative Cook Books —a $19.75 
retail value — for just $2.95 plus de- 
livery and handling with your mem- 
bership in the Family Book Service. 

These exciting, colorful Creative 
Cook Books are packed with NEW 
recipe ideas that bring magic to 
mealtime...drama to dining ...fun 
to entertaining! You are given this 
big 5-volume set practically as a gift 
to introduce you to the Family Book 
Service—the best way to save money 
on the books you want for your 
home, family and reading pleasure 

If you are constantly seeking nev 
creative ways to enrich your family’s 
life and fresh, original approaches to 
all the homemaking arts—then Fam- 
ily Book Service is for you. It brings 
you—at special Book Club prices— 







on planning the menu; buying, clean- 
ing, storing and cooking seafood. Sug- 
gestions for garnishes and sauces. 
Over 100 illustrations. 


CASSEROLE COOK BOOK—400 speedy, 
pop-into-the-oven, one-dish meals for 
the family...or a crowd! ‘‘Meat 'n 
potato”’ bakes; foreign specialties; sun- 
ny cheese and egg dishes; meat pies; 
puff pastry; thick meal-in-a-bowl soups 
and chowders; savory stews; leftover 
“‘magic’’ — hundreds of mouth-water- 
ing (and money-saving) family feasts. 


BARBECUE BOOK—350 sizzling out- 
door cooking ideas...150 pictures 
. nearly 100 in full color. Transform 
family picnics, backyard barbecues 
and patio parties into fresh-air feasts. 
Appetizers to vegetables . . . steaks to 
salads ... and all points between! 62 
pages on meats alone! 11 pages on 
sauces, marinades, gravies, season- 
See ings. Entire sec- 
tion on ‘‘bread 
magic’’ — slim- 
jim sticks, bacon 
twists, garlic 
bread, etc. 





all sorts of family how-to's: exciting 
and practical new cookbooks...love- 
ly and useful books on decorating 
and fixing up your home...big, beau- 
tiful books (with clear diagrams and 
full-color photos) on all the crafts so 
popular today—needlepoint, crewel, 
macrame, quilting, knitting, crochet- 
ing and many more. Also up-to-date, 
accurate books on medicine and fam- 
ily health...charming books on gar- 











dening indoors and out. .. money- 
saving books on home repair and re- 
modeling...books full of “recipes” for 
hundreds of gifts and bazaar items 
to make from practically nothing... 
projects and hobbies for the whole 
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when you mail coupon below 


GOOD FOOD ON A BUDGET 


— a $1.95 retail value 
yours FREE 
bringing your total saving to $18.75. 


Yes, you can give your family more nu- 
tritious meals for less money. And here’s 
the cook book that shows you how to cut 
food costs up to 20%—without sacrificing 
quality. Did you know you can get beef, 
chicken, sausages, eggs, cheese, frozen veg- 
etables for Jess money — and still get top 
quality? It’s easy when you know how! 
Learn how to buy hot or cold cereals more 
economically. Bargains in convenience 
foods: which ones cost Jess than if you 
made them from scratch? Change-of-pace 
fish dinners. How to use leftovers as crea- 
tive ingredients in new dishes. It’s not only 
smart to be thrifty—it’s fun! Get over 160 
low-cost recipes, all with good nutrition 
and great taste. Plus: Picture Guide to 
Economical Meat Cuts; Unit Price Com- 
parison Chart; Shoppers Checklist. This 
money-saving volume is yours to keep free 
even if you cancel membership. 





BETTER HOMES and GARDENS Family Book Service 
Dept. 448, 1716 Locust St., Box 4511, Des Moines, lowa 50336 


Rush me the 5-volume Creative Idea Cook Book, a $19.75 retail value, for which you will 
bill me only $2.95 plus delivery and handling, and enroll me as a member of the Better 


Homes and Gardens Family Book Service. 


Here is how the Family Book Service works: every 4 weeks you get the club bulletin, 
Editor’s Choice, which describes selections and alternates. You also get 2 special seasonal 
bulletins. If you want the current selection do nothing, and it will be sent to you automati- 
cally. If you want an alternate instead, or no book at all, just tell us your wishes on a card 
provided for that purpose. Cards are timed to give you at least 10 days to tell us your 
wishes. Should the card arrive too late—and you receive a book you don’t want to keep—you 
may return it at our expense. You may also return any books you do not wish to keep after 


examining them for 10 days. 


You may cancel your membership after purchasing 2 books at 
substantial discounts off publishers’ prices, 
handling) during the next 12 months. You choose from 15 regular 


selections and dozens of alternates. 
Print Name 
Address __ ae ue 


City. State 
This offer valid in the United States only. 


(plus delivery and 















NO-RISK 
GUARANTEE: 


If not satisfied with 
this introductory ship- 
ment, return the 5 
Creative Idea Cook 
Books within 10 days 
and membership will 
be cancelled. Keep 
Good Food ona Bud- } 
get FREE in any case! } 
j 
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City-dirt dulls your skin. Makes 
it look drab, lifeless. Now... 
with a creamy non-drying 

.. New ‘Pond’s’ Creamy 
Lemon Facial Cleanser 
lifts out city-dirt. 
Softens and refreshes 
your skin. Makes it 
look alive again! 











PONDS . 


Creamy Lemon 


FACIAL CLEANSERGS 


©1972 Chesebrough-Pond’s Inc. 
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that face, that 
fabulous face,”’ 
“@ etc. Audiences 
§convulse when 
Kaye shows the 
picture. It’s the 
Burt Reynolds 
nude foldout. 
When the Cos- 
mopolitan sen- 
sation appeared, 
Burt (at right) refused to permit ad- 
ditional marketing of the picture, so, 
of course, the poster pirates got their 
hands on it. But Burt must have 
liked it a litile bit. He personally 
gave Kaye hers .. . You, too, can be 
a friend of Princess Lee Radziwill. 
All you need be is talented, off-beat, 
or a bit kinky. Jackie’s soft-spoken 
sister counts among her intimates 
the underground movie king Andy 
Warhol, whose house she rented all 
summer in Montauk, Long Island. 
Likewise, she is mad for the Tartar- 
faced ballet dancer Rudolph Nur- 
eyev, and you can add to Rudi, the 
rock idol Mick Jagger of the Roll- 
ing Stones. Lee’s summer preoccu- 
pation, however, was tall, young, 
good-looking, madly eccentric pho- 
tographer-African enthusiast Peter 
Beard. Now divorced from society’s 
Minnie Cushing, Peter was seen all 
about with Lee in New York and 
Long Island all summer. Is Lee di- 
vorced from Prince “‘Stash’’ Radzi- 
will? No, but they have such a 
smashingly understanding kind of 
marriage. 





Producer Ross Hunter is renowned 
for the opulence of his movies, 
though he tries to hold down cos- 
tume expenses. Ross almost fainted 
during the making of Flower Drum 
Song, when designer Irene Sharaff 
outfitted hundreds of dancers in ex- 
pensive jeans from Jax. Now Jean 
Louis has been struggling against 
budget problems to make Lost Hori- 
zon look luxurious, extravagant and 
zlamorous. Finally, he lost his tem- 
per, went over to the old Columbia 
Pictures costume department, found 
some expensive gowns he’d designed 
for Rita Hayworth years before, 
ripped them apart and made Shan- 
gri-La look just the way he wanted. 


By now the 
December- 
December ro- 
mance be- 
tween former 
New York 
Mayor Rob- 
ert Wagner 
and. publisher 
Bennett 
Cerf’s widow, 
Phyllis, is’ 

routine stuff. Seeing His Hehe with 
new eyes helped the grieving Phyllis 
to overcome her sorrow. It gave her 
a fresh lease on life, caused her to 
lose weight, tint her hair, and come 
back to the party. This was much 
approved by all her pals, including 
the widows’ delight, Frank Sinatra. 


























(Frank never fails a passing pal’s 
little woman. He has danced atten 
dance on Phyllis, Claudette Col 
bert, Gloria Romanoff, Pamela 
Hayward and Edie Goetz.) 
Phyllis is mindful of the forme 
Mayor’s reputation as a bastion o 
the Democratic Party. At a recen 
soiree, some of the Beautiful Young 
People were taking a “‘pot break” i 
the guest bathroom. As they ble 
their minds, Phyllis blew her stack 
Castigating the smart swinger 
right and left, she marched Wagne 
right out the front door into the re 
spectable night. They don’t cal 
Phyllis “the General” for nothing 





gravated ule 
the Duchess o 





much as to 
burden herse 
of “The Mill. 


most of the 
possessions. A 

aes she wants no 
is to move into the elegant Plaz 
Athenée Hotel in Paris, where the 
pamper duchesses, movie stars a 
their dogs. The Duchess is givi 
all furniture and objets that be 
the seal of H. R. H. Edward VII 
or of the Duke of Windsor, back 
Britain for display in royal hous¢ 
and palaces. Thus she turns the ot 
er cheek to the British Establis 
ment that so rejected her. 
































Trust the historian Gibbon, wh 
said: ‘Revenge is profitable.” Rig’ 
this moment, sitting at a typewrit 
on Rome’s Bocca de Leone, is a mé 
who believes it. He is Igor Cassi 
who was the society column 
Cholly Knickerbocker for may 
years before his world came crashi 
down after Justice Department 4 
cusations that he represented a fe 
eign government without registeri 
as an agent. 

Cassini, who lost his wife, his 
umn, his public relations compa 
and his social cachet when the Ke 
nedy administration turned on 
former friend and bit hin, is writi 
a book to out-reveal his reveale 
He intends to simply tell ever 
thing, including how the State L 
partment, beleaguered by the s 
den death of the Dominican Rep 
lic’s dictator, Trujillo, turned | 
him—a society writer—in its hour 
necessity. He just might get into t 
matter of the clothes brother Ol 
Cassini provided for Jacque 
Kennedy, plus other tidbits fr 
Camelot and international jet- 
background. 

Cassini says he has absolu 
nothing to lose by telling the wh 
truth and nothing but. They’re dé 
gerous when wounded, those R 
sian-Italians. E 
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How do you help a child who has a physical handicap ? i 
Our well-known child psychologist discusses the difficulties for 
By Bruno Bettelheim, Ph.D. 

| 


both parent and child. 


It is always unfortunate when a 
child suffers from a congenital afflic- 
tion or is permanently impaired 
through accident or sickness. Some 
defects are not debilitating in them- 
selves, but affect a child’s appear- 
ance. Others require special medical 
care and precaution throughout life. 
It is impossible for a parent not to 
worry about the future of a child 
with a permanent handicap or dis- 
figuration. Studies of such children 
show that the child’s success in man- 
aging life depends not so much on 
the nature of his affliction as on the 
parents’ reactions to his situation. 
While parental attitudes cannot 
change the fact of impairment, they 
can have a tremendous effect on how 
the child experiences it and sees his 
future. 

Parents try to be as reassuring as 
possible in what they tell the child 
about his affliction. But the child, 
realizing that something is wrong 
with him, will not entirely trust his 
parents’ words. He knows they don’t 
want to worry him. So he also care- 
fully observes how they react to his 
condition on a nonverbal level. He 
compares how they treat his siblings 
to how they treat him. Few parents 
can successfully mask their true 
feelings under this sort of scrutiny. 

Everything depends, then, on how 
capably the parents can cope with 
the problems of a handicapped child. 
The child’s ability to manage well is 
largely a reflection of how his par- 
ents believe he will manage. 

A participant in our mothers’ dis- 
cussion group recently talked about 
her daughter’s physical ailment. 
While the specific ailment—a genetic 
bone disease—is very rare, the gen- 
eral problems raised by the disabil- 
ity are applicable to a wide range of 
circumstances. 

The girl, who is six, inherited the 
defect from her father, a physician. 
Little is known about the disease or 
how to treat it. Usually just one 
bone is affected, and that bone grows 
more rapidly and considerably larger 
than normal. Repeated surgery is 
necessary to curb the excess growth. 
The parents in this case realized 
when their daughter was two that 
her left arm was afflicted. 


Tie girl has received the best medi- 
cal attention, but none of it has been 
particularly helpful. Various doctors 
concur that surgery is necessary, but 
they can’t agree when it should be 
undertaken. The mother is afraid 
that her daughter might not only 
have ‘a deviate hand” but might 
someday “give the picture of a one- 
armed person.” 


I 
C 
vl 
The girl had her first surge 
year ago. According to the mothé,, 
the child had been well prepared fi), 
surgery and took it without any vig, 
ble upset. The mother was astdj, 
ished at how well her girl acceptt, 
it all, including the cast that ii, 
mobilized her arm. But after §| 
weeks in the cast, X-rays disclosi 
that one of the pins put in the bo 
had broken, so the girl had to undg, 
go corrective surgery. This was, 
minor procedure compared to ft), 
first operation, but this time the g}, 
went to pieces and screamed abc), 
everything—the operation, the ce 
the treatment. Nothing the motl}, 
did seemed to help. ; 
After the cast was finally removi), 
the mother advised her daughter |. 
wear long-sleeved clothing to sche 
so that people wouldn’t notice Ff, 
scars. The girl complied for a whi) 
but then one day insisted on weari,’ 
a short-sleeved dress. When 
came home that afternoon, she |} 
marked to her mother, “You kn¢| 
nobody really noticed my scars.” | 
that was all right, but the mot 
continues to have fears because | 
endless series of problems seems|_ 
store for such a child, as surgery v| 
have to be performed frequentl I 


, 
White the girl wore her cast §/* 
was bombarded by curious questi!" 
ers. The mother advised her, “T/* 
them you broke your arm, becat!' 
it’s too complicated to explain whi! 
really the matter.” The girl rel} 
tantly accepted the advice. Then <j" 
day while she and her mother wi" 
shopping the girl was again as!" 
about her cast. The mother }! 
swered for her, “She broke her ar? 
The questioner then asked the g/* 
“How did it happen?” At this /™ 
girl looked her mother in the iF ° 
and said, with apparent great g/™ 
“You see now!” Later the mot}! 
discussed the matter further w} 
the girl and learned that the rf* 
she’d suggested had not been wef 
ing. When the girl told people 
had broken her arm, she had to fif® 
innumerable questions. From tf* 
point on, the girl told questioners F 
cast was none of their business. T}™ 
the girl reported, was the “best tufl® 
off’; it led to no further questi 
The mother conceded that Fx 
girl seems to be coping with —/& 
situation, but she is consumed yjk 
worry about what is ahead for fF’ 
child. “It’s all such an ordeal,” fx 
concluded. From her narrative?» 
couldn’t help feeling that this mi 
er was talking more about her iP 
ordeal than about her daughter’s F*: 
this she replied, “My husband, '¥*: 


as the same bone problem, has much 
ore empathy with the girl than I do.” 
he mother explained that since her 
isband had gone through it himself, 
p could take it better. 
| The husband had managed well: the 
dition did not interfere with his 
ork. All the more reason for the 
other—who should be the child’s main 
jpport—to manage well, also. But it 
ems that even the little girl is better 
le to handle things than her mother. 
. For example, the mother told the girl 
| say she'd broken her arm. Certainly 
}e made the suggestion with the best 
lotives. But judging from the results, 
eems that the girl had strong nega- 
ye feelings about being pressured to 
il an untruth. Her immediate inner 
laction to her mother’s suggestion 
| hide the scars and tell a lie about the 
jst might have been: “Is my problem 
jally so horrible that I need to lie 
pout it? Are you so ashamed of it that 
pu don’t want people to know the 
uth? Is the truth really so bad?” 


Solutions for herself 
Actually, as young as this girl is, she 
ems well on her way to finding satis- 
ctory solutions for herself. Perhaps 
e is blessed with a happy nature; cer- 
inly she is strengthened by her fa- 
er’s example. She seems to have a 
althy, down-to-earth attitude: “I'll 
ve to live with it, so I might as well 
art facing it now.”’ But the unafflicted 
other cannot be so casual. 

But the mother, brooding about the 
lesent and worrying about the fu 
e, brings her 
sent relationship with her daughter 
d thus weakens her girl’s confidence 
herself. This means that when the 
ixt problem comes up, the girl will 
it be as strong in meeting it as she 
Id be if her mother had not under- 
ned her self-confidence. The mother 
iderstood this point. But how could 
e act and feel otherwise? 
suggested that the mother specu- 
ye about what she would like her 
other to do if she were in her daugh- 
*s predicament. Without hesitation, 
2 answered, “I would want my moth- 
to leave me alone, to let me work it 
t myself, and not try to run inter- 
rence for me all the time. I would 
ed to sort out my feelings, and not 
confused by the powerful feelings 
7 mother brings into it.” 
The case could not have been stated 
tter. The mother, by running inter- 
rence for the girl, must have given 
2 child the suspicion that her situa- 
in made her unfit to take care of is- 
2s on her own. What she needs most 
the confidence that since she can 
xe care of issues as they arise now, 
2 will be able to do the same in the 
pure. The mother should curtail her 
pulse to run interference, but make 
rself available when the girl needs to 
}cuss a problem or work out a tricky 
ation. For example, the cast pre- 
ted a problem—but it was the girl’s 
blem. She needed to talk it out with 
r mother, but not to receive solutions 
m her. 
Similarly, it is not really so impor- 
at that the mother anticipate what 
ll happen in years to come, but that 
speak with her daughter about her 
ars. A child who suffers such a dis- 
ility may develop unrealistic anxi- 
es that can easily be allayed once 
ey are brought into the open. The 
tther should help the girl deal with 


anxieties into her 


il es Carter's make sleepwear so pretty? 
Boy itlasts so long. 
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These Carter’s knits will probably be her 
favorites. They make her.feel nice, 
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[hat’s the sort of 
support the girl really needs 
The mother could now see that her 
i d to BS comforted in 
e mother’s own 
enter of discus- 
sions } als z to 
that i 
aorecr 
the 


r 


mother’s attitudes had helped neither 
child nor parent. Denying the facts 
(the broken-arm story), trying to run 
away from the facts, permitting anxi- 
ety about the future to overshadow the 
business of solving present problems— 
all these mechanisms mirrored the 
mother’s need to escape from the real- 
ity of the situation at hand. This is no 
help for the girl. How can the child 
believe that she, who gives her mother 


sO many worries, can really be loved? 


blue/green. $6.00.* Polyester/cotton long gown, 
pink or purple. $6.50.* Cotton/polyester pajamas, 
red $6.50.* All sizes 4-14. 
Safety-Steps Slippers — 
assorted colors, sizes S 
to L.$3.00-$3.502 
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Children can learn to live with a dis- 
ability. But they cannot live well with- 
out the conviction that their parents 
find them utterly lovable. When some- 
thing is wrong with a child, he needs 
to be certain it does not interfere with 
his parents’ love for him. If the } 
knowing about his defect, | 
now, he can believe that others \ 
him in the future. With this con) 
he can live well today and ha 


about the years to come 




















House Closing Costs 

We'll be buying a new house this 
fall. We know what our budget will 
be for the down payment, but we 
have been warned to have money 
on hand to cover closing costs as 
well. Do you have any guidelines 
on how much? 


Closing costs vary from one part of 
the country to another, and from 
one type of house and mortgage to 
another. But normally these costs 
include a title search, title insur- 
ance, survey, legal fees, recording 
fees, transfer taxes. 

Total costs of closing a real estate 
transaction can be as low as $250 
and as high as $1,000. In most cases 
they run between $300 and $700. 
You would be wise to budget in the 
higher rather than lower range. 


Changing Social Security Card 
How does a woman who marries 
change her Social Security card? 


Simply ask your nearest Social Se- 
curity office for the form covering 
name change due to marriage. You 
do not get a new Social Security 
number when you marry. 


Long-Life Versus Standard Bulbs 
How much of a saving, if any, do 
you get by buying long-life versus 
standard light bulbs? 


You can figure the exact savings by 
studying and comparing information 
you will now find on light bulb pack- 
ages: the wattage (the amount of 
electricity the bulb uses); lumens 
(a measure of brightness; the higher 
the number of lumens, the brighter 
the bulb) ; and the number of hours 
a bulb is expected to burn. 
Probably the easiest way to find 
bargains is by comparing bulb lives. 
Quite obviously, a 100-watt bulb 
with a life expectancy of 2,500 hours 
priced at 45¢ costs much less than a 
750-hour bulb priced at 30¢. 


Auto Insurance for Teen-agers 
Our son, age 17, has just obtained 
his driver’s license, and he is already 
in the market for a used car. Al- 
ready, too, he is learning the hard 
facts of life about automobile insur- 
ance for people of his age. How are 
insurance rates figured for teen-agers 
these days? Can he do anything to 
improve his chances of getting cov- 
erage at a reasonable cost? 


A rule of thumb is that a 17-year-old 
unmarried male car owner in this 
country has a “rating factor’ of 3.50 
—meaning the premium he pays is 
31% times the rate paid by an adult 
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driver who uses his car for pleas 
purposes and has no record of ai 
dents or convictions. And this is j 
the beginning. The young perse 
rating factor can go even highe 
he drives his car to work, if he! 
convictions for serious traffic vi 
tions, if he drives a ‘‘muscle”’ ca 

Therefore, I suggest your son] 
low these guidelines: (1) buy a 
“muscle” car; (2) do all possible 
avoid traffic violations and con’ 
tions; (3) avoid using his ca 
commute to work; (4) inquire ab 
the possibility of a “good stude 
discount if he is in good acade 
standing at school. 

But what if all else fails? T 
he can apply for coverage from 
Automobile Insurance Plan (é 
known as the assigned risk plan 
his state. Although his premit 
may not be cheaper than he ca 
get elsewhere, the plan may at le 
keep him away from the raven 
high risk, very high cost insura 
firms that cater to people who 
trouble getting insurance. | 
Early Plan for Retirement Inco 
I’m 22 and my husband is 25 
already he’s talking about crea’ 
a retirement income plan! What 
the odds that we’ll even survive} 
gether to my 60th or 65th birthdj 


Out of every three couples of 
ages today, two will celebrate | 
wife’s 60th birthday and out of ev 
two like you, one will celebrate 
wife’s 65th birthday. 
He is indeed a most sober-mi 
young man. I would suggest 
these are the years he should) 
speculating with his excess cf 
taking risks in order to build 
nest egg instead of thinking of 
retirement dollars. 


No Liquid Assets | 
All our financial assets are loc} 
up in long-term investments sucl} 
real estate. Cashlessness is a ch 
disease with us (although we're ¢ 
vinced it’s not as sick as a lof 
people make it out to be). We hy 


s - a 
no savings accounts (continu 


Miss 
Porter 
welcomes 
questions 
from readers. 
Those 

of general 
interest 

will be 
answered in 
this column 
as space 
permits. 
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SPENDING YOUR MONEY continued 


because we will not accept the low 
rate of return they yield. Our assump 
tion is that we can meet financial 
emergencies from our various insur- 
ance policies and from my husband’s 
comfortable paycheck—or, in a dire 
emergency, that we can get help from 
my parents, who are rich. How many 
others are in this position today? 


You are joined by one in six American 
families—a record low, incidentally— 
who are utterly without savings ac- 
counts, bonds, cash, similar types of 
liquid assets. Beyond giving you the 
facts, I'll make no comment whatsoever 
on your situation since I could not pos 
ibly judge how reliable or comfortable 
is your financial trump card—your 
parents’ supply of liquid assets to meet 
your emergencies. 


Insurance as Tax Deduction 

Are the premiums you pay on a mail 
order health insurance policy deduct- 
ible from your Federal income tax? 


No, if you are referring to the nonmed- 
ical “extra cash” type policies widely 
advertised today. However, you may 
include as a special itemized deduction 
one-half of your premiums—up to $300 
a year—on accident and health policies 
that cover medical expenses. 

For instance, if you buy regular hos- 
pital and doctor bill insurance that 
costs you $200 a year, you can deduct 
$100 regardless of your other medical 
expenses. But if your cost is $400, you 
can’t deduct more than the limit— 
which is half of $300 or $150. 


Mortgage as Inflation MNedage 

I’ve heard over and over again from 
people who seem to be financially savvy 
that a mortgage or other debt is a great 
hedge against inflation. I’m curious as 
to how this claim can be true. 


It is true—on the premise that in an era 
of rapidly rising prices and dwindling 
purchasing power of the dollar you 
earn and save, you are borrowing “‘val- 
uable’’ dollars at the outset and repay- 
ing them over the term of the debt with 
“cheap” dollars. 


Cost of Freshman Wardrobe 


Our daughter will be going to college 
this fall and the clothes list she has put 
together looks like a trousseau to us. 
Is there anything like a national av- 
erage cost of outfitting a college fresh- 
man? 


One study, made by the Radio Cor- 
poration cf America a few months ago, 
put the average cost at $365 for a boy 
and $315 for a girl for clothes alone 
In addition, kids often angle for extras 
such as tape recorders and cassettes, 
radios, the like. However, if clothes 
are likely to be the straw that will 
break your education budget’s back, 
why don’t you simply suggest to your 
daughter that she earmark a _ part 
of her summer job savings for clothes? 


Keeping Tax Records 

I assume we have to keep copies of 
income tax returns we file each year for 
a long time. But for how long? And 
what about the accumulation of sloppy 
work sheets and bulky receipts, can 
celed checks and the like that my hus 


Dand never iookKs at aiter Ne Nas mea 
our return, but that clutter up our 
closets and desk drawers? 


Keep copies of your income tax returns 
for at least 10 years from the date of 
your filing. Also save for 10 years the 
work sheets, your supporting records, 
cancelled checks, receipts and what- 
ever else might help you—should you 
be asked to prove your statements 
of income and your deductions. 

You'll find this clutter worth real 
money in any argument over your re- 
turn. You'll also find the copies vitally 
important if in the future you want to 
take advantage of the income-aver- 
aging break in our tax Jaws. And even if 
you never need the old copies for these 
purposes, they’ll be helpful as guides 
for making out future returns. 


Comparing Dual Funds 

What is the best way to judge and com- 
pare the performance of the new “dual 
funds,” which sell income shares se- 
parately from “capital shares’’? 


This category of mutual fund is too 
young for any long-term comparisons. 
Most of today’s dozen or so funds were 
not even started until the late 1960s. 
But a prime way to compare one dual 
fund against another is to examine the 
premium or discount at which the 
shares may be selling at any given time. 
This will be clearly indicated by a plus 
or a minus next to the quotation in the 
small section devoted to dual funds in 
the stock tables of your local news- 
paper. A plus means that each share is 
selling for x percentage more than the 
per share value of the assets and a 











minus means each Share 1s selling 
the open market for x percentage 
than the value of the assets behind tk 
share. 

But the “bargain” dual fund sha 
today will be no bargain tomorrow 
less the fund’s managers maintain a 
improve the value of the assets behi 
the shares. 

Get guidance from a qualified advis 
on specific dual funds and on whi 
class of shares might be most approp 
ate to your needs. 


Birth Certificate Copy 


I understand that you can get a co 
of your birth certificate by writing 
your state Bureau of Vital Statistics 
lost my original long ago and now ne 
a certificate to apply for a passpo 
What’s the exact procedure, and w 
fees must you pay? 


To get a certified copy of your bir 
certificate, write to or visit the Bure 
of Vital Statistics in the state in w 

you were born.(The U.S. Public Hea 
Service, Department of Health, Ed 
cation and Welfare in Washington, 

give you a list of names and address 
for each state.) Explain briefly yo 
purpose for requesting a copy and | 
the following facts: your full name 
it appeared on your birth record; ye 
sex and race; your parents’ names ( 
cluding the maiden name of your mo! 
er); the month, day and year of yo 
birth; the place of your birth (includi 
city or town, county, state and hd 
pital, if you were born in a hospita 
Fees vary from state to state but in 


tually all cases they are between 
and $2. E 
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Many of the letters I have re- 
ceived lately from JOURNAL read- 
ers concern pornography. The 
two most common questions 
asked are: “Why is my husband 
interested in pornography?” “Is 
pornography bad?” 

I cannot, of course, give spe- 
cific reasons why a certain man 
turns to pornography without dis- 
cussing the situation with the 
man himself. But as a psychia- 
trist, I can analyze in general 
terms men who like pornography 
and what I feel are the effects of 
the current wave of pornographic 
films, newspapers and books. 

Since his very beginning, man 
has used every means possible to 
produce sexual excitement and to 
find substitutes for actual physi- 
cal sexual contact. In short, por- 
nography is not a new phenomen- 
on; it is as old as man himself. In 
societies that encouraged it, por- 
nography flourished. But more 
important, it outlived cultures 
that tried to repress it. So it 
would seem that, regardless of 
laws, opinions and moral judg- 
ments, pornography—like crime, 
taxes and the common cold—is 
here to stay. 

In preparing this article, I in- 
vestigated current, readily avail- 
able pornography in New York 
City. (I’ve been told by out-of- 
town friends and colleagues that 
New York is no different from 
most other American cities in this 
regard.) I read two X-rated un- 
derground newspapers, which I 
purchased at the local newsstand, 
and through ads in those papers 
selected three X-rated films to 
see. I also saw one burlesque 
show and one “simulated” sex 
show. I read three X-rated novels 
that one of the underground 
newspapers has rated as “‘particu- 
larly stimulating.” 

Very little of what I saw or 
read was stimulating. In fact, 
most of it was downright boring. 
It took considerable will to watch 
or read the stuff. The novels were 
poorly written and the films bad- 
ly acted. Some of the women were 
beautiful, but their acting was, to 
put it mildly, mechanical and in- 
articulate. The male actors (most 
of whom, oddly, had tattoos and 
minor skin eruptions) were just 
as bad. The women invariably 
had black and blue marks (nee- 
dle marks?) on their bodies. 


OP ie dialogue in the movies I 
saw bordered on the idiotic, and 
the sex scenes were so blatant 
that nothing was left to the imag- 
ination. The scenes were almost 
totally devoid of anything re- 
sembling human relations. But 
worst of all, the films and books 
lacked humor. 

While watching these films, I 
couldn’t help but think back to 
the “stag” films I had seen during 
my college days. From a techni 
standpoint, those old “blue 
movies were vastly inferior to to- 
day’s works. They were not so 
well lit, directed or photographed 
But they did have the saving 
grace of humor—and, as a result, 
reflected some flashes of realism 
and human emotion. These quali- 
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Why are so many men interested in pornography ? 
Is pornography bad ? Psychiatrist Theodore Isaac Rubin has made 
a special study for this month’s Journal. 


ties made possible some identifi- 
cation and excitement on the part 
of the viewer—and, of course, the 
curiosity of my youth helped, too! 

There were only a few women 
in the audiences at the films I 
saw recently, and, happily, there 
were no children. The theaters 
were nearly full, even though I 
attended on weekday afternoons. 
The audiences consisted mostly 
of middle-aged, well-dressed men 
although there were some young 
and old men present, too. Some 
carried attaché cases. They all sat 
quietly throughout the movie and 
seemed emotionally isolated from 
each other. When the _ theater 
lights came on, many of the men 
tried to hide their faces from their 
fellow viewers. 

If these films are so bad, if men 
are embarrassed to be caught 
watching them, why do so many 
go to see them? 

I feel that men of all ages are 
curious enough about sex so that 
they are curious about pornog- 
raphy, too. I also feel that de- 
spite the current “liberal” trends, 
most of us still feel embarrassed, 
guilty and ashamed of our inter- 
est in pornography. Culturally 
taboo information and material 
that is not learned through regu- 
lar educational channels often 
reaches us through other means. 
In our youth nearly every one of 
us learned something about sex 
(and this includes information as 
well as misinformation) from 
other children and_ especially 
from our peers’ efforts to shock or 
titillate. However mature we be- 
come as adults, much of our per- 
sonalities remains childish. And 
it is the childish part of man that 
is interested in pornography. 

The chief reason for the inter- 
est is enormous curiosity about 
what other people are doing. This 
is especially true in the sexual 
area, and it is especially notice- 
able in men who grew up in 
households in which there was 
sexual repression. Children are 
invariably interested in where 
they came from and in all the 
mysterious activities by which 
their parents produced them. Psy- 

oanalysts feel that interest in 
mog graphy is just a continua- 
the child’s interest in pa- 


uality. 
V lults who feel sexually 
nadequate are curious about 


other people’s sex activities asa 
yardstick to measure their own 


performance. Some men use por- 
nography as a means of assuring 
themselves that what they do 
sexually is done by other people 
—and is, therefore, “normal.” 


Maen who feel this way are of- 
ten attempting to allay guilt feel- 
ings produced by sexual plea- 
sures, because they confusedly 
believe that sexual pleasure is sin- 
ful or less than pure. Men who 
feel that their sex lives are waning 
use pornography as a substitute 
for actual sexual participation. 
Still others use it as an attempt 
at self-stimulation, because they 
vaguely remember that it was 
quite effective during adoles- 
cence, with its enormous curiosity 
and receptivity to titillation. Un- 
fortunately, you can’t be young 
again, and men who seek to re- 
capture the “thrills” of adoles- 
cence are usually disappointed. 

Men are generally more inter- 
ested in pornography than wom- 
en. I suspect this has much more 
to do with upbringing than with 
any anatomical, psychological or 
physiological differences. In my 
analytical and clinical experience 
—as well as from my general ob- 
servations—I find that our culture 
somehow gives women greater 
maturity. Women generally (al- 
though there certainly are indi- 
vidual differences and variations) 
grow up, leaving most of the “‘lit- 
tle girl” in the past. Men grow up 
and bring most of the “little boy” 
with them into adulthood. 

Men are also much more con- 
cerned with sexual adequacy and 
sexual competition. Therefore, 
they want to know how they com- 
pare with other men. Men—se- 
cretly and not so secretly—see 
themselves as great sexual ath- 
letes, which makes identification 
with other sexual performers rel- 
atively easy. Through pornog- 
raphy, they can _ vicariously 
satisfy their childish fantasies. 

In our culture, it is usually sim- 
pler for men to be stimulated than 
it is for women. Viewing nudity 
and the sexual activity of others 
seems to have little “stimulation 
effect” for women, because their 
sexual needs tend to be more 
complicated than those of men. 
This is why most women prefer 
romantic, subtly stimulating 
books and films rather than ones 
with blatant sex. 

There are, of course, pornog- 
raphy addicts—men who derive 





from pornography. But pornog- 
raphy itself does not produce 
addicts. Addiction is the result of 
faulty early upbringing often re- 
lated to severe sexual repression. 
Neither does pornography pro- 


2 duce perverts or sex criminals. 


Sex crimes are committed by 
emotionally disturbed men whose 
problems have early-life roots in 
disturbed parent-child relation- 
ships. Indeed, people suffering 
from severe sexual disorders sel- 
dom have any interest in porno- 
graphic material. 

The truth is that the vast ma- 
jority of men who are interested 
in pornography—even though 
they may be embarrassed by this 
interest—are generally ‘‘normal.” 

Does pornography pose any 
real dangers? 

Not terrible dangers—but there 
are a few minor ones. Pornog- 
raphy is often the source of con- 
siderable misinformation about 
sex, because many men interested 
in pornography already suffer 
from a feeling of sexual inade- 
quacy. Contrary to the ideas com- 
monly promoted by pornographic 
books and movies, men do not 
have huge genitalia (nor is size 
essential for mutual sexual satis- 
faction) ; men are not always im- 
mediately and repeatedly potent; 
men cannot sustain erection end- 
lessly or achieve climax after cli- 
max; women are not always 
ready, willing and, indeed, in con- 
stant, desperate sexual need. 
Though most people do have sex 
on their minds a good deal, it is 
not the be-all and end-all. 

Another danger posed by por- 
nography is boredom and the as-_ 
sault on our sensibilities. Too 
much pornography is purely ex- © 
ploitative, blatant and downright 
ugly. I would not care to have 
children view this stuff until they 
understand the possibilities of 
beauty in sex. 

I do not think there is any point _ 
in repressing pornography. His- 
toric evidence proves that repres- 
sion does not eliminate pornogra- 
phy. If anything, it seems to 
ensure an increased interest. I 
think that whatever small dangers 
pornography does present are 
usually counteracted adequately 
by a healthy emotional back- — 
ground and upbringing. 


As a regular feature, 
“| Dr. Rubin answers 
g questions on your 
* personal marriage, 
family and emotional 


is a well-known Dsy- 
choanalyst who prac- 
tices in New York and is the au- 
thor of Lisa and David and The 
Thin Book by a Formerly Fat 
Psychiatrist. His new book is 
Emergency Room Diary (Crosset 
& Dunlap, Inc.).If you have ques- 
tions for Dr. Rubin to answer in 
his column, please address them 
to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., 
New York, N.Y. 10022. We regret 
that only letters selected for use 
in the column can be answered. 
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Now for the first-time 
low-tar smokers can enjoy 
the extra coolness that 
makes Kool Kings 
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Introducing 
the first 
really elegant 
towel decoration. 


Viva has always had exceptionally 
pretty decorations and bright colors. 

But this time we’ve really outdone 
ourselves. With two new, exciuims 
designs: 

Bold, cheerful butterflies. And fes- 
tive flowers. 

And each design comes in 4 bright 
colors: 

Green, Gold, Blue, and new Poppy. 

The towel itself hasn’t a 
of course. It’s still 
strong enough to 
keep right on work- 
ing. Even if you 
scrub with an abra- 
sive cleanser. 

And it’s still 
very absorbent. 

But it’s a lot 
prettier than it 
used to be. 


Viva. 
The absorbent paper towel 
that keeps on working. 



































Andyouthought 
Midol was just 


~ for Menstrual 


Cramps! 


When you were younger...and your 
biggest problem at menstrual time 
was cramps...you knew you could 
count on MIDOL to give you the relief 
you wanted. And Mipor didn’t let 
you down. 

Today, your body has changed. Your 
menstrual problems may be different. 
You feel irritable with low backache 
and headache — in addition to painful 
cramping. And today, you can count 
on MiDOL torelieve all these menstrual 
symptoms. 

The exclusive Minot formula has a 
medically-approved ingredient that re- 
lieves low backache and headache to 


help soothe accompanying irritability. 
And MIDOL helps stop cramps with 
an anti-spasmodic—an ingredient you 
don’t get with ordinary pain relievers. 


Yes, you can depend on Mip o help 


you feel more like yourself again. 
a es > 


as Mido’ 


The Menstrual Dis 







spray with time-span action. 
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Now try new Midol feminine deodoran 








Eating Egg Rolls 

My father says I should eat Chinese 
egg rolls with my knife and fork, but 
isn’t it all right to eat them with my 
fingers, like a piece of chicken? 


Tell your father that the Chinese eat 
egg rolls with chopsticks. However, 
to people who don’t know how to use 
chopsticks, egg rolls are essentially a 
finger food. They are really too diffi- 
cult to eat with a knife and fork, al- 
though you might use a fork or spoon 
to pick up any filling that escapes 
the roll. If the roll is served in one 
long piece rather than in sections, 
you may use your knife to cut it in 
half before picking it up with your 
fingers. And by the way, don’t eat 
that chicken with your fingers unless 
you are at a picnic or eating under 
very informal circumstances. 


Liberation and Courtesy 

My boyfriend displays impeccable 
manners while we are in formal at- 
tire. But he does not help me with 
my coat or open doors for me when 
we dress casually. Aren’t these 
things the minimum a non-women’s- 
libber can ask for? 


I feel you should expect these cour- 
tesies, as well as many others. The 
problem is that so many women are 
discouraging masculine courtesies 
that many men tell me they are em- 
barrassed to offer them to any wom- 
an at any time. 


Spreading the Tips 

How should you tip at a luxury 
beauty salon when you go for a pack- 
age beauty treatment (shampoo, 
haircut, set, manicure, body mas- 
sage, facial and makeup)? Several 
people were involved in the treat- 
ment and the total cost was $40. 


Figuring approximately 15 percent, 
the tips run something like this: For 
your hairdresser, $2; the girl who 
washes your hair, 50¢; the mani- 
curist, $1; the masseuse, $1; facial 
and makeup, $1. 


Taxis 

How should two couples ride in a 
taxi? Should everyone get in from 
the same side of the car? 


Usually two women seat themselves 
in the back with a man in the middle 
(especially if there is a hump over 
the axle). The other man sits up 
front with the driver. No one should 
enter from the street side; it’s 
against the law in some localities. 


Printed Invitations 
Most wedding invitations in this 
1 are printed now rather than en- 
raved. Is it better to send a printed 
j tation or a handwritten one? 





The cost of engraved wedding invi- 
tations can be staggeringly high. 
Brides in your area must be cutting 
costs by having them printed. I 
would certainly prefer handwritten 
invitations to printed ones, if en- 
graved invitations are considered too 
expensive, but this is something that 
individual brides and their mothers 
must work out. 


Thank You Note 

A few years ago I came to this coun- 
try from France with my husband 
and baby. A friend of my husband’s 
family handed me a check as a baby 
gift, for which I thanked her. To this 
day I hear how rude I was in ignor- 
ing American etiquette by not writ- 
ing a thank you note. Wasn’t thank- 
ing her in person enough? 


I think that a little note would have 
been very courteous. The same 
would be true in France, don’t you 
agree? The fact that the gift was a 
check and not just a little bauble 
made the difference. If the criticism 
persists, the easiest way to stop it is 
to say, “I should have known. I’m 
sorry.” 


Divorced or Widowed ? 

After I was divorced, my ex-husband 
died. When IT fill out forms and must 
indicate my marital status, am I a 
widow or am [a divorced woman un- 
til the day I die? 


I’m sure that many women in your 
place would rather put down wid- 
owed, but the legal fact is that you 
are divorced. 


Miscarriage 
Since I had a miscarriage, should I 
return the gifts from a baby shower? 


I think it would sadden your friends 
if you did so. You may offer to re- 
turn them, however, and I’m sure 
your friends will tell you to keep the 
gifts in the hope that your next preg- 
nancy will be successful. 


Inserting Note Paper 

When you insert a thank-you note in 
the envelope, do you put the words 
“Thank You” toward the front or 
the back of the envelope? 


Place any informal in the envelope 
so that the reader sees the engraving 
or printing as she lifts the flap. I 
think a perfectly plain informal is 
preferable to one that says “Thank 
You.” If you do use the kind that 
says “Thank You,” you must of 
course write something inside, not 
merely sign your name. 


Signing Cards 
When my husband and I send a card 
to a teen-ager who calls us Mr. and 


ivirs. Gannon, how should we s}; 














































Sign such cards “Ellen and Mu 
Gannon”—never “Mr. and I 
Gannon.” The children will contin 
to address you as their good manne 
dictate. 


Son as Escort 
My widowed mother has gone to 
number of functions by herself a 
felt very much alone. Is it all rig 
for my 23-year-old brother, who li 
with her, to act as her escort? 


On certain occasions, such as a we 
ding, your brother could escort yo 
mother. However, I would not like 
see her make a practice of calli 
upon him to take her to dinner pa’ 
ies or other functions where hk 
contemporaries might feel that su 
a young man’s presence is inappl 
priate. If your mother goes with <€ 
other woman or a couple, she m 
soon meet some unattached m 
She should not attempt to atta 
your brother to her apron strings. 


Marrying the Minister’s Son 
Our daughter is engaged to our m 
ister’s son. To whom should we se 
wedding and bridal shower invi 
tions? 


You should send wedding invitati: 
only to your own minimum list 
friends and to that of the grooi 
parents. The minister will probal 
want to include a general wedd. 
invitation in material going out 
the parish. Sometimes in cases 1] 
this, the women’s guild gives a she 
er for the bride. Any showers t! 
the bride’s close friends wish to g 
her (you, of course, do not do th 
may certainly be limited to ; 
friends, the two mothers (usual, 
and possibly grandmothers. 


Reader’s Help 
In a recent column you asked re 
ers to enlighten you about the 
quirement of wearing bridal veils 
a Conservative or Orthodox Jew 
ceremony a face veil is very muc 
part of tradition. When I was n 
ried, the rabbi said I must wea 
veil. Theoretically, the groom 

never seen the bride until the v 
ding day, and he cannot gaze u 
her face until the vows have b 
completed. This is not so in Refe 
services, but the vast majority 
Jewish weddings are traditiona 





Miss Vanderbilt 
welcomes ques- 
tions from read- 
ers and answers 
them in this col- 
umn as space 
permits. ~ 


Now ready for 
JOURNAL read- 
ers: Miss Van- 
derbilt’s new 
booklet, “Large Parties” (@) 
houses, anniversaries, house wdf 
ings, showers). Also “Letter 
ing,’ “Engagement and Wed 
Etiquette,” and “Table Manne 
Send 75¢ in coin for each boc 
ordered to Miss Amy Vander 
Box 1155, Weston, Conn. 0688C 





‘iT cantell you 
how to place your 
Long Distance | 
calls so you'll save 
money. 
But I can't help 
you make them,” 


'm an operator. And the way to save on interstate 
ing Distance calls is to dial them direct from your home or 
fice—without involving an operator in the call. 


There's no difference in the “quality” of the call, of course. 


hat makes the difference in cost is the fact that you're not 

















volving the operator. — 

















That's why dial-direct rates don't apply to coin-phone | Examples of Long Distance rates for station-to-station coast to coast calls 
Edit-Card, person-to-person, collect, and hotel-guest calls, or Operator-assisted|  Diattirect_ | Yourdiscount | plus tax) are for the days 
i DQ sae | alls Rates shown ( S lax) are tor the days, 
Calls charged to another number. Because in all these ‘a EMS =| vaanyease™ | paneand duvtionsindeionstten 
ills an operator m involved...even if you dial the 8 a.m. to eaiae | to-station calls. Rates are even less, of 
perator must get ae Aes ee 8 | Weekends 2/333 >to 1 first minutes | first? Cvnutes | first3 Qrautes | Course, on out-of-state calls for shorter 
umber yourself. And dial-direct rates don't apply to calls tc 5 9 m. Sun “aa Fy) ; distances. Dial-it-yourself rates apply 
from H il k 5pm to aig ] on all out-of-state dialed calls (without 
O awaii or Alaska. : PO ig yak AN Evenings 11p.m Sun ret-3 miinptecia eres ae first ies operator assistance) from residence and 
But those are the exceptions. On al! other interstate through Fr oe EE business phones anywhere in the conti- 


Nights ae: re minimum ca | first minute | on the placed with an operator wher rect 
, . wr os O cally 2 minutes (mini | 1aC€G W Oper al0 “ 
thout operator assistance, you'll save f cas ee |_| dialing facilities are not avails 


od 35 irer dn no annt tr 
Weekdays 5p m Mo $1.35 direct rates do not apply 


$1.85 50¢ : 
st 3 minut first 3 minutes first 3 minutes 


Ing Distance calls you dial direct from your home or office llp.m to oe ami othe | nental U.S. (except Alaska) and on calls 








person, coin, hotel guest 


and collect calls, and 
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\7 Joan Clair TF 
Fy your te 

hair 

This is always an excit- 

ing time of year, and the 
French have a word for it— 
La Rentrée (The Return). To a 
French woman, just back from her 
August vacation, La Rentrée is the time to 
give herself the once-over—choose a new outfit, 
perhaps new make-up, and above all do something about her 


hair. It might be fun for us American women to do the same 
thing right now... 




























Start by seeing yourself as you really look. Unfortu- 
nately, the average American woman looks her best in the bath- 
room. Because you can put on your make-up to look perfect in 
the bathroom light—and then walk out of the house and look all 
wrong. Wouldn’t it make more sense to make up in the light you're 
going to be seen in? You can do this with the aid of Clairol’s True- 
to-Light Mirrors. They let you make up in four kinds of light: day- 
light, home, office, or evening light. 





But what kind of make-up is new for fall? Well, the 
big news is that lipstick’s back. (For some of us, of course, it never 
really went away.) One good way to lay in a basic stock of the 
new fall colors, would be to buy the Clairol Airlight Lip Collection 
—4 classic lipcreams in a nifty little travel case. It comes with a 
lipstick-cap, so any of the four colors can leave the case and travel 
On its own. 


And would you believe make-up for your hair? You 
know what make-up can do for your face—liven up the color, 
and hide little signs of age. Well, Clairol has a product 
called Happiness that does all this for your hair. Happiness is a 
fast, easy foam-in haircolor—about as fast as making up your 
face. It gives you fabulous color, without peroxide—and without 
peroxide problems. Check it out. 


Balsam’s making news—and one of the 
newest things in Balsam is Clairol Balsam 2—the conditioner and 
creme rinse in one. It’s great for both dry split ends and wet tangles, 
and it’s so easy to use. You apply it right from the bottle, and comb 
it through your grateful hair. Then you wait 60 seconds and rinse. 
It’s the smart way to puta little balsam in your life. 


A nice gift from Nice ’n Easy. As if it’s not 
enough that Nice ‘n Easy gives you marvelously easy shampoo-in 
haircolor, now Nice ’n Easy wants to give you a shoulder tote 
bag, for which you would expect to pay up to $12, for just $3.50! 
The tote is luggage-weight, tan canvas, with a status red-and-green 
strip up the side, and a wetproof plastic lining. To get it, send a 
box-top from any package of Nice ’n Easy and a check or money 
order for $3.50, to Tote Poi Box 60-1928, Minneapolis, Min- 
nesota 55460. Offer expires October 31. 1972. 

SEND ALL LETTERS TO JOAN CLAIR, P.O. & 


BUT WE WILL TRY TO COVER YOUR QUESTIONS IN A AND NICE 'N EASY 
REGISTERED TRADEMARKS OF © 1972 CLAIROL NV YORK, NEW YORK 10 5 


ERS DIRECTLY, 
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Is that operation really necessary ? Is your we 


surgeon really competent? America’s leading consumer advocate! | 
tells how to avoid doctors who make “‘mistakes.”’ dex 


Medical malpractice lawsuits, once 
practically unheard of, are increas- 
ing at an astounding rate. The figure 
most commonly used is 10,000 a 
year. But Eli Burnsweig, director of 
the U.S. Department of Health, Ed- 
ucation, and Welfare’s Advisory 
Commission on Medical Malprac- 
tice, says there are probably many 
more—and that the number is in- 
creasing at the rate of 10 percent a 
year. 

Are malpractice cases increasing 
because—as many doctors would 
have us believe—greedy lawyers are 
encouraging ill-informed patients to 
make unwarranted but potentially 
lucrative claims? This argument is 
effectively answered by the evi- 
dence, which is mounting, that be- 
hind malpractice suits, more often 
than not, is malpractice. 

This was the conclusion of Sen- 
ator Abraham Ribicoff’s Subcommit- 
tee on Executive Reorganization in 
1969, when it found: “Most mal- 
practice suits are the direct result of 
injuries suffered by patients during 
medical treatment or surgery. The 
majority have proved justifiable.” 

This is also what preliminary data 
have suggested to HEW’s Burns- 
weig, who believes that the number 
of malpractice suits, however large, 
is small compared to the damage pa- 
tients sustain from unwarranted or 
poor treatment, whether such treat- 
ment is willful or unwitting. 

In a recent book, How to Avoid 
Unnecessary Surgery, a surgeon 
writing under the pseudonym of 
Lawrence P. Williams, M.D., esti- 
mates that “two million operations 
are performed without justification 
each year, resulting in at least 
10 thousand entirely unnecessary 
deaths.” (The author, a highly re- 
spected general surgeon, did not use 
his real name for fear of reprisals 
from his colleagues.) 

“Dr. Williams” went on to charge 
that approximately 250 people die 
each year from unnecessary tonsil- 
lectomies and adenoidectomies—and 
that about 500 women die from un- 
necessary hysterectomies. 

A review of the statistics on which 
these estimates are based indicates 
that they are probably conserva- 
tive. And Dr. John Knowles of the 
Rockefeller Foundation, who was 
nominated several years ago as 
President Nixon’s health adviser, re- 
cently warned the public that “in- 
credible amounts” of unnecessary 
surgery are being performed. 

Are malpractice suits increasing 
because more doctors are unscrup- 
ulous or unskilled than ever before? 
It is probably more accurate to say 
that more people are aware of their 
rights as consumers of health care 




































Hinct 


and more are willing to take aq}! 
when they believe their rights " 
abused. Thus more people are ¢| - 
lenging bad medical practice. : 
litigation is often the only way jj i 
ple can make known their diss i 
faction and pain. 

Part of the problem is that \. 
doctor can call himself a spec I 
without obtaining specialty traii| , 
and certification. For example, o | 4 
approximately 68,000 doctors Nic 
practice as surgeons in the 1 
roughly 57,000 are not certified! 
the American Board of Surgery. 

Second, doctors are not requ 
to keep up to date once they |, 
licensed to practice. There is ni |, 
examination requirement. A dc} 
may practice for 40 years or 1 | 
without once taking even a ref 
course. It is only fair to add, ] 
ever, that many doctors make g i, 
efforts to stay au courant. 

Third, and perhaps most im - 
tant, our medical system has n Mou 
fective provisions for ensuring or 
ity care. A surgeon’s decisior 
operate may never be reviewed! ac 
anyone else, before or after the . 
eration. And when doctors do i 
uate one another, most of them! it 
mit that fear of their colleagues’)... 
favor often keeps them from crit tr 
ing openly. Re 

Where there is professiona 
view of performance, there is g 
ally a greatly reduced numb 
operations. In teaching hospitals he 
example, where peer review isa| — 
of instruction, the number of op}; 
tions is significantly lower thal 
community and private hospi|{() 
where there usually is no revie 

Lack of quality control a so|4) | 
creases the tendency for physie}j), 
to become careless in testing ft) , 
own decisions. Dr. Frances S. ]}j,, 
ris, a Washington, D.C., pathole 
reports that many surgeons “fa 
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In the last seven pe 


years, Ralph Na- 
der, 38, has be- 
come America’s 


foremost “ies j 





sumer defender. 
He is credited 
with the passage 
of at least six 
major laws that 
imposed new 
Federal safety By 
standards on cars, meat and pow ic 
products, coal mining, gas pipelil ,, 
and radiation from electronic}}), 
vices. In 1970 Nader founded} ; 
Public Interest Research G 
which investigates and reseami}i;, 
consumer issues. He is also a t. 
of the Center for the Study of} 
sponsive Law. 
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obtain preoperative frozen section 
examination of essentially normal 
issues, and consequently perform 
needless surgery that mutilates and 
ripples patients. Preoperative pro- 
phylactic frozen section examination 
of ovaries is rarely if ever used, yet 
permanent section examination rare- 
ly reveals disease justifying ovarian 
emoval. It is an estimate that well 
over 75 percent of [ovary removals | 
are unnecessary.” 

You can guard yourself to some 
extent against medical carelessness, 
ncompetence, poor judgment or lack 
of scruples by taking a few steps in 
your own behalf. 

1. Choose a surgeon with great 
are. Your surgeon should be a mem- 
lber of the American Board of Sur- 
gery and of the American College of 
Surgeons. Local medical societies 
an give you this kind of informa- 
ion about a surgeon before you 
ake an appointment with him. 
2. You should also find out 
hether the hospital in which the 
doctor practices is accredited by the 
American Hospital Association. 
One-third of all American hospitals 
are not. 

3. What is the doctor’s reputa- 
tion? Do most people whom you ask 
for a recommendation say that their 
experience has shown the physician 
to be competent, or do they merely 
ention that the doctor is friendly? 
4. Before recommending treat- 
ent, does the doctor take your 
omplete medical history and give 
you a thorough physical examina- 
ion? Does he welcome your ques- 
ions and answer them intelligently 
or does he show irritation at your 
quisitiveness and shrug off your 
nquiries? 

5. Most important, if surgery or 
other radical treatment is recom- 
nended, get an independent opinion 
rom another fully trained specialist. 
Reputable doctors won’t resent your 
onsulting someone else. And _ if 
yours does resent it, this may be 
eason enough to question his judg- 
L ent. END 

































SONG OF THE ELAX 
By Pauline Havard 


They tell me 1 am only a form of 
grass, 

But I am proud, remembering how it 
was 
enturies ago—did women not weave 
inen, as now? While Mary, quick to 
perceive 


ts whiteness, wrapped Him in it, 
crowned with light. 

ind was it not her simple, pure 
delight 

To wash it, keep it mended, and then 
dress 
er Babe anew in it? I must confess 


This was long ago—my time of glory, 
But I like to think I added to the story 
Of Christmas, shielding from the 

_ stable’s chill 

The Child; that shepherds from a 
distant hill 







nd three kings, even, knelt, gave 
«gifts, admired 

The sleeping Lord, so lovingly attired! 
, 










SOME WOMEN ARE STILL 
PAY ING MORE TO GET LESS 


At Fruit of the Loom, we believe you can pay less for pantyhose and get more. Our Great Shape 
Sheer-to-the-waist style is just one of the six ways we have to prove it to you. 









Their reinfor. 
_in the crote 


‘Their multifilament — 
yarn is sheer, but has 
fewer filaments, Ae 







Their sandalfoot has a 
nude toe and anude 






Fruit of the Loom Hosiery, 530 Fifth Avenue, N.Y. (212) 687-6030. 


GREAT SHAPE FREE PANTY HOSE OFFER 


(Indicate style, size and color preferred.) 
Opaque: ——Black ___Chocolate ___Navy 
SSDS 150 25/57 -SN10" 

Prop. Fit Sheer: ___Blush ___Tropical Tan 
Ae SOU SBS 8 SBS 11" 


Buy five pairs of any Great Shape pantyhose 
and get one free pair of new Great Shape 
Opaque or Proportioned Fit Sheer. Just fill 
out the coupon and send it with the back pan- 
els from five Great Shape packages to: 


| 

| 

| 

| Fruit of the Loom, Great Shape Offer, 
| P.O. Box 193-UPS, 

Morganton, North Carolina 28655. 

| 


City ie a See ee a eS State ee ers ee ZiT 
This offer expires November 30, 1972. Allow four weeks for delivery. 


EES On aR ON Oe ee ee 


| 

| 

| 

| 

Name 22 Bee ee ee Addiess ea na : 
| 

<2 








More than any other American 
married couples, these hus- 
bands and wives have had an 
individual impact upon the civ- 
ilization of the 1970s. Their ac- 
tivities range over an incredibly 


ao a a DY ah a PN EEE LIT AES ed 2S. We a TN 


broad spectrum—from politics 
and public life to the national 
economy; from science and 
health to literature and music. 

It is interesting to note that 
most of these people have been 


married only once—and the 
marriages have worn well. 
Fourteen of the 25 have been 
married more than 20 years. 

I’ve talked with most of these 
couples and have found little 


| AMERICA’S 25 MOST 


competition or jealousy be- 
tween spouses. They seemed 
deeply concerned with their 
partners’ careers—and proud of 
each other’s successes. 

—By Donald Robinson 






























Diana Trilling is known for 
her probing social commentary. 

Lionel Trilling is a literary critic. 
Married in 1929, one son. 


Garson Kanin and Ruth Gordon 

have been married since 1942. He’s an 

author, playwright, director. She, an actress 
since 1915, won an Oscar for Rosemary’s Baby. 










Frederick Brisson is a theatrical producer (The 
Pajama Game, Damn Yankees). Rosalind Russell has 
been a movie star since 1935 (Sister Kenny, 

Auntie Mame, etc. ). Married 1n 1941, one son. 





Paul Newman—actor, 
director, Oscar 


iW ss Pee 
Richard Rodgers has written scores for 
40 musicals (Pal Joey, Oklahoma, 
No Strings). Dorothy Rodgers writes, 
decorates, invents. Married 
in 1930, two daughters. 


nominee. 

Joanne Woodward won an 
Oscar in 1957 for Three 
Faces of Eve. Married in 
1958, three daughters. 


Juanita J]. Mitchell 

is a civil rights 

»~ lawyer; she persuaded 
the Maryland 
Supreme Court 

to integrate public 
recreation areas. 
Clarence M. Mitch- 
ell, Jr., is Legislative 
Director for 

the NAACP. 

Married in 1938, 
three children. 











Be Mie ss 
tHed 6: kar 

Burt Bacharach’s a prolific composer and 

performer. Angie Dickinson has starred in 

movies opposite Rock Hudson, Marlon Brando. 


Married in 1965, one daughter. 


Kennett L. and Eleanor Rawson, publishers, 
own David McKay Co. They published \ 
Everything You Always Wanted to Know 
About Sex. Married in 1953, two children. 





Lady Bird Johnson 
fights for national beauti- 
fication. Former 
President Lyndon B. 
Johnson still wields 
political muscle from 

his Texas ranch. 


Paul G. Hoffman heads the 
UN’s International Peace Corps. 
Anna M. Rosenberg runs a 
New York public relations firm 
and crusades for better health 
care. Married in 1962. 


RAL Ea, 


Editor's Note: Donald Robinson is 1 book called The 100 Most Important People in the World Today. His list of-America’s 
50 75 most important women appeared in the J. nuary 1971 JOURNAL. 
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121 brands of fat cigarettes 


fit men. Virginia Slims are made 
____ Slimmer to fit you. 


slimmer cigarettes made just a 

for women. aq 
They're tailored slimmer to 

fit your hands and your lips. 
With nich Virginia flavor 


women like. 


You've come 
a long way, baby. 








— 
—— 








Ps 






VIRGINIA 
SLIMS 





PSP a ee an a eS 


g: The Surgeon General Has Determined That womna 
rete Smoking Is Dangerous to Your Health mee AB eng e—Menthol: 18 mg; ‘tar,’ 1.3 mg. nicotine av. per cigarette, FIC ReportApr.'72 
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Victor Jori 








AMERICAS 23 MOST INFLUENTIAL COUPLES | 





" Dr. William H. Wiaaiere 
and Virginia E. Johnson 


an ; have researched new treat- 
Fifty years ago, DeWitt and Lila VO TESCar 





ll 
Acheson Wallace founded Reader’s A > ment of ve 
Digest, now the world’s largest maga- : Ye 
zine (120,000,000 readers here and a 
abroad ). They’ ve donated millions Jean Kerr wrote , 
to universities, museums and Please Don’t Eat 
youth activities. Married in 1921. the Daisies and 
Broadway hit 
Mary, Mary. 1 






Eliot Janeway is an economist 
and writer. Elizabeth Janeway’s 
new book (she’s written eight): 
Man’s World, Woman’s Place. 
Married in 1938, two sons. 


Walter Kerr is 7 
Sunday drama } 
critic of The New 
York Times. /@ 
Married in 1943, ‘ ~~ on 


six children. 


Anne Morrow Lind- 
bergh is a poet and 
essayist. Charles A. 
Lindbergh flew the 
Atlantic in 1927, now 
campaigns for conser- 
vation. Married in 







Henry Lewis is the first black con- 
ductor of a major American orchestra 
(New Jersey Symphony ). Opera diva 

Marilyn Horne sings world-wide, 
including New Y ork’s Metropolitan. 
Married in 1960, one daughter. 


1935, six children. 





Leon H. and Mary 
Dublin Keyserling 
economists. He’s an 
international con- 
sultant. She’s an 
expert on day care. 
Married in 1948, 

no children. 








Dr. Marie Nyswander, psychiatrist, and Abe Fortas, former Supreme Court Justice, now 
Dr. Vincent P.. Dole, medical researcher, lectures, writes and runs a Wash- 
developed the methadone program to : ; ington law firm. The.cigar- 
curb drug addiction. Married in 1965. » smoking Carolyn E. Agger, also 


ots an attorney, 1s an expert on tax 
i) —== law. Married in 1935, no children. 








Dr. Karl E. L. and Dr. Ingegerd 
Hellstrom, pathologists, discovered an 
antibody that might lead to a cancer cure. 
Wed and came to the U.S. trom 
Stockholm in 1966. Two children. 





Robert Evans is Production 
Chiet for Paramount Pictures. 
Ali MacGraw’s performance in 
Love Story helped break 

box office records. 

Married in 1969, one son. 





Harding L. 
Lawrence made 
Braniff International 
the country’s most 











colortul airline. 
. = 
M ary i elis 


Lawrence’s 





Walter E. Washington is the first black 
mayor of Washington, D.C. Bennetta B. 
W ashington is Associate Director of the 
Job Corps. Married in 

1941, one child. 


advertising 

agency bill e dl : " 
|$125,000,000 « ea 
jyear. Married & ey 3 


| 





in 1967. 


Eleanor Clark’ 
The Oysters of 
LocMariquer won a 
National Bool 
Award. Robert & 
Penn Warren has 





Martha Mitchell is celebrated 

for her uninhibited comments. 

Pulitzers for fiction John N. Mitchell is former 

and poetry. Married Attorney General of the United 
1952, two children. States. Married in 1957, 

one daughter. _ 
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The Hide-A-Bed “sofa. 250 models. 400 fabrics. Custom options. $240 to $1200. 
And only the Hide-A-Bed sofa by Simmons can give you a Simmons mattress — Regency’or Beautyrest? 


SIMMONS 


The Hide-A-Bed Sofa by Simmons. 


name, address and 50¢ to Simmons, Dept. B-Y, 2 Park Avenue, N.Y.C. 10016. 


Vhite. About $819. Prices start at $639. From Graceline Collection. 
otected by PEL Soil /Stain Repeller. 
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Feminine Sprays 
vs. Norforms 


(Or, a spray a day cant keep internal odor away!) 


7:36 


Before dressing for work, you 
use a feminine spray. [hat 
takes care of odor...you hope! 


8:22 


Youre running late. Oh, oh 
whats that unclean feeling? You 
dont feel so fresh any more. 


9:14 


Look at that clock! You can't be- 
lieve it. Could feminine odor be 
starting So soon? 


11:07 


Work and worry. You begin to 


suspect sprayS may stop ex- 


ternal odor but not the odor 
that starts internally. 


12:01 


Bad news and new worry. You 
just heard your spray may have 
hexachlorophene. 


12:03 


Put the spray away. Now... 
where can I buy Norforms? 
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Antiseptic - Deodorant 


ee eee are SUR Ge 


FREE BOOKLET: “Answers to Questions Women Ask 
Most Often’ Write: Norwich Pharmacal Co. Dept. LH-209, 


ont forget your zip code. 


® . 
Mm Norwich Products Divisic 





7:36 


‘Today, you try Nortorms, The 
Internal Deodorant. It contains 
no hexachlorophene 


8:22 





Feeling fresh 
Norforms work inside to stop 
internal odor where it starts 


9:14 


Just one Norforms can stop 
odor up to 10 full hours. Theyre 
safely, easily inserted, too. 


11:07 


Doctor-tested Norforms will 
keep you feeling fresh and wor- 
ry-tree tor hours and hours 


a ae eee 


Stops internal odor 
no spray can reach! 
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Unlike sprays, 





Remember the daffy ditty, ““Friend- 


ship, friendship, what a_ perfect 
friendship . . . when other friend- 
ships have been fergit, ours will lin- 
ger yit?” Could be it was inspired 
not only by human friendships but 
by animal ones as well. To illus- 
trate—these anecdotes from readers. 


“T have a pretty black Persian cat 
who has adopted and mothers a 
homeless tomcat. My Persian fights 
any animal who annoys his cat and 
when I open the door to let my cat 
in, he steps back to let the orphan 
in first. He shares his food with his 
charge and lets me know when they 
need more. Now I have both—my 
cat and my cat’s cat.”—Mrs. Ken- 
neth Jones, DeQueen, Ark. 


“Just after the young spring pullets 
in our barnyard had feathered out 
sleekly, I noticed two laggards at 
roosting time. All the others had 
flown to their tiers and were drowsily 
settling down for the night, but two 
young hens still hovered close to- 
gether, clucking softly in their 
throats. Suddenly, they fluttered 
noisily to a low tier, causing the 
other hens to scold them into silence. 
Next morning at feeding time, I 
spied the same two and saw that one 
hen was blind—her eyes were milky 
and she carried her head to one side 
in an inquiring manner. When I 
threw out grain for feed, her compan- 
ion, clucking excitedly, hurried to 
the grain, pecking her bill along the 
ground as she went. The blind hen 
followed. When the sighted hen 
pecked near a grain of corn, the blind 
one picked it up. This system con- 
tinued until she had her fill. Only 
then did the sighted hen eat. Side by 
side, just barely touching wings, 
they ambled to the watering trough. 
Side by side, they scratched out 
dust bowls to bathe in and searched 
for worms in the moist earth. How I 
enjoyed watching these two friends, 
one the protector, one the protected. 
Perhaps their brains are small, but 
who can measure their hearts?”— 
Alma Thigpen, Rocky Mount, N.C. 


“When our neighbor’s home in Mt. 
Laurel, N.J., was burned to the 
ground on New Year’s Eve, the 
couple feared they’d lost their two 
pet cats in the flames. The day after 
the fire they returned to see if any- 
thing could be saved from the still- 
smoking embers. They found Oscar, 
one of their cats, already on the 
scene pawing with great concentra- 
tion through the rubble. Finally he 
found what he was hunting—the 
family’s second cat, Caffeine. He 
pulled her from the ruins, badly 
singed but alive and meowing. The 
family rushed Caffeine to the An- 





imal Shelter, where she was 
She soon rejoined her hero.”—J 
Mundy, Philadelphia, Pa. ) 


“One day a few weeks ago, | 
highly amused at the antics) 
baby blackbird, who had sor 
found his way alone to the bag 
table—I had tossed out some 
crumbs on which a crowd of 
jays were feasting. As the baby! 
tled down, waiting to be fed, r ) 
paid him any attention; so hé 
led up to a blue jay and open 
mouth wide. The jay, intent 
own feeding, moved away fro 
baby bird. The baby sidled up é 
his mouth still wide open. Aga 
jay ignored him. The baby bir¢ 
sued. This continued for severa 
utes. Suddenly the blue jay, 
his tormentor would not leave, } 
up a big crumb and thrust i 
into the fledgling’s mouth 2 
turned to eating. This satisfied | 
blackbird, who fluttered off, | 
fully to join his mother in a 
corner of my garden.”—Mrs. | 
tine Hall, Jackson, Miss. | 


“One hot summer afternoon 
our chestnut pony, Dickie, 
standing in a doorway, her 
and shoulders inside, where 
shady and the rest of her out 
sun, a trio of very young 
wandered over and crowded 4 
her, rubbing against her feet, 
pily unaware of the danger ¢ 
by her constant stamping to 
self of flies. Dickie looked do 
them for a minute, took the 
their upstanding little tails, ¢ 
one (using her lips, not her 
to carry them), put the kittens 
as far away from her feet 4 
could reach and went back tos 
ing flies.’—Lotti Zimmer, P 
IN Yes 


“When Fluffy, our part-Persia 
ten, was three months old, we 
month-old beagle-bull pup 
named King. Our pets grew t 
best of buddies. I’ve seen ] 
chase full-grown dogs from t 
to protect King, while he was 
puppy. When he wanted a § 
she would jump on the counte 
two or three doggie biscuits fro 
box and drop them on the fi 
him. To repay her, he’d help 1 
kittens clean and wag his 
the kittens to play with.”—Fle 
W. Pratt, Silver Spring, Md. 


Send your anecdotes (500 woi 
less), along with your name, a¢ 
and telephone number, to: Pe 
nal, Ladies’ Home Journal, 64 
ington Ave., New York, N.Y. 
Send pictures only if you don’ 
them returned. 
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Tender, juicy chunks...golden, crunchy nuggets...rich, savory broth 


Loaded with vitamins and minerals. 
All you add is warm water for a 
completely nourishing dinner for dogs. 
' Instantly. 
Chuck Wagon. 
Next to you, what he likes 
best and needs most. 













. to the millions of families who'll want to buy 


fruit cake this year. The market is ready-made. The product is 
nationally known for its superb quality. And we dare you to 
compare our profit-per-sale with any other fund-raiser 

$1.20 on every 3 lb. cake sold. On Bonus Plan cakes, $3.75! 
Not to mention the delicious free samples we provide, to 
cinch your sales. Plus the personal interest and direction 

of Benson’s Management. 

So why wait? Mail this coupon today for free 
program brochure and generous free sample of cake. No 
obligation. Join the thousands of 
clubs that make thousands of 
dollars annually, with Benson's. 

Your worthy 
vorthy cake. 
Benson’s. So IMA Be, 


cause 
deserves a 


ld Home Fruit Cake, 
. 1948, D 


245 N 
pt.J, Athens, Georgia 


Benson's (¢ 


P.O. Bo 


Thomas Street 
30601 
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and pre PE 


and mail MD 1is coupon. A generous mee S 


xchure ll be sent to you thout delay, at no oblig: 


to you or yo luk 
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Addres 
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State -eXZAp 
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Organization —— — _ 
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(We can honor only those inquiries t! wniz ame 
only through civic, church, community, school and oth 
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By DAVID R. ZIMMERMAN 


The American Medical Association 
recently held its annual convention 
in San Francisco, to exchange views 
and news of scientific progress. Here 
are some highlights of the various 
sessions: 


“Pot” policy. The AMA softened 
—but did not drop—its opposition 
to marijuana. The organization 
now feels that possession of small 
amounts of marijuana should not 
be considered a felony (a serious 
crime), but “at most a misdemean- 
or.” It says “there is no evidence 
that marijuana leads to violence, ag- 
gressive behavior or crime.” 


Lung cancer: bad news. Giving 
large groups of men chest X-rays 
even as often as twice yearly will 
not lead to early detection of ‘‘cur- 
able” lung cancer, says Philadelphia 
preventive medicine specialist Dr. 
Katharine Boucot. She and her col- 
leagues have studied the value of 
chest X-rays for more than 20 years. 
The costly semiannual exams picked 
up only “a disappointingly small 
proportion” of curable lung cancers, 
she reports. 

While she does not recommend 
that people stop getting chest 
X-rays, Dr. Boucot says that “five- 
year survival rates were so poor that 
one may assume that semiannual 
X-ray screening contributes little 
toward solving the lung cancer 
problem.” 


Heart attacks: bad news. Naval re- 
searchers say they have failed to find 
a test to predict accurately which of 
the many Americans with clogged 
coronary arteries will suffer fatal 
heart attacks. And even when dan- 
gerously blocked coronaries are 
found, so little can be done to pre- 
vent heart attacks that Dr. Carl 
Pepine of the Philadelphia Naval 
Hospital says it may be valid to ask: 
Is it ethical to make such early cor- 
onary disease diagnoses when we 
have no preventive? 

The best that can now be done, 
Dr. Pepine says, is for men in high- 
risk groups (those with a family his- 
tory of heart and artery disease and/ 
or high blood pressure, fatty blood, 
obesity, or a heavy smoking habit) 
to take all the precautions of diet, 
exercise and rest recommended for 
heart attack survivors. Even if they 
are still in their 20s, he adds, these 
men should immediately report any 
chest or shoulder pain to a doctor. 


Meningitis vaccine. In the last year, 
spinal meningitis, which has taken 
the lives of many military trainees, 
has been virtually eliminated on 
U.S. Army bases. Army epidemiol- 
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ogist Dr. Phillip Winter attri 
this to an effective new va 
against one of the more commo} 
virulent bacteria that cause 
disease. 


Shaken up babies. To shake a 
in play, in anger, or to calm hin 
damage his brain—and may | ta 
kill him. This grim announce 
was made by Pittsburgh pedilft 
radiologist Dr. John Caffey. He 
baby shaking is prevalent eno ft 
constitute “a major public h : 
problem.” In a poetic admon 
he says: | 
“Hark ye, good parents, 

to my words true and plain BD 
When you are shaking your 

you could be bruising his }/¢ 
So save the limbs, the brain, 

even the life of your tot; tC 
By shaking him never; 

never and not.” | 


Wired for sound. In our ele 
age, even the most classic me}; 
instrument is subject to chi 
Philadelphia cardiologist Dr. 
liam Likoff has designed a st 
scope with a built-in tape-ree 
microphone. With it, a a 
can record a patient’s heartbea 
later study. 


[ 


Flat-chested men. Many 
breasted women have unde 
breast-building plastic surgery. 
men who are ashamed of “cay 
chests” are being offered a sii 
augmentation operation. Su 
at Wilford Hall Air Force Me 
Center in Texas are padding 
breast bones with individually 
structed implants made of the 
synthetic substance used to en 
women’s bosoms. They say the 
are pleased with their new, 
natural-looking chests. 


’ 


Feet stay flat. “ ‘Corrective’ 
do not correct flat feet,” Calif 
pediatrician Dr. Harold Sterli 
sists. He and his colleagues—i 
ing a physiatrist, a radiologis 
orthopedist and a manufac 
high-quality corrective shoes 
several flat-footed children vy 
dividually fitted corrective sho 
the best quality. The children’§ 
were examined six months latel 

“Our results were rather dist} 
Dr. Sterling says. “There wa 
provement only on one young 
He recommends that children}. 
simple flat feet should wear ca} 
tive shoes only if such shoes 1§ 
their feet feel better. Otherwis 
adds, they should try to de 
their feet muscles by wearing t 
shoes—or, whenever possible, bi 
ing barefoot. , 


| 


Itamin E, incredibly, is a deodorant. 


Vitamin E. Many things 
ve been said about it. 
During the last few years, 
amin E has become the focus 
eal interest and attention 
hin the scientific community. 
| For good reason. 
Recent investigations into 
» nature of Vitamin E have 
empted to unlock some of the 
rentials of this vitamin. 
In the course of research, one 
ry practical, everyday use for 
ramin E has been discovered 
ithe Mennen Company. 
















Vitamin E, incredibly, has 
en proven effective in 
ping to prevent perspira- 
odor in a gentle way. 


| An attribute of this vitamin 
hat it acts as a deodorant 









en applied externally, as a 
ult of its antioxidant action. 
If you were to cut into a 
amin E capsule with a knife 

1 would see that it contained 2 


’© More information on Mennen E, send for the fr 


clear liquid. Well, strange as it 
seems, Vitamin E liquid, applied 
to the skin, is effective in helping 
to prevent the oxygen in the air 
from reacting with your perspira- 
tion...the true cause of perspira- 
tion odor. 

In other words, the anti- 
oxidant action of Vitamin E 
effectively helps to neutralize the 
odor-forming process. 

And because Vitamin E is 
gentle and not a harsh chemical, 
it reduces the possibility of side 
effects. 


Introducing Mennen E." 
The Deodorant with Vitamin E. 

Mennen E is the first effective 
family deodorant that puts the 
Vitamin E deodorant discovery 
to work. 

Unlike many other deodorant 
products, Mennen E, when 
sprayed on the skin, will not 
sienificantly intrude on the bal- 
ance of nature on the body. 





clog the pores...and it curtails 
stinging, even if you shave under 
your arms. 


Moreover, Mennen E does not 


MENNEN = 


A new era in deodorant protection. 


New Era In Deodorant Protection. Write: The Mennen Co., P.O. Box 1190, Rosemount, Minn. 55068. 
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AN 

UNUS UAL 
JOURNAL 
ESSAY 
CONTEST 


WOMEN IN 


PRISON PLEAD: 
"HELP YOUR DAUGHTERS" 


The JOURNAL has always listened to 
the voices of women, all kinds of 
women. In 1972, with the female 
crime rate for most offenses rising 
faster than the male rate, we de- 
cided to learn more about “‘the for- 
gotten offenders’”—women in pris- 
on. What forces in our society had 
led these girls and women to break 


the law? What lessons can be 
learned from stories of parents 


struggling with the problems of 
communicating ethical values to 
daughters? Involvement is the 


JOURNAL’s favorite theme, so we 
decided to run an essay contest, 
giving women in 22 correctional in- 
stitutions a chance to write on the 
topic, “What Parents Can Do to 
Keep 


Their Daughters out of 


First) Prize: 


Trouble.” It was, frankly, an exper- 
iment. We did not know whether 
women prisoners would be inter- 
ested, or what kind of material 
they would submit. But when the 
entries began to pour in, we knew 
we had tapped a fresh source of in- 
sight into some of the destructive 
influences affecting women today. 
It was difficult to choose the best 
letters from the many submitted, 
but a panel of editors selected final- 
ists, and then winners. Gini Ko- 
pecky, one of our youngest editors, 
subsequently visited the prisons to 
interview the winning contestants ; 
her biographical sketches follow the 
essays. 

How can ordinary citizens and 
interested communities help to im- 


($300) 


prove prisons for women, and to 
ease the whole problem of the fe- 
male offender? Marilyn Davenport, 
superintendent of New Jersey’s only 
correctional institution for adult 
females, offers these three sugges- 
tions: “Community understanding 
and acceptance of what we are try- 
ing to do; willingness on the part 
of the public to give the ex-offender 
work and a chance to be productive; 
willingness on the part of the tax- 
payers to spend the monies needed 
to improve antiquated facilities, 
and provide adequate, up-to-date 
services.” If you would like to help 
women in prison, write Mrs. Ira S. 
Robbins, president of The Women’s 
Prison Association, 110 Second 
Ave., New York, N.Y., 10003. 





Jo Anne A. Moore, 
Federal 
Correctional 
Institution, 
Terminal Island, 
San Pedro, 

Galiis 

"A MOTHER WHO 
CRIES OUT, 


MY DAUGHTER, ' 
ACTUALLY MEANS, 
'I HAVE NEVER 
TRIED. O! 


I have yet to run into an inmate who reached the gates 
of the prison because of too much love; too much over- 
indulgence, perhaps, but never too much love. 

No one goes to jail in one day. It takes years to 
make you turn the corner—plunging headlong into the 
darkness of nowhere. 

Each of us has a different excuse for being in pris- 
on. For some, it is parents who were too strict—or too 
lenient. For others, it might be a promiscuous parent, 
or a parent involved in illegal activities. For still oth- 
ers, as in my own case, an alcoholic parent. (Please 
note I said we each have a different “excuse”: for my- 
self, I can find no reason, but I have to find an excuse. ) 

There is no such thing as a youngster who “sud- 
denly” finds himself in trouble. If you know how to 
look for them, there are any number of warning sig- 
nals—and only a parent who is a stranger to his child 
can truthfully say, “I don’t know why.” 

What do you look for? A father who says, l can’t 
talk to my son” really means, “I’ve never listened to 
his side. nother who cries out, “I don’t understand 
my daughter” actually means, “I have never tried.” 
Any out-of-the-normal behavior is a call for help. If 
the call goes unanswered long enough, the youngster 
eventually finds a companion who will listen, a friend 
who often has the problems he or she does. 

I mentioned an alcoholic parent as my excuse for 





5am 


being where I am. For years, I believe I actually hated 
my mother. She « 


ed me by appearing at school 


"I DON'T UNDERSTAND 


and other functions in an alcoholic haze. She shamed 
my father in ways too uncountable to mention—and 
only the son or daughter of an alcoholic will under- 
stand the meaning of those words. I would lie awake 
nights pleading with God to take her from me, and 
then begging His forgiveness for my sin in wishing 
her dead. 

Mother was a “periodic alcoholic,” which means just 
what it says. She would go on a binge and then sober 
up. In her sober days, she “bought back” my affection. 
It wasn’t long before I learned that no matter what I 
wanted, all I had to do was wait for Mama to start 
drinking, and when she stopped, I would have the doll 
of my dreams, or the watch I wanted or the new 
dresses. Children have a way of reasoning that is 
frightening at times. When I think back to those days, 
I can see why to this day I have a very devious mind— 
and a calculating one. 

My “cries for help”? I created an imaginary world 
of playmates who would tell my mother exactly what 
they thought of her. In later adolescent years, I ran 
away from home, only to be brought back by a friendly | 
policeman. At 15, I stole the keys to my father’s car 
and took a friend of mine (a girl whose mother was 
also an alcoholic) on a joyride to a neighboring city 30 
miles away. When I drove the car back to my home, I | 
dropped my friend off and drove to the local police 
station, where I turned myself in! I can remember 
waiting for my father to arrive, knowing he would 
sweep me up and carry me out of the police station— 
all the while blaming my mother for my behavior. It 
didn’t work. My mother came to pick me up, and never 
mentioned a word of the escapade to my father. To 
this day, I don’t believe my father knows of it. 

To anyone who knew the “warning signals,” this 
would have been the moment when I would have found 
myself undergoing competent psychiatric care—or at 
least counseling from a member of the clergy. But 
my cries went unanswered, and at 17 I “eloped” in 
an attempt to leave a house that had never really 
been a home to me. 

There isn’t really much more to the story. I was 
attractive and devious enough to recognize my powers 
as a woman and soon ran through a succession of 
“wrong” men who bought me and my soul, (continued) 





“Rajah: 
Sears fresh translation of the Far East. 


It started at a museum show of India art. This rare 
; lotus-and-arch design shone out, and captured our eye. 
| as Xd ; = From there, it was a matter of turning it into a 
| as Ak beautiful bedspread for you. Delicate colors dyed into 
Py A lustrous taffeta acetate. Backing of sturdy cotton. And 
4 + unusual square quilting to set off the unique design. 
; Easily dry-cleaned, of course. 
“Rajah” bedspreads and matching draperies are 
at most larger Sears, Roebuck and Co. stores, and in 
the catalog. At a price that will 


really please you. Only at 
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Consider this 
a warning. 


Even beautiful skin 


wont stay beautiful 


unless your 
moisturizer does 
all this: 


Restores moisture. 
Satura does. 


Can skin improve in a 
minute? 

Satura actually raises the 
moisture level of your skin the 
minute you apply it. Your complex- 
ion takes on a smoother younger 
look, a cool silken touch, almost 
immediately. 

Tiny lines and crepiness 
seem to disappear. And there's an 
overall softness, the glow of 
freshness. 


Seals in moisture. 
Satura does. 


Although Satura is delight- 
fully sheer—allowing the skin to 
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breathe freely—Satura is shielding. 
Its special emollient oils protect 
against moisture loss. And moisture 
is the major difference between old 
skin and young skin. 


Maintains its moisture. 
Satura does. 


Satura literally holds on to its 
moisture even in dry air. 

Dorothy Gray Laboratory 
studies show Satura retaining 
moisture for hours. 
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through-the-night treat- 


_ want both. The choice 


In this way, Satura helps 
supply moisture to your skin, and 
helps keep your skin moist 
through windy winters and hot- 
sunned summers. 


~~ 


Shows results quickly. 
Satura does. 


Used every day, Satura will 
show you dramatic improvement 
within a week. Satura comes in 
cream or lotion; for under 
make-up, and as an all- 


ment. Many women 


is yours. 
The re- 
sults, 
Se 
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MOISTURE 
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Satura 
the multiple 
moisturizer 


from 
Dorothy Gray. 


WOMEN IN PRISON continued 


in what I misunderstood as an ex- 
change for love. 

Eventually I found myself living not 
on the “outside” of the law, but on the 
“wrong” side of it; however, my al- 
legiance had been bought and paid for 
and I stayed until the bust came down. 
In the meantime, I learned all the 
means of extracting a dishonest dollar 
from the squares. My favorite method 
was to be involved in robberies—and I 
never cared how I was involved, for it 
was here that I was “needed” by my 
crime partners. It was here that I 
could feel wanted and necessary. Sick 
as it may sound, this was as close as I 
could get to the love I craved. 

Eventually, I found myself in an in- 
stitution on the West Coast, where I 
remained until paroled to live with my 
parents. Several things had happened 
while I was incarcerated. For one, my 
mother had found Alcoholics Anony- 
mous, and I came to understand that 
alcoholism is a disease—just like can- 
cer or tuberculosis. I discovered her 
love through her daily outpourings in 
letters. I learned to like her as a per- 
son, and not simply because she was 
my mother. I learned (through read- 
ing) that her attempts to purchase my 
love were made through feelings of 
guilt for her acts—and not because she 
really didn’t want me around. I also 
found my father’s pride in her sobri- 
ety—and his deep love for both of us— 
and one night I cried as I had never 
cried as a child. I cried because I knew 
in my heart they loved me—and I 
went home. 

Six years later, in one moment of 
not “giving a damn,” I was back on the 
road to another penitentiary. This 
time I have no excuse save stupidity 
—or an already established pattern. 

What should parents do to prevent 
a child from getting into trouble? Love 
them. Teach them by example what is 
right and what is wrong. Listen to 
them when they try to tell you what is 
bothering them. Understand when a 
mistake is made and be ready to for- 
give and forget—not constantly re- 
minding them of what happened once. 
Let them learn responsibility by giving 
them responsible things to do. Create 
a sense of self-worth by letting them 
know they are necessary to the family 
well-being. And love them. Above all 
else, love them—and let them know the 
love is there, and will always be. 

Love is only a four-letter word, but 
it is the strongest word in the diction- 
ary. Love is a four-letter word. So is 
jail. Which one is the heritage you 
wish for your child? 


Interview with Jo Anne Moore 
It has been the policy of the Bureau 
of Prisons to deny requests for inter- 
views with inmates of Federal institu- 
tions. That policy is currently under 
court review. The JOURNAL was per- 
mitted to correspond with Ms. Moore. 

Jo Anne A. Moore, 38, has served 
four years of a 10-year sentence for 
bank robbery. She first heard about the 
JOURNAL essay contest while incarcer- 
ated in the Federal Reformatory for 
Women at Alderson, W.Va., and en- 
tered it “on a whim.” Last November, 
Jo Anne was transferred to Terminal 
Island. She was granted school release 
to attend California State College. 
“College is terrific,’ she says. “I wish 
I could have discovered it a lot sooner.” 


them. But possibly one reason 





































































Jo Anne has specified that her 
money be donated anonymousl} 
specific charity (which she prefe 
to publicize). “I don’t want it to} 
like a big deal; I just want to hi 
When she is released from prison}. 
plans to live with her parents whil 
finishes her college education (| 
major is English with an aim tol 
journalism”). And she hopes to 
abilities to help others who are i 
on. “In short, I want to do somet 
value in the last part of my life 
didn’t do in the first part.” 


—— 


Second Prize ($200): 

Andrea Charlene Kaszyckil) 
“DON’T EXPECT MORE OF 
CHILDREN THAN YO 

DO OF YOURSELF.” 


—— 


. Love your da) 
ters—that’s 
ably the 
important 
I, -or*-anw 
could give 
Protect them) 
don’t overpr} 
them. Don’t} 
their battle! 
“} them. Don’t \ 
them—that is, don’t try to keep \ 
from knowing that hate, co 
malice, and strife exist in this 
Answer their questions fully and t} 
fully always. Keep your pro ) 
Strive to be fair. And set a good @| 
ple for them to follow. 

Those are tough orders I’m g} 
you, I know. They will be very}} 
to live up to, and I’m not sure 
I had a daughter I could live 





prison today is that my parent 
me to believe that the world 
beautiful as they were. My 1 
and father loved the three of 
two younger brothers and me 
never quarreled, didn’t drink, and 
er left us wondering where they} 
even for an hour. They weren't 
indulgent with us, but neithe 
they unreasonably strict. They 
utterly and perfectly beautiful. 
One of my teachers was an'} 
holic and never came to work on} 
He never remembered who had) 
what and he often punished the ¥ 
person for the wrong reason. F 
coholism was commonly know! 
also accepted. Although he trie 
best to teach us, he never could | 
give his best to us because of hi 
dition: | 
Another authority figure I x 
with was the doctor who gave r 
pills (“speed”) when I was 16 
old. I wasn’t really overweight, | 
sure loved the way the pills mag 
feel. All the druggists I went to) 
the prescriptions with no quef 
asked. One doctor even wrote mg} 
scriptions for 100 pills at a 
cause I told him I could get the} 
cheaper from a wholesaler I | 
which was true, but  nonetl 
wrong. Wrong for both of us, 
both knew it. However, now 
convicted drug offender, this 
doctor wouldn’t give me the t 
day, much less an appointment. 
I had one employer who used t 
me the keys to the private offic 
during my break time to smok 
marijuana. Sometimes he woul 
come and talk to me (con 


os 















Welcome to New Freedom fussless napkins. 
No belts or pins. Just press napkin’s adhesive 
backing onto any snug-fitting undergarment 
and it stays—never twists or slips. No bulging. 
The fabs are gone. No compromise. You siill 
get all that Kotex napkin protection. 

No disposal problems — you just flush them 
away. All this puts New Freedom a generation 
ahead of the napkin you're now using. 
Catch up. 


New Freedom 


Beltless, pinless napkins by Kotex® 
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Here’s a happy-day pack 
of fun things to make 
—easily and 
inexpensively! 
With Dennison’s 
new kit, children can 
create exciting toys 
and pictures from 
articles usually thrown 
away. Now, an empty cereal 


becomes a friendly pooch; 


dessert-topping bowl 






oe 


Store up a little indoor 
sunshine. Send $2.50 now for 
Dennison’s Rainy Day Kid Kit 
—complete with a rainbow 


of crepe and tissue papers, trim- 


turn into frog and 
And little hands develop important 


box 


S 
princess puppets. 


skills as they work on colorful 
imaginative projects. 


mings, wire, VHU" Glue Stic and an 


illustrated bo 
Denn 










Send cx 
$2.50 mail or 


50¢ enclosed. 


Name_ 


Address 
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Dennison Manufacturing Co., Dept. J1, 
Framingham, Mass. 01701 


Send instruction book only: 


ok of ideas. Ask for 
son decorating materials at 


stationery counters everywhere. 


mmplete Rainy Day Kid Kit: Special 
der price enclosed. 


‘The Rainy Day 
Kid Kit 
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WOMEN IN PRISON 


continued 


while I smoked. He knew that I was. 


a drug user and even gave me time off 
to go.and “score” (buy drugs), and 
extra money if I didn’t have enough 
at the time. But when I got busted 
(arrested) for possession of mari- 
juana, he too didn’t know me and de- 
nied that I’d ever worked for him. 

I had another employer who actual- 
ly did smoke marijuana with me. In 
fact, most of the people I used to 
smoke with were owners of prominent 
businesses in the city. One employer, 
who knew I was addicted to heroin, 
gave me “sick leave” to recover from 
hepatitis. When I did recover, he took 
me back to work with no questions 
asked. I was still an addict, and he 
knew it. 

When your daughters ask you about 
sex, tell them. Tell them EVERYTHING. 
It may seem a hard thing to do to a 
young girl, but if they are asking you 
then they must have heard something 
from someone else that they are finding 
hard to believe. If you explain to them 
the beauty of sex and the rightness of 
sex then you and you alone will be be- 
lieved. But as you tell them of the 
beauty, tell them also of the dangers; 
choose your words carefully, but don’t, 
DON’T, give these warnings an aura of 
mystery. If you do, it will arouse their 
interest to the point of “experiment- 
ing.” Just give sex the proper per- 
spective it deserves in life. 

I had always been told that people 
never have intercourse unless they are 
in love. But when I was 12 years old 
I was raped by a 16-year-old football 
player from my school. Naturally, I 
thought that the boy was in love with 
me—but he wasn’t. It seemed that I 
would never live down the shame and 
guilt of that experience. Later, I just 
stopped trying. Some of the effects are 
still with me, but I understand now 
how I was deceived so easily. Most of 
the confusion on my part could have 
been avoided if only I’d been fore- 
warned by my parents, who only 
wished to “protect” me. However, I do 
not blame them 

My parents never broke any of the 
promises that they made. to me. But 
all through my life it seems that no one 
else was as conscientious as they were 
about keeping their word. I’m not try- 
ing to overglorify my own parents, nor 
am I trying to underrate anyone else. 
I'm only saying that the other authori- 
ty figures in my life were very much 
different from my parents. 

I once went to apply for a job when 
I was “tripping” on LSD. The pro- 
spective employer knew this. Yet I 
got the job. 

All of this may seem to be off the 
primary subject, but these people were 
all respected citizens. Most important 
of all, they were parents. I’m sure that 
my continued abuse of drugs was aided 
by their consistent and apparent ap- 
proval. They had their liquor, I had 
my dope—we seemed to have a mutual 
admiration society. 

I think that if these people, these 
prominent citizens, had shunned me 
instead of accepting me, I might not 
have gone quite so far. By “far,” I 
mean to be here, in the penitentiary, 
serving time for drugs. I am 27 years 
old new, I never married, I have no 
children. And I am sorry. I am a little 
older than most drug offenders these 
days, so it has been a long way down 


for me. (I have only done 17 mont! 
of my original 17-year sentence.) 
now I can see so many things so muc 
more clearly. I have my health bac 
and I’m on my way up again. B 
however wrong my generation is for 
use of drugs, the older generation ai¢ 
and abets this wrong by their exampl 
of drunkenness, income-tax evasio 
taking of graft, and pretending to the 
children that this is a fairytale wor 

No, I don’t blame my parents f 
my misfortune. They did the ve 
best, if not a little more sometime 
that they could do in raising me. 
blame only myself because I real 
didn’t dig the way things were. B 
cause I couldn’t stand things the wa 
they were, couldn’t face the world u 
less I was high. 

All I can hope for is that you are n 
like the parents I have described. 
you are, don’t expect more of your ch 
dren than you do of yourself. Look i 
side yourself for the answers, sear¢ 
deeply, and pray for guidance. Inst 
the idea of prayer in your children. 
will stick. You are their example 
what is right, of adulthood. So dor 
try to be “with it” like you think th 
want you to be. Don’t be “friends” wi 
your children; be parents. 


































































Interview with Charlene Kaszyc 


Andrea Charlene Kaszycki, 28, was 
addict when she was arrested in Augi 
1970 for sale and possession of hero 
“T kicked the habit in jail in Norfo 
Virginia,” she says. “I was locked 
for seven months, awaiting trial, anc 
went through six weeks of withdrawa 
She is now serving a 17-year sente 
at the State Industrial Farm for Wo 
en at Goochland, Va. 
. Charlene (she uses her middle na 
started on diet pills in 1960, then p 
gressed to marijuana, to LSD, to h 
in. ‘I wasn’t afraid of heroin, beca 
everyone had lied so much about ft 
dangers of marijuana that I figu 
they were lying about heroin.” 
tried to kick the habit twice; but ba 
times, through what she considers f 
incompetence of the professional h 
she had, her efforts failed. 
She has now served 21 months 
her sentence. She was terrified at 
thought of coming to prison—she 
heard stories of lesbianism and sla 
ings and fights—but she says it isn’ 
bad as she anticipated. “Lesbians 
made passes at me, but I just say ° 
be your good friend, but I’m not ini 
ested in being a lover.” Charlene 
benefited from her incarceration. &§ 
has completed her high school ed 
tion and is about to take a licensing 
amination in cosmetology—a profess 
she learned in prison. 
Charlene plans to use part of 
prize money to purchase a secondhd 
sewing machine. The rest she will § 
to her mother (her father died in 196 
who has stood faithfully by her. “If} 
had condemned me, I would have 6} 
here long ago, or I might have b 
dead.” When she is released, Charli 
says, she would like for the first tim 
her life to get married and have bat 
“But I want nothing to do with dr 
I'm sick of drugs. They ruined my li 
(continued on page 


All happy families resemble o 
another; every unhappy family 
unhappy in its own fashion. 

—Tols 
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WishComb’s big WishComb’s double 
feeth smootn handle curts, 
Bhe WishComb makes exciting hairdos happen. You get it free with 








Adorn. Choose a whole new |00« fro e special styling booklet, 
| | Adorn. Adorn with 


then make it yourself with 
the exclusive Touch Top 's s: tyle with it. Get the 
VishComb and styling boo ling Adorn. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 
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Send for your free 


Gitt Catalog 


New edition of the famous B&W Raleigh-Belair | 
Gift Catalog. Over 80 pages of valuable gifts. | 
More than 1000 in all—for your home and family. ! 
These gifts can be yours for free B&W Raleigh ) 
Coupons—the extra bonus on every pack of mild- . 
tasting Raleigh and fresh-tasting Belair. | 





For your free catalog, fill in the postage- 
paid card and mail it. (Or, write your name and i 
address on a postcard and mail it to Box 12 


) Dept. LJ, Louisville, Ky. 40201.) Al OT 
t Filter Kings, 17 mg. “tar,"1.3 mg. nicotine; IM | 
wings, 17 mg. “tar,” 1.3 mg. nicotine; av. per cig F Nona : 
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Once upon a time, sanitary nap- § 
kins were a problem.A problem towear 


And a problem to get rid of. 
i 


nymore 


4 and lLecize nank) h- 
you a standard-size napkin that pro- 


tects you on even 


All you do to lock i 
uncover theadhesive strir 
and press the pad ag 


wear. Goodbye, b 
discomfort. 


“Veaderatk 4 Perwnud Preochx 
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sons 


also. 





I plan 


I am 27 years 
old, and the moth- 
er of five children, 
of which the old- 
est is seven I 
girls 
boys. So 


DOY> 


have three 
and two 
what I am going 
to say does not 
only apply to my 
daughters but my 


on following my 


thoughts through on this subject. and 
only hope and pray that I can keep 
all my children from experiencing 
what I have. 

I believe that parents need to instil] 
in their daughter the knowledge and 
understanding that she can talk to her 
parents, mother or father, about any 
problem she has, and that they can 
sit down and talk it out and come to a 
reasonable, adequate solution to that 
problem that satisfies both the daugh- 


‘The Beltless 
Feminine Napkin 






Adhesive strips lock securely 
onto your underwear 





Now Stayfree’gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


Se ae ae 
Now Staytree gives 


t 


1 ; 
JIT neaviest Gays 


lirmiy in place is me 


1 7 
son the back 


ainst your under- 
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’ The Maxi-Pad has soft, rounded 
edges for extra comfort. And its espe- 
cially constructed to keep from roping 
and losing its shape. 

As for getting rid of it, all you do 

is flush. Its biodegradable. 
a At long last, theres a sanitary nap- 
_ kin that's both beltless and biodegrada- 
ble. Its called the Maxi-Pad. (For your 
light days wealsomakea Mini-Pad with 


all the same comforts.) 


laxi-Pads 





ter and the parents. Most parents saj 
“T have tried, but I cannot get n 
daughter to put her trust in me.” } 

But do they stop to think why? We 
perhaps one answer to this is that pa , 
ents wait until a daughter is eight 
10 years old and then they say, “Y 
can talk to me and tell me your proj’ 
lems. I will try to help you solve the 
and I'll understand.” But what abo 
those first eight or 10 years when si 
came to you with something, an obje 
or a problem and needed you, but 
you could say was, “Not now, I'm 
busy.” 

Another very important thing is: y 
must trust your daughter and be suf’ 
she knows you trust her. When she 
going somewhere and she tells yi 
where she is going, take her word f 
it: don’t call places to verify her whe 
abouts. And above all, don’t questi 
her as if she were a criminal as to wh? 
she did, who she saw, and if she E 
haved. Inevitably if she knows you t 
her, and if she has placed her trust 
you, she will tell you all this witho 
questioning, and she will have ce 
ducted herself as you would 
wanted her to, since she wouldn’t wa 
to destroy the trust you have in her! 

I'm not saying you should let herr 
wild and do as she pleases, but y 
can’t keep a collar and leash on h 
either. If you have her trust and sf 
has yours, she will understand tif 
anything you have said she should) 
do you are saying for her own welfa} 
Explain things to her; don’t just s| 
no without any justifiable cause. | 
long as you have a good relationsk 
with her, she will understand your 
soning. 

One other thing is: don’t attemp 
compare her with someone else. 
member, everyone is different; no t 
people are exactly the same. So acce[” 
her for what she is or does, and remef” 
ber that if she has understanding 
ents, and a good upbringing, and progy 
guidance, she will do the best she ¢ 
in whatever she does. 

Bringing children into this world is} 
a minor thing, and it shouldn’t 
treated as one. And helping them 
grow, physically, mentally and spirif- 
ally, isn’t an amateur’s job. It’s the 
of a very devoted, loving, understai 
ing, and mature person. Do you ha 
these qualities? Take a few minutes + 
and evaluate yourself; ask yours], 
“How much do I know about my cl 
dren, their likes, dislikes, wants, ne 
and most of all their problems?” ' 
did this, and believe me, I was vi 
ashamed at how my personal evalif- 
tion turned out. Luckily I have ca 
myself in time, before my children ¢ 
too big. I now believe I can be not o 
a mother to my children, but also a t 
friend. I believe the day will ne} 
come where I'll sit and ask mysf_ 
“Where did I go wrong?” because | 
know I raised my children to the bE” 
of my ability and knowledge, and thf 
will never give me reason to do 
them. 


Interview with Wanda Boyle 
Wanda Boyle, 27, is the mother of ¥ 
children. Five are alive; one, a daug, 
ter, is dead. Wanda does not know wh 
caused the child’s death—perhaps aq 
ease related to mongolism, which 
in her family. But a court found Wea 
guilty of manslaughter in the deathh” 
her baby—death through negligenc 
and sentenced her to from one tof 


" 


ie 


years in the Ohio Reformatory for 
Women. 

At this writing, Wanda is about to go 
before the parole board. She has served 
10 months of her sentence. During that 
time, she has earned her high school 
equivalency degree, finished at the top 
of her class in two training programs, 
and taken renewed pride in her appear- 
ance. She was decidedly pleased to be 
ible to say, “I weighed 257 pounds 
vhen I was arrested; now I’m down to 
148 pounds.” 

But she has also become bitter. Wan- 
la had never been in prison before. She 
has resigned herself to the regimenta- 
‘ton, the daily room searches, the locks; 
gut she cannot accept the injustice of 
veing locked up for what she considers 
10 reason. More than anything else, 
she misses her children, especially her 
youngest, who was born during the 15 
nonths she spent in a county jail 
waiting trial. 

If she is granted parole, Wanda plans 
o return to her parents’ home, find an 
{fice job and enroll in business courses 
it acommunity college. She will file for 
livorce. Her husband was also sen- 
enced in the death of their baby but 
vas released on parole; Wanda has not 
een or heard from him since. Then she 
vill begin the battle to get her children 
mack from their foster homes. Only 
ight-year-old James, who writes to his 
nother, knows that Wanda is in prison. 
The others are too young to under- 
tand. But if Wanda gets them back, 
md if her children ask where she has 
een, she will tell them the truth. “If 
‘ou lie to your children, how can they 
ver trust you?” 





he JOURNAL would like to give special 
cognition to the two other finalists: 
ary E. O’Connell, 19, and Carol Fawn, 
5. Carol (the name is fictitious) has 
een incarcerated for three years at the 
tate Industrial Farm for Women at 
oochland, Va. She is serving a life 
ntence for first-degree murder. Mary 
Jas released on parole last April after 
rung 10 months at Goochland for 
ssession of cocaine with intent to 
eal. (We discovered only after our se- 
2ctions had been made that all the 
ntries from Goochland made the fi- 
als. Subsequently we learned that the 
toochland essayists had heard about 
e contest through a prison creative 
writing class.) 
We would also like to thank the 
any other women who took time to 
are their thoughts and experiences 
bith us: 




















California Rehabilitation Center, 
atton, California: Mary Palacios. 
State Reformatory for Women, 
wight, Illinois: Barbara Long. 
Illinois State Training School for 
irls, Geneva, Illinois: Barbara R. Gib- 
m, Deborah Amerson, Joyce Mitch- 
a: 

Correctional Institution for Women, 
linton, New Jersey: Vivian Pember- 
mn, Serene Franklin, Toya George, 
enora Carpenter, Mary Miller, Nao- 
1 King, Linda Faye Brown, ain 
Idston, Janice Marie Banks, Arleen 
itaker, Barbara Scott. Arlene 
tumbly, Marie Jenkins, Dolly Will 
Ss, Karen -Mottola, Marie Ellis, 
eresa K. Terry, Barbara Barber. 
Ohio Reformatory for Women 
arysville, Ohio: Mary Lou Warren, 
inda L. Benjamin, Pamala Ams 
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‘on and wipe it away. 
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ui} -t with watery cleaners. 

er and get walls cleaner 
ing-action wall- 
right off the wall. 
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paugh. Norma Jean Murray, Con- Jeannette E. Hager, Earline Cofield. Tee eee eee eee 
ah Gilmer, Dor- Federal Reformatory for Women, WITHERED CUP 


stance Johnson, Debora ory | 
thy Thomas, Marcia Ellen Shephard, Alderson, West Virginia: Dorothy 
Augustina Mari Murphy, Toni Barber, Dorothy Jean Davis, Delores 
wn, Brenda Kaye Keller, Marian A. Clayton, Betty McConkey, Nellie Never have the cold winds hurt me so 


| 

: : ' 

By Alice Morrey Bailey : 

) f 
sbert, DeLee Hill, Juanita Haw- Woods, Terri Rogers, Sharon Shep- Since I remember, 
i 


urd. Karen Kay Posey, Susanne pard, Lonnie Shea, Mary L. Greene, For 1 am like a leaf 
ies is. Shirley Routt, Sherri Dixon, Barbara Martin. Curled into a withered cup 
vy Per Wisconsin Home for Women, Tay- Of emptiness, 
Pe lvania Sta Correctional cheedah, Wisconsin: Hope Privett, Pa- Cast by the desolating winds R 
Institution Mun Pennsylvania: tricia Bradd, Lillian Marie Gelhaar, Upon a bare November. (| 


Mary L. Goldenbroit, Guamelle Hutt, Betty Jean Guy. TRA OROROROONaaN 
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Just one look and you'll know 
why Sears calls these classic 
tapestries “Bellissimo.” And imports 


them just for you. 

Twenty color combinations, five 
designs. All easily dry-cleaned. Most 
styles available in full, queen and 
king. At most larger Sears, Roebuck 
and Co. stores, and in the catalog. 


Orv! Sears 











Enrich Your Life 
by Enriching Your Skin 


It’s certainly no secret that when fluid, containing tropical moist oils as 
you're doing wonderfulthings for your its base, it soon starts to provide your 
complexion, you ‘gain @m extra glow dry skin with beautifying benefits. The 
and radiance simply from knowing _ vitalizing cream provides an especially 
you're treating yourself beautifully. effective barrier to help retain the 
Just realizing that you're helping to skin’s own moisture, so essential for 
keep signs of age at bay makes you feel excessively dry skin, a secret that beau- 
relaxed and at peace with yourself, a tiful women around the world have 
happy state of mind that makes you long known. 
look even younger. 

But a secret you may not know is the 
regular use of Olay Vitalizing Night 
Cream, a secret discovered by loy ely, 
youthful-looking women all over the 
world. You may easily join this group 
eee een beauties, enjoying the 
very same skii-beautifying ritual every 
single saat of your life. Gently, lav- 
ishly swirl on the vitalizing cream just 
before retiring. The sleeping hours 


Beauty Hints 


Restful relaxation can do much to 
make you look and feel younger and 
more vital. At least once or twice a week, 
smooth Olay Vitalizing Night Cream 
onto your face and throat, using deli- 
cate upward strokes. Then lie down for 
half an hour, with your feet elevated. 
You will return from your brief “vaca- 
tion from life” renewed and refreshed. 


when your body is relaxed and recep- eo 
tive are particular! y convenient to skin Vever underestimate the contribution 
enrichment. So it is during this noctur- of nightly massage to muscle tone and 
nal quiet that you should allow this re- firmness. Olay® Vitalizing Night Cream 
markable blend of tropical moist oils makes this beauty treatment simpler 
and soothing 1e1 ttheaway and more enjoyable. Apply the cream 
the dryness tha tes wrinkles. gently, in upward motions, to your face 
Almost every won neces a mee neck. Do not ignore areas where 
degree of skin dry) [age signs show themselves first. Pat the 
twenty-five, and each ar cream around the eyes, working it in 
the need to neutraliz nere ith feather-light strokes from the outer 


ing dryness grows more t nner ed 


, vs ges over the lids. And pay 
especially true if your 


‘ion to the little furrows 


exposed to excessive su 1 the nose and 
sudden, shocking change gain usine gen- 
or temperature. to 


Olay Vitalizing Night Cream bx a) dry- 
its good work almost immediately. Wit! 
the famous Oil of Olay® moisturizing those 
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CONVERSATION continued 


ticket), taking in a theater. But which 
of us doesn’t like to sound more gad- 
about than we really are? 

“And very convenient,” said the man. 

“Certainly if you’ve as many parcels 
as I have,” agreed Miss Burnham, “and 
aren’t tall enough to put them on the 
rack without practically climbing!” 

“My wife was short too,” said the 
man. 

The past tense identifying him as a 
widower, Miss Burnham felt more and 
more sympathetic to him. To what 
empty, desolate house was he return- 
ing, to be greeted perhaps by equally 
desclate motherless small twins? .. . 
Why twins? Why did Miss Burnham 
suddenly imagine twins? Why not a 
grown-up daughter, and even son-in- 
law? Why, for the matter of that, did 
she imagine his home so peculiarly des- 
olate at all? As has been said, her first 
impression was one of Walter-Scottish 
frankness. However, now that she 
looked at him again (as he opened a 
book and began to read), she did seem 
to notice a look of strain about his eyes 
and forehead. The skin over his tem- 
ples, in contrast to the well-filled, high- 
colored cheeks below, was quite drawn 
and sallow, as though his visage was 
made up of two separate halves. “How 
he must have suffered,” thought Miss 
Burnham compassionately, ‘“‘and still 
puts a brave face on it!” (Of course for 
the sake of the twins.) 

“What's known as petite,” added the 
man, without looking up. 

Miss Burnham suppressed a private 
sigh. Though short indeed—no more 
than five foot one—she had long avoided 
weighing-machines. 

“Or dainty,” added the man. “Even 
fairy-like.” 

Miss Burnham, who had previously 
visualized two sturdy (though discon- 
solate) little boys, now instantly sub- 
stituted for them two fairy-like little 
girls—so light and slender they could 
sit on Daddy’s knees both at the same 
time, each in the embrace of a big hand. 
The man’s hands were indeed quite un- 
commonly large, she noticed: so big 
and powerful-looking, in fact, their 
emergence from neat white wristbands 
cuff-linked with gold produced the 
same disparate effect as between the 
upper and lower parts of his face. 


‘ie train clattered on while within 
the compartment silence now fell. Miss 
Burnham had, of course, reading mat- 
ter of her own; it was one of her many 
principles never to waste a moment, 
and even nipping up to town she took 
a good book along—in this case The 
Canterbury Tales, her Sixth Form be- 
ing due to tackle Chaucer, the Father 
of Eng. Lit., next term. . .. What was 
he, the man, reading, she wondered? 
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which made her such a good invi 
at examinations—never a passed r 
escaped her eagle eye! She could eas 
have deciphered an even modestly |] 
tered jacket, but the small volume 
those large hands was jacketed only 
brown paper, and she had to get up 
smooth her coat behind, and at a 
tunate jolt of the train subside into 
middle seat opposite, in order to rec 
nize Dante in the original Italian 
tualiy the Inferno. 
“And cultured too, poor mail 
thought Miss Burnham obscurely 
she regained her own place. 
For some reason the image of k 
reading Dante to his late wife a 
either two stout little sons or two f | 
like little daughters had gone to 
touched her almost to tears. And 
Miss Burnham never cried, at least | 
when anyone was looking. World 
Two had bereft her not only of a bre 
er but of a fiancé (who'd taught |] 
mance Languages at a_ neighbor 
university before figuring as a 
many-hundredth casualty on the bea 
es of Dunkirk). Miss Burnham 
wept for both strictly in private, 
never talked of either of them age 
which now, wiser, she felt to have b 
a mistake; for is not grief shared sc 
times grief alleviated? 
“If you’d like to talk about y 
wife,” suggested Miss Burnham ger 
“isn’t it sometimes easier to a strang 
Won’t you tell me a little more ak 
her?” 
For a moment, abashed at her ¢ 
ing, she half-expected a rebuff: 
though he kept a finger like a bookm 
between the pages, the man answe 
readily enough. 
“Lovely soprano voice. Very mus 
all round.” 
“Ah!” breathed Miss Burnham s3 
pathetically. i 
“Classics night and day on the 
dio,” added the man. 
“Aren’t we lucky,” murmured 
Burnham, “summoning music ou 
the air!” 
“Even when the other channel he 
Test Match. But a wonderful ho 
keeper.” 
“And a wonderful mother?” ventu} 
Miss Burnham. 
“Never was one,” said the man. 
As pop into the blue like pric 
balloons went stout little boys 
fairy-like little girls together, 
Burnham could but utter a low, 
passionate sound. 
“Too afraid of losing her figure. - 
at housekeeping,” harked back 
man, “a real wonder.” 
All domestic instincts focused 
home and husband, thought Miss B 
ham—and was only glad he seeme 
appreciate it. 
Anyone might have (continu 
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Remember how good those barig@ugunseeees Med 
last summer? Remember howgigeipeaeret them 
that way? 

You brushed them with KW@HGm Botgaret-b cfore 
you put them on the barbecue. You cate#@t the same 
crispy. brown,’ juicy results now...in your oven- 
broiler. 

Just brush on Kitchen Bouquet before you broil. 
Its special blend with delicate herbs and spices will 
help give your steak a thin, crisp crust outside while 
it helps seal in the good meat juices inside. Just like 
it did on the barbecue. 

So get it out of winter| storage: And don’t forget 
the sides of meat when you're brushing. Precious 
juices can leak out there, too. 

If you're broiling hamburgers, ‘fish or poultry, 
brush them, too. And for other quick tips and imagi- 
native recipes for better eating’,.’.frem main dishes 
to marinades, send for the free 32-page recipe booklet. 


Kitch 


fet. Dent. LH972 
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CONVERSATION continued 


thought I was out of work,’ mused 
the man. “Every scrap of meat used 
up till one gagged at a last mutton- 
fat rissole. . . . J wasn’t surprised at 
how much she left stashed away in the 
savings bank, though in the circum- 
stances I naturally got no benefit.” 

“She left it all to charity?” suggested 
Miss Burnham hopefully. 

“Good God, no,” said the man. “She 
hadn’t made a will at all. She didn’t ex- 
pect to die, at least so soon.” 

“T suppose we none of us do,” agreed 
Miss Burnham. 

“Though she seemed to have certain 
instincts,” ruminated the man. “As for 
instance never liking to sit next the 
window. ‘Ne pas se pencher au dehors’ 
y know, even on our honeymoon; which 
considering how besotted I was now 
seems rather curious. One thing I must 
say for her,”’ added the man judicious- 
ly, is that she was never unfaithful 
to me. Did I tell you I was in insur- 
ance?” 

“No,” said Miss Burnham, though 
she might easily have guessed it. 

“The firm wouldn’t have liked it at 
all,” meditated the man, “I mean, any 
hint of a crime passionel.” 

“Do you know,” said Miss Burnham, 
returning to her Chaucer, “I believe I 
should be getting on with my book?” 

“And I with mine,” said the man, re- 
turning to his Inferno. 

Miss Burnham could always concen- 
trate in even the most unfavorable cir- 
cumstances (such as an air-raid shelter 
under bombardment) and did so now, 
the Knight’s Tale of Palamon 
and Arcite. What a raconteur!—c. f. 
Maugham, penciled Miss 
Burnham in the margin for the benefit 
of her Sixth Formers about to make ac- 
quaintance with the Father of Eng. Lit. 
(Or mightn’t she even call him its Dad- 
dy, thought Miss Burnham?—for she 
always tried to keep up with their mod- 
ern slang, and had _ conscientiously 
trained herself to say ‘pad’ when she 
meant ‘room.’ Luckily she never heard 
her students mimicking her.) However 
the Knight’s Tale was so often on the 
syllabus she knew it thoroughly al- 
ready, and was soon turning the leaves 
to the next, the Miller’s (for obvious 
reasons never on the syllabus at all). 
But before she got to the really bawdy 
bits, the description of the little hussy 
involved halted her eye... 

Fair was the yonge wyf, and 
therewithal 


upon 


Somerset 


As any wezele hir body gent 
and small... 
i.e., slim and graceful as a fe 
glossed Miss Burnham automaticall} 
or as one might say nowadays, petite) 
Again she sighed a private sigh; ar 
then, happening to glance to her righ 
received an agreeable surprise. §) 
blinds had been drawn in that compa : 
ment; the glass of the outside sid 
window, against the blackness witho 
reflected her almost as clearly as in 
old mirror—and for once she really dj 
look quite petite. Even dainty, in fac 
really a dainty little head, thoug 
Miss Burnham, admiring herself, ini 
little floral hat! 
Only she wasn’t wearing a hat. 
Foolishly, superfluously, she put 
a hand to make sure. But she ne | 
| 





wore hats, except for funerals or pri 
givings, and then it was always f 
same broad-brimmed felt she’d had 
years. In winter, or against wind 2 
rain, she sometimes wore headsca 
now her iron-gray mop was bare. | 
fact she could actually catch a glimp 
of it, in the window-mirror, beyond 
floral toque... 

Miss Burnham’s hand dropped to t 
seat beside her and felt there nothir 
but her parcels still, even while in tl’ 
glass a little floral togue still bloome 





“Why not have the window dow 
darling?” suggested the man, sudden}, 
rising to his feet. 

“But she isn’t here!” 
Burnham wildly. ; 

“How d’you know I’m here either? 
asked the man. 


cried Mj 


Bumaaety the train was alread 
slowing down into the station whel 
Miss Burnham got off, which she d 
so impetuously she failed to notice 
had not yet drawn up alongside 
platform, and plunging blindly out on 
to the track, might well have had 
neck broken but for the timely prese 
of a linesman who half-caught her, ha 
stumbled down himself under hé 
weight. 

“Of all the bloody lunatics... 
swore the linesman. “Lucky for ye 


he 


this time J was here! 


Though the fruits of a whole Summ i 
Sales shopping expedition were left bé 
hind—including such outstanding ba 
gains as two half-price drip-dry nig nt 
gowns and a third-off pair of gumboot 
—Miss Burnham never made any é . 
quiry after them. E 


“I’m not a consumer. I’m a provider.” 








Stacy Oppenheimer, New York, NY. 


“We'd rather have a few good things 
than a house full of compromises...that's why 
our Bigelow carpet isa terrific help: 
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You can't have it both ways when you're just wy Se ae 
Starting out and counting your pennies. So my 
husband, John, and | decided wed start with 
the essentials... buy good things... and fill in 
gradually. Our Bigelow makes it a pretty 


comfortable way to live"’ : 
: “The carpet fills the room with warmth... 


#8 «makes it cozy and inviting. Makes the few 
seae things weVe been able to afford, so far, look 
B= More important. And don't let the luxurious 
look fool you, itS practical... wears well...is a 
| breeze to keep clean’’ 
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| |m interested in seeing what the Oppenheimers | 

saw in''Flandre’’ Please send mea 3” x 5” sample, 
plus, acolor chart and a copy of Bigelows “Great 

| Beginnings’ Enclosed is 50¢ to cover handling 

| and mailing. 
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The carpet the Oppenheimers chose is 
“Flandre: It's a go-anywhere, blend-with- 
anything carpet of 100% Bigelow Approved 
Celanese® Fortrel®polyester, the tested name 





ec POLYESTER NAME 
ELANESE® ORTREL® 
The tested name in fibers 


Calenese® — Fortress a trademark of Fiber 
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“Flandre” Plus a color chart and Bigelows 
a decorating booklet “Great Beginnings:’ 
je It might be a good place for you to start. 
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One of the most wrenching decisions a fam- 
ily may have to face is whether the principal 
breadwinner should change careers. Many 
people don’t have the courage to go through 
with it; others try and fail. Here is a family 
that has done it—and, so far anyway, life has 
never been happier. 


How does a family manage when the princi- 
pal breadwinner decides to change his trade 
or profession and, at least for a time, income 
will have to be leaner? Sometimes automa- 
tion mandates such a change; more often, 
discontent does. It’s happening in many 
places and, unfortunately, it doesn’t always 
work out. But in the case of the Robert 
Townsends of Normal, Ill., the change 
augurs well. A little over a year ago, Bob 
Townsend, 40, was Reference Librarian and 
Assistant Professor of Library Science at 
Illinois State University in Normal. Today 
he is an auto mechanic. 

It was not easy for Townsend to make the 
switch. Both his mother and his father had 
been college professors and he was, he says, 
“brainwashed into believing that college is 
the only path to success—that you’ve got to 
get a degree to get a good job.” 

So, dutifully, and without great difficulty 
since he was always a good student, he went 
to college and earned an M.S. in library 
science, which ultimately led to his position 
at Illinois State U., where he was earning a 
five-figure salary. 


Tinkering was better 


Last year, Bob had not only a highly respect- 
ed job but also a loving and attractive wife 
and three great kids, all boys—Jim, now 12: 
John, 10; and Tom, 8. Life should have been 
all roses. But it wasn’t. Bob was not happy. 
It wasn’t so much that he disliked library 
work as that he liked tinkering with cars 
better. But with a family to support, how do 
you chuck a sure thing for a maybe? And 
even if it’s not iffy in terms of earnings, how, 
in a status-mad world, do you justify leaving 
a profession for a trade? 

Bob replies to the questions simply and 
believably: “I’m chucking everything now 
to do what I want to do. I should have done 
it a long time ago. When, after months of 


soul-searching, I decided that after all, you 
only go around once, my family and I sat 
down and talked it out. We all decided it 
would be better to have a contented mechan- 
ic come home from work each day instead of 
a disgruntled librarian. So I quit. I rented a 
four-car garage and for the first time in my 
life, I’m my own boss. I’ve always liked work- 
ing with my hands, and auto mechanics has 
been a hobby since I was sixteen. All I ask is 
that I make enough money to feed my family, 
make the mortgage, and pay the doctor bills. 
My future should be good if I do good work, 
and I intend to. There’s always a demand for 
good mechanics. Fortunately, my kids and 
my wife, Faye, have been enormously help- 
ful and understanding about all this.” 


White collar for blue 


Faye Townsend, who was born in and grew 
up in Richmond, Va., met Bob at a Unitar- 
ian Church social on the U. of Illinois 
campus in October of 1957, when she was 
working for an M.S. in entomology. They 
were married in August of 1958. She ap- 
plauds Bob’s decision to change white for 
blue collar. “Position in life is just not our 
yardstick for fulfillment. Being a librarian 
was not meaningful for Bob and he knew that 
less than a year after he started being one. 
But as for going to college, if he had it to do 
all over again, he’d certainly go to college, 
as I would, because college is an environ- 
ment every kid needs to broaden his range of 
interests and meet people from other walks 
of life.” Bob adds: “Faye, for instance—how 
would I have met her if I hadn’t gone to col- 
lege? What a difference she’s made in my 
life. And the many friends we both made 
when I was a librarian—they’re still our 
friends. Becoming a mechanic hasn’t 
changed that. Suppose I’d gone straight from 
high school into mechanics. Would I have 
made the same kind of friends? I doubt it.” 

Faye and Bob both hope their kids will go 
to college, whatever they want to do later. 

How are the Townsends faring now that 
Bob’s earnings have fallen off so sharply? 
Not lushly but not poorly, either. From her 
mother, who is a dietician, Faye learned 
about nutrition and is very conscious of what 
a good meal should include. By fixing deli- 


cious little-meat main dishes and other 
pennywise meals, Faye holds the food budg- 
et down to an incredible average of $32 a 
week. No scrimping—just canniness and 
know-how. Even Gretchen, their big German 
shepherd whose appetite does credit to her 
breed, can’t complain. 

When it comes to clothing, Faye really 
does a saving job: She sews almost all of her 
own and has yet to buy a new winter coat for 
any of the boys because she’s had ‘“‘wonder- 
ful luck buying coats and a lot of other 
clothes at local garage sales. We’re not proud 
that way!” 

“And entertainment is no big deal,” says 
Bob. Adds Faye—“Usually it’s a barbecue 
supper with friends here or in their back- 
yards. And our social life revolves around 
our church. It may not be rich in money but 
it certainly is rich in friendships and social 
events.” 

And of course one expense that simply 
doesn’t exist for the Townsends is auto re- 
pairs. 


Keep some things constant 


We asked Faye why, with her degree in ento- 
mology, she hadn’t gone back to work to help 
the family over the hump economically. She 
explained: ‘‘First off, there are no jobs in my 
field in this area, though I do take temporary 
jobs as a technician in a lab whenever I’m 
called. As for other jobs, they wouldn’t pay 
enough to leave me with any substantial bal- 
ance after I’d pay for sitters or a housekeep- 
er. Also, I don’t want the children’s pattern 
of living disrupted by our decision (and it 
was ours, not just Bob’s). They like finding 
me home when they come home for lunch or 
return after school—and I didn’t want to 
change that. In a time of other change, some 
things should remain constant for children 
so they don’t feel like their whole world is 
changing. Finally, there’s my volunteer work 
in the community, which is important to all 
of us because it brings us such dividends in 
friendship and love. I don’t want to give that 


up.” 

August ’72 marked a year since Bob Town- 
send traded books for brakes. He hasn’t 
struck it rich yet and maybe won’t ever, but 


he’s certainly happier. And so is his family. 


Complaint of the Month 





Writes a frustrated vault be sae: “With 
all the hundreds of thousands of children in 
need of adoption, why is it so hard to adopt 
a child? We’ve been trying for two years. 
We're about to give up. } 3 


We turned to undispu 
ward Zigler, Director, Off . 
opment, Department of Health, ] on 
and Welfare, Washingt: 
plained: 
“Most people who want 
want infants, but today very fey 
available for adoption. The: 
standing about the number 
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are available. While approximately 375,000 
children are in out-of-home placement, many 
of them are only in temporary care, and after 
the parents’ situation has improved they will 
be returned home. 
Those children who will not be returned 
to her parents are, of course, available for 
idoption, but many of this group are not 
isily adoptable. They may, for example, be 
ider children, physically or emotionally 
licapped, part of a sibling group, or the 
of minority (interracial and multi- 
backgrounds. Before these, or any, 
| in be placed for adoption, the 
snts of their parents must be terminated 


by judicial action, and this is sometimes 
difficult to accomplish because of the com- 
plexity of the laws regarding neglect or 
abandonment in the various states. The 1953 
Uniform Adoption Act was revised in 1970 
by the National Conference of Commission- 
ers on Uniform State Laws. A few states have 
accepted this act, and in time, it is likely 
that other states will do so, too.” 


Send us your complaints. We will print those 
of general interest as space permits. Write: 
Ladies’ Home Journal, Complaint of the 
Month, 641 Lexington Ave., New York, N.Y. 
10022. 


























What you’re looking for now: 
_ The gut. together | look already put together. 


. Deciding which tops go with 

* what skirts can take a lot of 

© time. And a lot of trouble. 
_ So we did the work for you. 

_ Our one-piece layered look 
‘or two-piece short-top suit fit 
right into the lively fall scene. 
And give you instant fashion 
without really trying. 

Both are 100% polyester 
doubleknit, so they’re wrinkle- 
resistant. And machine wash- 
and-dryable. 

It isn’t hard to have today’s 
looks. At a hard-to-believe 
price: Under $16. 

In the dress department at 
most Sears, Roebuck and Co. 
larger stores. Not in catalog. 


Sears 


For a beautiful, 
wearable wardrobe. 
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In July we recorded for you (and posterity ) 
the most popular name for an American baby 
girl born circa "70-72. It was Jennifer. Fair- 
ness demands equal time for the boys. Mi- 
chael is No. 1 for a lad in the JOURNAL’s sur- 
vey and (incidental intelligence) is followed 
by David, Mark, Jason, James (No. 1 in the 
British Isles for the 8th straight year) , Scott, 
Christopher, Adam, Matthew, Stephen, 
Thomas and William. 

Our finding is at slight variance with that 
of the New York Times, which lists Jason as 
No. 1. Michael and David were also in their 
list of top 10, along with the more unusual 
Zachary, Aaron, Jeremiah and Adam. In any 
case, one thing seems certain: there is a re- 
turn to biblical inspiration in the prolifera- 
tion of Adams, Davids, Marks, Matthews, 





From Mrs. Ann Benedict of Lewisburg, W. 


Va., came a delightful letter telling us all 
about a spirited party at her home: 

“We live in a small, but fairly cosmopoli- 
tan community where night life is largely 
centered around gathering a few interesting 
people for good talk, cocktails and dinner, at 
which wine is usually served. Of late, interest 
has grown in American wines (the price is 
right for one thing, and so’s the taste) so a 
wine-tasting soirée seemed a natural progres- 
sion. And, may Omar forgive us, ‘a loaf of 
bread, a jug of wine, and thou’ seemed the 
logical theme for the bash. 

“Because covered-dish affairs are a local 
tradition, it was not at all embarrassing to 





Mam, 
“It’s still amazing to us that at the begin- 
ning of a week we had an idea and at the end 
of the week we had a business!”’ So marveled 
Nita Fennessy, one of a quartet of home- 
makers in Conroe, Tex., a suburb of Houston, 
in a letter to the JOURNAL. Her partners are 
Elva Wilson, Norma Harvill, and Beth 
Adams. Together, just over a year ago, they 
opened The Vendor, a consignment shop 
that sells the work of local and some not-so- 
local artists and craftsmen to customers with 
an eye for the handmade and a good buy 

The shop is now not only a town, but also 
a tourist, attraction. “Which,” writes Nita, 
“Is very gratifying to us because in a way we 
are tourists. We've known each other for 
years—you see our husbands are all geo- 
physicists with oil company and we’re 
always moving—happily for us, en masse.” 
Among them, they’ve raised 10 children, who 
range in age from eight to a married daugh- 
ter with a child of her own 

Asked how The Vendor came to be, Nita 
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arole Vizbara 
Is a successful 
New York de- 
signer and ecol- 
buff. She 

rs time 


courages their Moms to use foa 
for growing seedlings on wind 
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Christophers and Michaels. Michael derives 
from St. Michael, one of the archangels. 
Which brings us to Michael Edward Butler, 
an angel of a child, born October 5, 1970, to 
Rosemary and Lawrence Butler of Monsey, 
N.Y. His folks had an uncle, not the Saint, 
in mind when they chose the name. 
Michael (risk Butler wrath if you dare to 
call him ‘‘Mike’”’) is a car nut (which is why 
we photographed him here on his favorite 
wheels). He is also “the little king” with a 
room of his own—no mean feat for the young- 
est of eight children. The eldest is Lawrence 
Jr.. who will be 17 in November, and then 
there are Timothy, 4; Brian, 8; Kathleen, 11; 
Kim Marie, 13; Kerry Ann, 14; and Kevin, 
15. With so many eager-beaver siblings vying 
to coach him, Michael walked at 914 months 


HOW AMERICA LIVES e Party of the Month 


ask ten couples to bring, instead of the pot- 
lucker, an anonymous (all labels removed) 
bottle of California wine priced under $2 and 
a sample of homemade bread. We supplied 
fresh country butter and several mouth- 
watering cheeses. 

“Being novices at this guess-the-kind 
game, we attempted to identify only the ge- 
neric type of each wine (the whites—chablis, 
rhine, sauterne—and the reds—burgundy, 
claret), leaving vintners’ names for some fu- 
ture date after we all smarten up, as some 
folks say around here! High scorer for guess- 
ing was proclaimed ‘Wine Maven’ and won 
the privilege of hosting the next session. If 
this catches on, and it promises to soon, we'll 


explained, “We love handcrafts and have 
tried them all—needlework, t6le painting, 
papier maché, China painting, wood carving. 
One morning we decided we were just the 


gals to give others a chance to show and sell.” 
They planned work schedules of 114 days for 
each of them, daily store hours from 10 to 
five. Their helpmeets sanctioned the project 
with but two provisos: (1) “Keep us out of 
it” and (2) “Be friends when it’s all over.” 





groovy grooves for pins and buttons in a sew- 
ing corner—or for paper clips, thumbtacks, 
small pieces of games in a desk ... or as a 
cache for an arsenal of lipsticks and gells. 


ciate Dean of Northwestern University’s 
Dental School—a first for a woman at NU 
| a rare achievement for women across the 
As such she is responsible for com- 

inity medicine programs and patient rela- 
Tall order? Yes, but young (33), 

ul, black Juliann is well equipped to 


sition paper titled “Putting Chil- 
she exhorted colleagues to work 

| dental health program that 
rity to youth: “At least for 








Dr. Juliann S. Bluitt, newly appointed Asso- 





and talked at a year, and already he dotes on 
scrambled eggs and hot dogs. 


Send us a picture of your baby up to two 
years old. (Keep : 
a duplicate; we 
cannot return 
pictures.) We'll 
pick a winner 
and send you a 
framed enlarge- 
ment. Write: 
Ladies’ Home 
Journal, Baby of 
the Month, 641 
Lexington Ave., 
New York, N.Y. 
10022. 



















all be mavens! (Yiddish for an alleged ex- 
pert—definition courtesy of Fiddler on the 
Roof). 

“No fancy airs about it, believe me—the 
only concession we made to ‘noblese oblige’ 
was to serve the vintage in glasses. I used 
stemware because I happened to have some, 
but any glasses from five-and-dime up will 
do—and provide the same fun. Thus was a 
new dimension added to entertaining in 
rural West Virginia.” 


What are your favorite party ideas? Tell us 
and we'll print them as space permits. Write 
Ladies’ Home Journal, Party of the Month, 
641 Lexington Ave., New York, N.Y. 10022. 





HOW AMERICA LIVES e Spare-Time Moneymaker of the Month 


To stock the shop they stripped their 
homes of handcrafts and asked local artists 
for more. Wares list from 10¢ to $600; crafts- 
men vary in age from 13 to 90 and they work 
in a variety of materials. Ecology-minded 
artists use bottles, egg cartons, local foliage 
and stones. The busy shop soon expanded 
upstairs and added a revolving art exhibit 
called “Artist of the Month.” 

The partners admit the bookkeeping can 
be drowning—but they’ve devised an efficient 
system, and they share the work. Last year, 
The Vendor netted a small profit but, as 
agreed, no salaries were paid, all went back 
into the shop. This year the partners expect 
to pay themselves wages. 


Are you a housewife who started a profitable 
business in your spare time? If you are, or 
know someone who is, tell us about it. Write 
to: Spare-Time Moneymakers, Ladies’ Home 
Journal, 641 Lexington Ave., New York, 
N.Y. 10022. 





children [dental health] is a human right.” 


Tell us about an outstanding woman in your 
town. Write Ladies’ Home Journal, Women 
of the Month, 641 Lexington Ave., New 
York, N.Y. 10022. 
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Looking into the kitchen from the front 
foyer: This open window with wrought 
iron grille was originally a doorway. It was 
eliminated to allow for a continuous 
expanse of much-needed kitchen counter 
space. The top section was left open to 
create a feeling of space. 


Whole-earth textures: Galley-like kitchen 
combines earthy bricks and tile. The 
original brick walls were painted white and 
the terra cotta floor tiles were left natural. 
The custom-built wooden cabinets are of 
resawed fir to wed with the rough texture of 
the old wooden-beamed ceiling. The counter 
top on right, which includes range and 
eating area, is of hard wood. A collection of 
glistening copper and enamel pots hangs 
ona long wrought iron rack above. The 
doorway to the rear, of new construction, 
creates a direct access to the dining room. 


Kitchens: Remodeling an 
Old Eccentric 


Long ago, before the era of hi-rise apartments and housing developments, when a man built 


his dream house it didn’t look quite like anyone else’s. Take, for example, the rambling 
gab led house built in 1915 on a hillside overlooking San Francisco Bay. The house is 
hidden behind a high brick wall, beyond which lies an old garden dense with lemon trees 


and flowers. The house itself j is full of curious ells, gables and unlikely corners that 
seem to send it off in all directions. Like others of: its day, the dream house wasn’t 
asterminded with efficiency foremost in mind, but in spite of this the home endeared 
_ itself te its present owners, a young professor and his family. With one exception: 
chen, a long corridor-like cul-de-sac, was frustrating for the woman of the house, 
es to experiment with Greek phyllo dough and other international specialties. 
ly did the arrangement of the eight-foot-wide space, with its high, sloped ceiling, 
‘al rately lack work and storage space, but the equipment was antiquated. The 
rned the problem over to a professional kitchen designer (Janean of Janean 
1 Designs), with the proviso that the original brick walls and dark wooden 
tained as part of the design. After assessing the family’s kitchen routine 
ds for work, storage and eating space, the designer drew up (continued ) 











Beautyrest people get a sleep so deep it’s like an overnight vacation: “Our Sea coil construction res ia 
lt supports you at night like your muscles do all day-irmly. Separately: Asa result, ey 
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The spices of life: An example of how carefully 
storage space was planned in this kitchen 

ww : i is the drawer space provided especially for 

aa s 1 . spices. Init are racks that tilt slightly 
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to make reading labels easy. 
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The basic lineup: Everything lines up along two 
well-organized walls. Hard wood counter on left 
includes an eating area with two stools tucked 
underneath it, a counter-top range and wall ovens. 
Opposite is an under-the-counter freezer, a dishwasher, 
double sinks and a refrigerator. Oyster-colored tiles 
that form back splashes on either wall include 
occasional tiles designed by the owner's children and 
specially made by a custom tile manufacturer. 

The archway at the end leads to a small pantry and 
the back door of the house. The pantry includes 
additional storage space for trays, cleaning 
equipment and other odd items. 





Remodeling an Old Eccentric 


blueprints. While there was no major change in the disposition of walls, one doorway was 
closed off to allow a maximum of uninterrupted counter space. Another doorway was 
created to connect the kitchen directly to the dining room. It took almost six months to 
fit all the pieces together, but the result is an inspiration for anyone who loves to 

cook and has acquired an impossible kitchen. By Margaret Davidson 
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13d _ mat CRS a our translation eat perm ‘Afdean 
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=" . Family International Fashions. 
hs [a Lush towels, no-iron cotton and eee oe 
i sheets, and bedspreads, all in the rich classic colors of Wea 
De Kilimanjaro. Inspired by a people who consider pg 
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And this is where we went, I thought, 

Now here, now there, upon the grass 

Some forty years ago. 

I had returned and walked along the 
streets 

And saw the house where I was born 

And grown and had my endless days. 

The days being short now, simply I had 
come 

To gaze and look and stare upon 

The thought of that once endless maze 
of afternoons. 

But most of all I wished to find the 
places where I ran 

As dogs do run before or after boys, 

The paths put down by Indians or broth- 
ers wise and swift 

Pretending at a tribe. 

I came to the ravine. 

I half-slid down the path 

A man with greying hair but seeming 
supple thoughts 

And saw the place was empty. 

Fools! I thought. O, boys of this new 
year, 

Why don’t you know the Abyss waits you 
here? 

Ravines are special fine and lovely 
green 

And secretive and w andering with apes 
and thugs 

And bandit bees that steal from flowers 
to give to trees. 

Caves echo here and creeks for w ading 
after loot: 

A water-strider, crayfish, precious 
stone 

Or long-lost rubber boor— 

It is a natural treasure-house, so why 
the silent place? 

What's happened to our boys they now no 
longer race 

And stand them still to contemplate 
Christ’s handiwork: 

His clear blood bled in syrups from the 
lovely wounded trees? 

Why only bees and blackbird winds and 
bending grass? ' 

No matter. Walk. Walk, look, and sweet 
recall. 

I came upon an oak where once when I 
was twelve 

I had climbed up and screamed for Skip 

to get me dc 


It was a thousand mi 



















les to earth. I 
shut my eyes and yelled. 
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My brother, 1 chly compelled to mirth, 
gave shouts of laughter 

And scaled up to rescue me. 

“What wv you doing there?” he said. 

I didn i. Rather drop me dead. 

But I re to placé a note within 





On which I'd written some old secret 
thing now long forgot. 
vine of middle years 
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I thought, 


REMEMBRANCE 
BY RAY BRADBURY 











my God, 
It’s not so high. Why did I shriek? 
It can’t be more than fifteen feet 
- aboye. I'll climb it handily. 
And did. 
And squatted like an aging ape alone 
and thanking God 
That no one saw this ancient man at an- 
tics 
Clutched grotesquely to the bole. 
But then, ah God, what awe. 
The squirrel’s hole and long-lost nest 
were there. 
I lay upon the limb a long while, 
thinking. 
I drank in all the leaves and clouds 
and weathers 
Going by as mindless 
As the days. 
What, what, what if? I thought. But no. 
Some forty years beyond! 
The note I'd put? It’s surely stolen 
off by now. 
A boy or screech-owl'’s pilfered, read, 
and tattered it. 
It's scattered to the lake like pollen, 
chestnut leaf 
Or smoke of dandelion that breaks along 
the wind of time... 
No. No. 
I put my hand into the nest. I dug my 
fingers deep. 
Nothing. And still more nothing. Yet 
digging further 
I brought forth: 
The note, 
Like mothwings neatly powdered on 
themselves, and folded close 
It had survived. No rains had touched, __ 
no sunlight bleached oe 
Its stuff. It lay upon my palm. I knew 
its look: 
Ruled paper from an old Sioux Indian 
Head scribble writing book. 
What, what, oh, what had I put there in 
words 
So many years ago? 
I opened it. For now I had to know. 
I opened it, and wept. I clung then to 
the tree 
And let the tears flow out and down my 
chin. 
Dear boy, strange child, who must have 
known the years 
And reckoned time and smelled sweet 
death from flowers 
In the far churchyard. 
It was a message to the future, to my- 
self. ates 
Knowing one day I must arrive, come, 
seek, returni a3.” Ge 
From the young one to the old. From the 
me that was small 
And fresh to the me that was large and 
no longer new. 
What did it say that made me weep? 
I remember you. 
I remember you. 
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Illustration by Norman Green. 
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When their husbands developed a rare 
hereditary disease, Shirley (left) and Abbie Swier defied a tradition of fa 
silence to seek help and hope. By William Barry Furlong 


‘ } \ 4 | st e Le ‘ 
Proof! Albolene Cream cleans | : 
the farmland town of Colton, more than three years ago, wil 

makeup better than cold cream! [south Dakow, cheseoree ofa Sider eae eee 











tal hereditary disease has been land. His legs wobble. His ha! 
Really! Try the test yourself.On son. Now: Tissue botheyesequally, ; é eg - : | 
your eyes. Where mascara and _ till you think both are clean guarded within one family for five cant quite reach what they s¢ 
eye liner are specially hard to Then take two oil treated pads cenerations. His speec h is blurred. He canna 
clean off Wipe each eye equally, and look y ; i 2 . : . } 
Apply Albolene®to one eye, and at the pads \t the end of Third Street, in a what his mind orders him to dog 
an equal amount of any leading —_— Surprise! What you'll see is a faded green cottage, live Ken and and Ken have the same ill 
cold cream to the other eye. Rub result like the picture above: cold : ? : 5 : aol a 
equally. You'll discover Albolene cream leaves more makeup be \bbie Swier and their six children. Their brother Peter, now dead, 
feels warm, instead of cold. That hind. Albolene really does clean Abb or s ’ : . . sak sa 
' ie is 35, a slightly plump wom- had it. So do their g a 
it melts into a clear, fine liquid better than leading cold creams The Warm Cream ONE 8 i soy a} 5 oer = andf 
You'll notice cold cream is And after all, cleaning is what Scented and unscented an with a mature, driy ing energy. three aunts, and a sister. So | 
See Sere eats Peauutulskinleral) aboutt - s Ken is strong and raw-boned, with their mother, an aunt and an uff 
| high, wide cheekbones and a farm- And each of their 1] children staf 





} er’s proud, hard hands. Once Ken a 50 percent chance of getting} 
A NEW DRESSMAKER was the finest physical specimen in disease, and dying of it. 
| town. “My God,” says a cousin, The “secret” is a genetic disom 
SEWING MACHINE? “there wasn’t anything he couldn't that results in ataxia, the los§ 
11G-7A ; | clo.’ Now he cannot feed, bathe or muscle control. The special ha 


ae dress himself. He cannot go to the of this disease is that an afflig 

wr. y bathroom by himself. To move, he family endangers itself througl 

; Pi crawls the earth he once walked very act of procreation. Many 
e @ | C 








\ (5) Ist PRIZES proudly. He is a victim of “the se- er genetic diseases strike at an & 
1 Re $189.95 COMPARABLE VALUE DRESSMAKER |» cret age, preventing victims from ha¥ 
Na aa ZIG-ZAG SEWING MACHINES \cross town, Shirley and Vernon children who might also be 
—— (25) Ea re Swier live in a remodeled frame eased, but the victims of heredi 
~~ SIMPLY UNSCRAMBLE WORDS AND MAIL NOW! house. At 31, Shirley still has the ataxia are healthy in childhg 
ee Hoe a eee eted ak hates take See eee cee Rated attr shy, smoldering beauty that once There is no dark whisper of dis 
cept employees, and. suppliers of CITY SEWING retry, they, can purchase 24. Cam Sewing Machine made her the prettiest girl in Sioux until they reach their 20s. 
familes. Void ‘where, pfombted or restricted by S189 98 comparable value for $79.95. Falls, S.D. She and Vernon have five __ they are struck and left to linge 
Be alipentriee -uctome. the antoparty ubaGiiy Sey 8. /Deciaon of Westen (a aaa aeedieee children, They moved off the farm despair (continued on page 
SERUM e eae: Ihe Seung Machines sud: Elvchrics 1872. tol Mexelinisl: tortdrautaenbe pe:hald = Dtasnt 10 | eee eee 
Scissors will be selected by drawing from among all 1972 at City Sewing Machine Co., 818 Broadway, Marys . 
morrecta ares Dominant Riera HOW GENETIC DISEASE# 


TRANSMITTED. Fifteen mill 
Americans are affected by hereditarys 
eases of one kind or another—ph 5 
and/or mental illnesses or disabilities 
are passed from one generation to 
next because of defective genes (the 
logical units of heredity). 

The diagram on the left shows hojj 


IT’S EASY-IT'S FUN! NO PURCHASE REQUIRED! 


Mail Entry to CITY SEWING MACHINE CO., 818 Broadway, Marysville, Kansas 66508 2 
ee Affectes 


=: WORK THIS CONTEST | 2 
‘ENTRY FORM YOU MAY WIN A PRIZE! 3 c 


DON'T WAIT! ENTER TODAY! Unscramble These Words—Hint: 
They All Pertain to Sewing 
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, WESNGI CTISTH dominant hereditary disease, which can affect a male or female, is passed on ff 
; AMSE UOTTBN parent to child to grandchild. The key fact is that in each pregnancy, whethe 

| MHE REPZIP A husband or wife is affected by the dominant disease, there is a 50-50 chance ff 
| LENEDE NRETTAP . the child will be born with the disorder. Spinal cerebellar degeneration, which 

| EMDN SROSSICS : _!| @& | __ brought such tragedy to the Swier family, is a dominant disease. Other domit 

1 diseases are Huntington’s chorea and certain forms of muscular dystrophy. 
PAE? 2. -So-5-.-.. ; soon anes hot eee nomena i € The diagram on the right shows the inheritance pattern for a recessive dise 
ADDRESS iz Here, both parents must carry the defective gene for their child to be affed} 
a <= es (In many instances, people are not even aware that they are carriers.) If bp 
pee eaters oie. parents carry the defective gene, each child they produce has a 1-in-4 chance 

| Mail Entry to CITY SEWING MACH! | inheriting the disorder and a 1-in-2 (or 50-50) chance of being a carrier. (Ca 





of a recessive disease are themselves healthy and do not manifest any signs of 


Pee 5) IEE pe GI A AN re E : . : . a 
aes b SEE Ea ea disorder.) Cystic fibrosis and phenylketonuria (PKU) are recessive diseases. 
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$1 lets you exter the World of Beauty 


and here’s what you get... 


A fabulous $10* Beauty Kit, brimming with fine famous- 
name cosmetics and beauty aids — products you’ve always wanted 

to try—from companies you know and trust. $10 worth of 

luxury cosmetics for just $1. Seven prestige cosmetics . . . f 
and not just sample sizes! “yo 


Plus, A Beauty Guide Magazine packed wi Sree 

packed with P é 
“how-to” articles by renowned beauty experts to help , f WLECE LO 
you make yourself even more attractive! Le 


Plus, A Bonus Dividend Coupon 4 
entitling you to extra beauty products at 
tremendous savings. 


How Can We Make This 
Fabulous $1 Offer? Because the 
world’s great cosmetic makers 

want you to discover and try their 
finest creations, they make Py 
them available to you at about Pa 
half of their value through 
the World of Beauty Club. 
And That’s Just The Begin- 
ning! After your Introductory 
Beauty Kit, you'll go on 
getting similar kits of 
prestige beauty products 
once every two months, 
automatically, for as long as 
you want... plus, oncea 
year, a deluxe men’s gift 

kit of famous grooming 
aids —all on approval —for 
about half their value. 

At the very least, the 
value of each Beauty Kit 
will be $10—usually more— 
some as high as $15. But 
you pay only $4.98 per kit 
plus shipping and handling 
for those you choose to 
keep. NO OBLIGATION 
to keep any Beauty Kit you 
don’t really want; you may 
cancel your membership 
at any time. And 
your $10 Introductory 
Beauty Kit for just $1 is 
yours to keep regardless. 


$10 Worth of Famous- 
Name Cosmetics... 
Beauty Guide Magazine... 
Bonus Dividend Offer . . . 
mail the coupon today and 
see what a dollar can do 

for you! 


aie 












Please enroll me and send my first Beauty 
Kit valued at $10* or more—plus Beauty 
Guide Magazine all for only $1. I under- 
stand that I will receive—on approval— 
an exciting new Beauty Kit about every two 
months plus, once a year, a deluxe men’s 
gift kit of famous grooming aids. Each kit 


... lipsticks... eye makeups... will be worth at least $10—some as high 
e z c as $15—yet I may keep any kit for the 


bath oils... blushers . . . eee aeeiy > member’s money-saving price of just $4.98 
... colognes... from world-famous ge oe aids. shippine and Mandling (and ,4ppli- 
cosmetic makers. aap cable sales tax). I may cancel my member- 


Kit after kit of costly perfumes 
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$1 INTRODUCTORY OFFER 


World of Beauty® Club DEPT. EN 

623 S. Wabash Ave., Chicago, III. 60605 

) $1.00 enclosed. I save 98¢ shipping 
and handling 

( Bill me later for $1.00 plus 98¢ 
shipping and handling. 


To help you serve my needs personally, 

I am checking: 

Age Hair Skin Skin 
Group Group Tone Type 

(1) 16-19 [) Blonde {J Light (J Dry 

(] 20-25 () Brunette (]) Medium [] Oily 

(_] 26-39 (] Redhead [] Dark ]) Normal 
{J 40 or [) Silver 



































ship at any time. over [] Black 6960 

() Mrs. 

O Miss PLEASE PRINT FIRST NAME LAST NAME 

Address. SEIU AS YG gL LE hed 
City _ State. Zip: 











CANADIANS —Mail coupon with $1 in envelope to U.S. A. address. Future Beauty 
Kits somewhat higher than U. S. A. Shipment and service from Canada. 


* Based on manufacturers’ suggested retail prices. 


LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 
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The right way to pickle is with esha ingredients. 
including the vinegar. 


Heinz White Vinegar is a pure natural 
food made from sun-ripened corn. As 
fresh and natural as the ingredients 
you would use in this recipe for Pickled 
Mixed Vegetables. 

To prepare, break 2 med. cauli- 
flowers into flowerets; cook 5 min.; 
drain. Cut 2 red, 2 green peppers into 
strips. Peel; quarter 6 med. onions. 
Combine 213 cups Heinz White Vine- 
gar, 144 cups sugar, 114 cups water, 
3 Tbsp. salt, 1 Tbsp. each mustard 
and celery seed, 1; tsp. turmeric; heat 
to boiling. Add vegetables; boil 2 min. 
Simmer; pack one hot sterilized jar at 
a lime. Cover vegetables to !%" of top. 


Seal at once. Malye 5-6 pints, 





















an exciting new concept in silver care.. 


. Hagerty dry silver polish 
Now you can maintain your si!) showroom-perfect... 


can. without the use of messy 
paste or liquid polishes. away 


tarnish with Silversmiths’ Gloves con- 


taining dry silver polish and tective coating Silver Spray. Repeat at 
regular intervals. Dry silver p © er can be added to gloves as needed. 
Result...silver stays bright an : 


and for fine crystal and glass.. 


Here is the fast, convenient way t 
fixtures. Just spray on...let drip dr 
bright in seconds. 


-corative metal 
j é face sparkle- 


W. J. Hagerty & Sons, Lid., Inc. Sou 
Silver care spec 
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FAMILY SECRET 


continued from page 86 


for 10 to 15 years. By the time the dis- 
ease appears, most victims have mar- 
ried and passed the defective gene to 
their children, who pass it to their 
children. 

Whatever hope there may someday 
be for victims of this disease comes 
from the courage of Shirley and Abbie 
Swier, two young women who have 
braved tradition and disapproval of 
in-laws to expose “the secret.” For the 
Swiers, prominent and successful farm- 
ers, are a proud, inward-looking fam- 
ily. Their line was free of genetic taint 
when they came to the United States 
from Holland 100 years ago, and when 
they learned of its corruption, they 
drew in and did not talk about it. 

The disease has been traced back to 
a man named Gerrit Jan Vanderberg, 
who was born in Holland in 1817. Van- 
derberg fathered nine children before 
he died of tuberculosis at 42 (respira- 
tory illness is a common cause of death 
among those afflicted by ataxia). Three 
of his daughters, one of them named 
Allie, came to the United States just 
after the Civil War. All three had the 
disease, and they passed it to 10 of 
their children. As the children married 
and bred, the disease spread like bind- 
weed through the upper Midwest. At 
least 26 different families now carry it. 

Allie Vanderberg married Hendrik 
Schut (pronounced Skut). She died of 
at age 42, after passing 
to seven children and 19 
of the afflicted 
grandchildren migrated to Colton, mar- 
ried Swiers, and delivered the disease 
massively Swier family line. 
At last 10 Swiers have already been 
afflicted, and as many as 29 members 
of the generation of Ken and Vernon's 
children may also be struck, though it 
is too early to tell. 

When the Swiers finally understood 
their plague, they became bitter and 
So snug was the secret 
Swier, growing up in 
26 miles from Colton, had 
never heard of the disease. Shirley met 
Vernon at a roller-skating rink in 1957, 
on the day he was discharged from the 
paratroopers. “I didn’t see how any 
man had a right to be that handsome,” 
said one of his cousins. Shirley was 18 


“pneumonia” 
the disease 


grandchildren. Three 


into the 


close-mouthed. 
that Shirley 
Sioux Falls. 


“eb aan 





years old and she was completely 
ten. Nine months after they me 
and Vernon were married. But 
didn’t discuss the disease. “We 
haven’t talked about it,” says Shi 
For Vernon, though seemingly a 
ing, compliant man, keeps thing 
himself. The family did not speak: 
to Shirley even after her husband ¢ 
down with the disease. Hints 
only from friends who warned her 
Vernon would start shuffling or s 
gering ever so slightly, and that s 
better watch him when he was d 
heavy chores. 


No discussion 

“Td watch out the window 
worked,” says Shirley, “and Id 
myself, ‘Why, he’s walking perfec 
But one time they went skating 
Vernon fumbled with the laces 
asked somebody to help him. Then 
day Shirley glanced out their wing 
and saw Vernon pick up a bale o 
and begin to stagger ever so slight 

Their lives changed slowly as the 
ease took hold. When Vernon co 
farm anymore, he got a job asa 
rapher. When he couldn’t do tha 
family moved into a cottage nea 
cornfield so he could be near the 
Shirley earned money by janitori 
the local school and by writing it 
for the Colton newspaper. And 
werked around the house to lear 
things that Vernon could no longe 

By that time, Vernon’s brother Fy 
had sunk deeper into the disease. e 
years older than Vernon, Ken was é 
rect, independent man who was p 
of his physical skills. The concep 
being “ill” was loathsome to 
While he was on duty with the Sea 
(U.S. Navy Construction Battal 
in the Philippines, a construction iP 
chine all but severed his right leg 
Navy doctor ordered the leg am 
tated. “Ken wouldn't let them do) 
says Abbie. He was determined no 
be a cripple for the rest of his life. 

After his discharge, Ken met Al 
at a town square dance. “He wal 
very good at it,” she says, “but he ¥ 
determined he'd get good.” They " 
in love from the start. Ultimate 
aster seemed no more real to A 
than it did to Ken. But it should he 
“T grew up in this town,” says Ab 
“T was born right (continu 
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. Tuesday is my ‘helping hand’ charity night, 
Wednesday is teaching in the ghetto, Thursday is cancer 
research and Friday is you, Howard.” 


Sealy Posturepedic 


You can’t conquer the world with 
a morning backache. That’s why Sealy 
Posturepedic® doesn’t make an ordinary 
firm mattress. We created something entirely 


different—the unique back support system. 
) Here’s how we made it dif First 
we put in extra coils. And positi em for 


more support. Then we firmed | edges 
where ordinary mattresses first s 
And we replaced the old 
box springs with a torsion bar f 
To work together with the mat : re 
give andtake. For better all-at 
But frankly, we didn’t d 
ourselves. Sealy Posturepedi 
§ cooperation with leading ort 
) for firm comfort. 
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Your choice could make your day. 
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oman 


firm mattress? 


The result is a bed that comes with 
a promise of no morning backache from 
sleeping on atoo-soft mattress. With features 
so unique we’ve had them patented. 

What’s more, you can get all this 
Posturepedic comfort and support in big 
modern sizes. The beds that don’t 
end before you do. 

An ordinary bed or a Sealy 


-. eS Posturepedic? Your 
3 P|) back will tell you 
ow 1S the difference. All 
| _Me®.| night. And all da 


SEALY POSTUREPEDI 


The unique back support system. 
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after vacuuming with Sears Powermate attachment. 


oer ee 


If you want a really powerful vacuum, 
here’s why you should come to Sears. 


unretouched photos above.) 

Has the most powerful motor 
we’ve ever had on any vacuum 
cleaner— upright or canister. 

Adjusts to 3 carpet heights — 
even shag—with the touch of a toe. 
7 cleaning attachments, too. 

At most Sears, Roebuck and 
Co. stores or through the catalog. 


The Powermate: 


The Powermate is a canister 
and upright in one. 

Literally beats deep-down dirt 
out of rugs. (Look at the actual 








Model No. 2299 


Powermate results verified by 
Good Housekeeping Institute 





An Amazing Value for only $298 
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Authentic 
Blue Onion 
Pattern 
with A 
Full Quart 
Capacity 


The famous antique pat- 
tern, derived from the an- 
cient Chinese porcelain, 
now adorns this lovely 
ceramic teakettle! The 
rich, flowing design is cap- 
tured in the authentic co- 
balt-blue. Tea will become 
even more elegant with 
this 1 qt. wrought - iron 





handle “‘antiquity.”’ 
N TODAY ban me wee re 7 
| PALM CO., bept. 1386, 4500 N.W. 135th St., Miami, Fla. 33054 : 
Please send me #A9789 Blue Onion ‘AN 
| Kettles @ $2.98 plus 85¢ postage. | understanc NAME_ a eee ee 
if not delighted, | may return within 10 day ADDRESS i 
| for a complete refund Sh. Wank wie 
Enclosed is check or M.O. for $__ ae 1) faa pe STAT Ee Ruse i 
Arete ree eee eT J 








FAMILY SECRET continued 


down the street there.” And in the 
tiny town of Colton (population 593), 
it is hard to keep secrets. Abbie knew 
Ken’s mother had been an invalid; but 
Mrs. Swier died when Abbie was three 
years old. Ken’s brother Peter was in 
the service when he became ill. But 
Peter was eight years older than Ab- 
bie; as a child, she had not known him. 
Nor had she known Ken’s older sister 
Margaret, who also has the disease; 
Margaret married and moved to Cali- 
fornia. 

But Ken was too open to keep se- 
crets. “We talked about it a lot before 
we got married,” says Abbie. “But we 
thought if you didn’t show any signs 
by the time you were 23 years old, you 
were in the clear.” It is now known 
that the disease usually attacks be- 
tween the 26th and 27th birthdays. 
Another myth held that the disease 
struck only the eldest child of the oppo- 
site sex from the afflicted parent. It had 
come down to Ken’s generation from 
male to female to male to female, and 
now Ken’s older brother had it. “Ac- 
cording to both these myths, Ken 
couldn’t possibly get it,” says Abbie. 
So they were married and had six chil- 
dren, and Ken got the disease. Right 
on time. 


Muscles fail 

The onset of the disease is subtle. 
Unthinkingly, almost reflexively, vic- 
tims begin touching furniture as they 
move through a room, vaguely aware 
that otherwise they'd stumble. Later, 
they begin to lose their balance. Ken 
once tumbled off a toilet seat and 
smashed his head through a glass 
shower door. Bit by bit, their talk 
becomes blurred as they lose control 
of vocal muscles. And at night, the 
victims begin to moan in their sleep— 
not a moan of pain, for there is no 
pain; there is only the torment of not 
being able to pick up a fork or hold a 
cup or slip a key into a lock. Ken’s 
realization came when he was fired 
from his job as a construction worker. 
“They said there was something about 
his gait,” says Abbie. “Something about 
the way he walked the girders .. .” 

It galled this fiercely proud man to 
face a life of increasing helplessness. 
“There were eight or nine years of 
pure torture before he faced the fact 
that he has a worth as a human being, 
even though he is sick,’ says Abbie. 
Sometimes during those years, he’d 
just climb into the car and drive. One 
time he drove to California, where he 
visited his sister. Another time he got 
as far as Nebraska before police picked 
him up as a drunken driver. He wasn’t 
drunk, but he couldn’t prove it: he 
couldn’t walk a straight line or pick 
up coins from the pavement. And he 
couldn’t explain his dilemma; his words 
came out so blurred that police officers 
only became more convinced that he 
was drunk. He was thrown in jail. But 
the next day, when he wasn’t any bet- 
ter, the police saw their mistake. Fi- 
nally they found out where he lived, 
and phoned Abbie to come for him. 

Eventually even the occasional rush 
to freedom was denied him. The sheriff 
told Ken he could no longer drive. 
“Ken was very angry,” says Abbie 
carefully, “and at that point things got 
very rough around our house.” 

Abbie, who looks soft and round, is 
in fact strong and purposeful. “Ken 
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saw that he had a wife who would 
say, ‘Okay, here are the car keys 
your life—go out and kill yourself. 
The elder Swiers helped their 
dren financially—they provided the 
cottages in which Ken and Ver 
live—but for solace and insight, Al 
and Shirley had only each other. TF | 
family didn’t want to talk about 
secret.” They didn’t want anyone 
talk about it. “What did these yo 
wives have to look forward to,” say 
cousin, “except the slow deaths of 
husbands and possibly their children) 
Abbie and Shirley would not accé} 
that. As the years passed, they reso 
not to let their world sink tragic: 
around them without trying to 
something for their husbands and t] 
children. They reasoned that the’ 
crecy that kept knowledge of the ¢ 
ease in may have kept knowledge 
cure out. So they began going to 
library to read medical books. Thro’ 
their studies, they learned about 
various forms of ataxia. 
In search of guidance, they went 
Dr. Dean R. Johnson, a Sioux 
chiropractor who had once trea 
Ken. As a pretext for consulting 
Johnson, they told the rest of the fay 
ily that Vernon needed help. Dr. Jot! 
son was candid about Vernon: “I kny 
there was nothing I could do for 
But he did some research and fou 
several scientific papers—co-author 
interestingly, by a neurologist nan 
Schut—on a hereditary form of até 
involving “‘spino-cerebellum dege 
tion.” 
“Spino” refers to the spine, wh 
carries orders from the brain to ¢ 
tain muscles. The “cerebellum,” 
“little brain,” located in the lower b 
portion of the brain, controls mu: 
coordination. As the cells in the reg 
of the spine and cerebellum degenera 
the messages sent from the cerebell 
to the muscles are transmitted less 4 
less clearly, until coordination fails 4 
muscles become totally unable to 
spond correctly to the brain’s co 
mands. Gradually the patient becomij 
helpless. Should he catch a cold afi 
his coughing reflex fails, his ce 
up with phlegm and he dies of “p 
monia.” 
Then Dr. Johnson contacted the 
tional Institutes of Health. The N 
staff promptly invited Vernon Swier 
their research hospital in Bethesc¢ 
Md., where for two weeks, he unde 
tout every conceivable test. The c 
ical conclusion was that “the patiek 
would appear to have a classic case 
spinal cerebellar degeneration.” (“A 
if,’ says Shirley, “we didn’t alreat 
know that.) There was nothing mok 
—no available treatment, no resea 
in progress—just an assurance that t 
test results would remain “‘in the files 
(continued on page 20 
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DELUDED 
By Alice Morrey Bailey 


You smile before the mirror 
And read the tender lies 

You see there published on your lips, 
Reflected in your eyes. 


You do not see the lion's roar 
Nor hear the savage cries 

That rip the jungle of my heart 
And echo through my skies. 
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OFFICIAL RULES 


) On an official entry blank or on a 3” x 5” piece of paper, No purchase required © “Entry open only 
d print or type your name, address and zip code. Enclose 
packages (any size) or the words “Natural to those 21 years of age or older.”’ 
i Bee in block letters on a 3” x 5” piece of 
e often as you wish but each entry must be : 3 
1 a separate envelope. All entries received by Decem- MAIL TO: ee Sea Stakes 
972 are eligible. (2) Winners will be determined in St P a0 Mi 5518 
m drawings conducted by Spotts International, an inde- - Paul, Minnesota 2 
nt judging organization whose decisions are final. All 
ners will be notified by mail. (3) Prizes are non-transfer- Please enter me in the Salem Bicycle Stakes. Enc losed 
2 and non-redeemable for cash. No substitutes for prizes are two empty Salem packages (any size) or the \ 
ered. Only one prize to a family. The odds of winning “Natural Menthol Salem” printed in block 
e determined by the number of eres received. (4) a 3” x 5” piece of paper. 
te and federal taxes, if any, are the responsibility I i or older 
winners. (5) Sweepstakes open to residents of the Con- pon alent 2 Years Of ake ° 
United States and Hawaii only. Entrants et 21 
. - ' ears of age or older. Employees and their families of R. J. 
4 no " ‘ : ~ Name 
z Termine 1olds Tobacco Co., Columbia Manufacturing Company, ee LS 
Warning: The Surgeon General Has Determi = “ subsidiaries and affiliated companies, their advertising 
» Your # ae é ies and Spotts International are not eligible. (6) Void in Address 
Cigarette Smoking Is Dangerous to OUT ‘ ws Missouri, Washington, Florida, Georgia and wherever Ree ee ee 
# é ) ted or restricted by law. All federal, state and 
aws and regulations apply. (7) A list of winners will be pi ES IE 
Ta ee ‘ / F ‘ i o request them. To obtain a list, send a (R EQUIR 
1 UMC eee Ae 7 ste -addressed envelope to: “Salem Bicycle Win- 
a . 2 P.O. Box 8260, St. Paul, Minnesota 55182. Winners 
BU eC MRM C REL e lists will be mailed by January 31, 1973. ENTER AS OFTEN AS YOU LIKE. 
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‘curious to find out how others had fared since leaving 
_ Sarah Lawrence—a school that was producing “liberated” 
women before the word became a cliché. I’m the one on 
the left— in the orange print blouse. I’m 31. I’m a journa- 
list. I live in New York City. I’ve never been married, and 
I do not have any children, yet. I’ve had my share of ex- 
periences with men—many of whom are still my good 
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Photograph by Jerry Abramowitz 









For your big date tonight, 
get big deodorant 
protection with 
Palmolive Plus 
Deodorant Soap. 


Care for your body 
rac NSLS like you Care for 

a Ken your face. Give your 
wo ey ee §=— body a facial with 

\ 3 gas? Palmolive 
Beauty Soap. 

























TREES 


After a hot game, 
cool off with the 
Natural Body 
Refresher. 
Palmolive Plus 
Deodorant 


The greener Saag 


the thumb, 
the rougher 
the elbows. 
Palmolive Gj) 
Beauty Soap oy, 
actually softens he) ee ll 
your skin as am , 5 BS Seen 77707 
it cleans. , — Z 


MLA 





Palmo ive \ 
with lanolin ba 
skin all over. 





You have tough days 
at the office. Palmolive 

ne Plus Deodorant Soap has 

a tough deodorizer, CP3. 


It’s time to be a Two Palmolive Family. 







NEW 





GOLD 
DEODORANT 
SOAP 





body The natural 
ead body refresher _ 
with lanolin with CP3 deodorizer 





a 


Be sure to watch "The Doctors’ in color, NE ay-Friday, 2:30-3:00 P.M. NYT. ©1972, Colgate-Palmolive Company 
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_ ‘Magic 

~ anextra half ounce 

to make your tummy 
young again. 


No matter how 
yeas a AVRO mT corr) 
» littletummy bulge 
* canruin your 
whole appearance. 
So Magic Lady added 
aslimming half ounce 
ribbed tummy panel 
to all the slimming in 
our famous 2 ounce 
Bectevet (mm 
Soe\tlate-venUvone-lt melita 


eoytetiele control of © 
ginal Magic Lady, knit 
Srp eal 


ein: 


brief. Regular and longleg wit 
detachable garters and hose holde 
grippers. From only $ 

Go ahead. Give your t 


elem bie i 
Exquisite Form 
New Magic Lady ‘Extt 





Exquisite Form Magic Lady, 14 Pelham Pkwy., Pelham Manor, N.Y. 10803 











CLASS OF ’62 continued 


speak to again. I’ve worked on maga- 
zines and newspapers since my grad- 
uation from Sarah Lawrence. (The 
New York Post, largest afternoon 
newspaper in the country, was the 
most recent setting in which I acted 
out my Brenda Starr fantasies.) 

What I'm trying to say, I guess, is 
that I’m an Almost-Liberated Woman 
—and so, I discovered, are most of my 
former classmates. We are that par- 
ticular type of woman in her early 
thirties who is in a state of limbo. With 
one hand she is trying to hold a job, 
study and lead a relatively indepen- 
dent existence, while with the other 
hand she is wiping children’s tears or 
stirring boeuf bourguignon for eight 
while the man in her life mixes drinks 
in the living room. We are committed 
women who are struggling to be both 
liberated and responsible for the chil- 
dren and families and friends around 
us. Though we may have moments 
of sheer despair, when push comes to 
shove we will not drop out. 

While psychologists today assure 
women that they can work-and raise 
families at the same time, for us there 
was never any question. For 46 years, 
Sarah Lawrence, a bastion of women’s 
college progressivism, has stressed in- 
dependence, individuality and, above 
all, dedication to working in the world. 

There were 129 in our class when we 
registered in 1958 and just under 100 
when we graduated four years later. 
I glean from the vague records kept by 
the administrative office that 27 of the 
original 129 women are still unmarried. 

Thumbing through my _ yearbook, 
looking at all the faces, I wondered if, 
after 10 years, we had achieved what 
we set out to do. I resolved to find out. 

I soon discovered that my classmates 
and I are, in a manner of speaking, 
misfits. We stand on the edge of two 
worlds. Born at the outbreak of World 
War II, we were adolescents in the *50s 
—the apathy years. We were steeped 
in the ethos of that time, with its un- 
relenting faith in dishwashers, the nu- 
clear family and the inability of our 
country to do wrong. 

We became college students at the 
tail end of the Beat/Silent Genera- 


L. SCHULHOF 
Veterinarian 























































tions, when Eisenhower was Preside 
We graduated at the height of 4 
brief period of idealism when Kennec 
was President. By the time we hi 
joined the Peace Corps, found our fir 
jobs or had our first baby, Preside i! 
Kennedy had been assassinated. 

We were too old for the Rock Ge 
eration, but young enough to enjoy f] | 
music from afar. We were youl 
enough to take the Pill, though mar 
of us didn’t because we still had son 
romantic notions about the life-givir 
process. Then some of us had abortior 
legally or illegally. Our husbands «| 
lovers wcre too old for Vietnam, ar 
also too old to want liberated wome 
Some of us married the first man ¥ 
slept with—and woke up one mornir 
to find that sharing sex and childre 
with a man doesn’t necessarily make 
meaningful relationship. 

The difference between us—the m 
fits, if you will—and women 10 yea 
older is that being on the edge offe 
us an option to do something about o 
plight before we become too cynical { 
before time runs out. Fortified, pe 
haps, by the changing morality of t 
*60s, we have been reexamining ou 
selves in light of political and soci 
changes—drugs, the environment, alte 
nate life-styles to marriage—and, 
course, the new definition of womar 
role in all this. 


Regis Borden Paine Farr, 32, desce} 
dant of a passenger on the Mayflowe 
wife of Thomas Arnold Farr, 
Princeton ’56 (a descendant of a signé 
of the Declaration of Independence 
mother of Tom Jr., 11, Kenneth, 9, ar 
Ned, 7. 

Regis dropped out of college in 
sophomore year to get married—an a 
we regarded with horror and envy) 
Her June wedding had all the class! 
accouterments: illusion veil, Step 
notis, blue garter, flower girl, bride 
maids in dotted Swiss, Ivy Leagu 
ushers, champagne, tears, a_ Roll 
Royce getaway car and a Caribbea 
honeymoon, when she came to her h 1 
band’s bed as pure as the Ivory Sno} 
in which she washed her lace pantie 

For the first six years of her ma 
riage, Regis played the Kinder, Kiic 
Kirche role. Then dissatis- (continue 
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Playtex'makes the first 
deodorant tampon. 


To help protect you 
two wavs. 
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Playtex presents the first, the only tampon 
with deodorancy as well as absorbency, to 
help provide protection you won't find in any 
other tampon. That means two kinds of pro- 
tection, to help give you two kinds of security. 

One is a fresh, delicate scent for a fresher, 

more confident you. Reduces doubt about inti- 
mate odor, but in a very gentle, totally femi- 
nine way that’s most reassuring. And of course, 
Playtex Deodorant Tampons do not contain any 
hexachlorophene. 
Deodorant’s one kind of protection. 
Then there’s that famous Playtex self- 
adjusting action. Because of the way 
they bloom, all Playtex Tampons (with 
or without deodorant) respond to your inner 
contours to help meet your individual absor- 
bency needs. And tests with women like you show 
that Playtex is more absorbent than the leading 
tampon. That’s the kind of protection every 
woman needs. 

Deodorancy. Absorbency. Plus a smooth, 
flexible plastic applicator that’s especially design- 
ed for easier, more com- 
fortable insertion. You 
won't find anything quite 
like the Playtex Tampon, 
with or without deodorant. 
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Playtex, the dual-protection tampon. 


Selt-adjusting and deodorant. 


© 1972 International Playtex Corp. Playtex is the tered trademark o rnational Playtex Corp., Dover, Del 
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CLASS OF ’62 continued 

faction began to grow. She and Tom 
were drinking too much. He was “‘out 
with his buddies” too much. One morn- 
ing she told him she was going back to 
school. “I feel very empty inside,” she 
said, “and I feel I’ve got to go back to 
college, not just to graduate—but to 
begin to find myself again.” 

With the same drive and determina- 
tion she had brought to her marriage, 
Regis enrolled in Sarah 
Lawrence’s continuing edu- 


“T guess the most important thing 
was learning to be content with being 
me,” she says. “I was trying to be some- 
body else—somebody I don’t even like. 
I’ve learned that you have to find your 
own niche and not take the whole damn 
thing so seriously.” 


Lynne Littman, 30, producer of an 
hour-long documentary news program 
for KCET-TV in Los Angeles, is un- 
questionably the happiest Manhattan 





cation program. She became 
a real estate agent and sold 
houses with commis- 
sions of $5,000—‘“‘so ‘Tom 
couldn’t accuse me of taking 
money away from our chil- 
dren.” 

For a while she managed 
a cruel work load. Up in the 
morning, she’d feed every- 
them out of the 
house, put on jeans and a 


three 


one, get 


sweater, and drive 60 miles 
to college. Home in the eve- 
ning, she’d put on a dress to 
greet her husband, play with 
the kids, feed them all and 
retreat to her room at the 
top of the house, pop a few 
dexedrines and study late 
into the night. 

Then she and Tom split. 
“T kicked him out of the 
house because our worlds 
had grown so far apart. He 
didn’t understand and didn’t 
like what I 
couldn't cope.” 





was doing. I 
Since those dreary days, 
graduated, de- 
cided that she wants to be 
come a lawyer, gotten back 
with Tom and 
family from one exurb of 
New York City to another. 
They hope they can start 
afresh with 


Regis has 


moved the 


responsibilities 


only to themselves. Regis 
has put aside her career 


goals temporarily. She has 
taken up belly-dancing and 
dyed her bleached blond hair 
back to its natural brown. 

When I visited Regis, I 
was astounded at how young 
she seemed—like a teen-age 
baby-sitter in her employer’s 
elegant, 23-room home. But 
as we talked, the faint crow’s 
feet around her eyes became 
apparent. 

I asked her whether she 
had ever slept with anyone 


other than ‘T’om since they 





married 12 years ago. She 
withdrev o the shell of 
her “marri idy”’ image ~a 
and quickly ranged the 


subject. “Communication, not sex, was 
our problem,” she replied with a hearty 
laugh. Then she told me how much she 
enjoyed being a sex object. 

If she could move the clock back 12 
years, Regis “definitely” 
married at such an early ag 
not have children right away, an 
certainly would have love affair 
guess I married for security and bs 
cause I’d had a heartbreaking love af 
fair. Now that I think of it, I must hav. 
wanted to show that guy where to go.” 
(They broke up over the classical ’50s 
dilemma: she wouldn’t sleep with him 
unless they were married.) 


wouid no eT 


would 
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sive self-examination, emotional fioun- 
dering, days of deep depression, 
loneliness and sexual experimentation, 
fleeting moments of sheer exhilaration 
and battles with men and women. 
Lynne started out like Marjorie 
Morningstar: cultural Jewish upbring- 
ing in New York’s posh Riverdale dis- 
trict, the High School of Musie and 
Art, piano lessons, singing lessons, 
dancing lessons, skating lessons. “I 
used to get 98 in school and my parents 


New Tame. 
Spray-On Creme Rinse 


The perfect answer toa tomboy’s tough tangles. 
A\ny time there's tangles. 


Works on wet and dry hair, too. 


We made new Tame Spray-On Creme 
Rinse gentle enough for the finest baby- 
fine hair, yet effective enough for the 
toughest tangles. Works beautifully on wet 
hair after shampoos and between shampoos 
on dry hair, too. Sprays on clean so it 
leaves hair clean. The perfect answer for 
tangle-haired tomboys—and their ex- 
tomboy mothers. 


Sprays away tangles and snarls in a hurry. 


transplant west of the Rockies. “It’s 
nice to know who you are,” she says. 
‘For the first time in my life I’m doing 
exactly what I want to be doing.” 

The person Lynne is today is utterly 
remote from the bleached blond, long- 
haired student-of-the-arts she was 
when she arrived at Sarah Lawrence. 

fer breezy, informal life-style is built 

‘ound a white stucco duplex apart- 

nt in a hillside house above L.A. 
out fou ago, she gave up 
v York and moved West to a totally 


I y x nce 


years 


ler road to laughter and liberation 
1as been paved with hard work, inten- 








would say, ‘What happened to the 
other two points?’ ” 

A prospective life upon the wicked 
stage evaporated shortly after gradu- 
ation, when she realized that she 
wanted to run things, not to be run. 
“IT want to be the President, not the 
First Lady,” she says. So she decided 
to become a producer. 

Since college, Lynne has freelanced 
on about 20 films. In New York she 
worked on educational TV for a pro- 
gram called Black Journal, but wound 
up being a “white vestige.” 

Like most normal college students 
of the ’50s, black-eyed, brown-haired 
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Lynne was completely apolitical. Bi 
she says, “I realized somewhere alor 
the line that I would never learn any 
thing about what was going on in th 
world unless I was politically involvec 

“T was very active in the early par 
of the anti-Vietnam war moveme 
but I got out of that because of the 
hostility in it. I found the politica 
goals became less important than wha 
was happening to the people.” 

At the time of her anti-war activi 
Lynne was living with 
French photographer. The 
lived together for thre 
years, and she discovered 
that she could be a wife. Butiiiy 
that wasn’t enough. “Naive 
ly, I had thought being wit 
a man would erase all tha 
Sturm und Drang, but 
didn’t—nor would it hav 
been any different livin) 
with anyone else. I'ma terri 
bly competitive person and 
used to enrage me that 
was together in his work- 
more or less—and I wasn’t.’ 

Since then Lynne has hat 
many love affairs. She is les 
apt now to consider mar 
riage, which she calls * 
good hiding place,” than evel 
before. “Learning not to bé 
afraid is one of the most di 
ficult things in the worle 
and many of the marrie 
women I know have nev 
faced up to the fact they a 
scared of moving beyo 
their thresholds.” 

Until recently Lynne 
mained on the periphery 
the Women’s Lib movement 
“T was threatened by it ini 
tially because it meant 
would have to give up m 
props. I mean, I had figureg 
out long ago how to be 
working courtesan — ani 
these women were screamin} 
that courtesans were out. — 
felt like telling them to kee 
their mouths shut and leavi 
me to my little game.” Sine 
then she has joined a wom:| 
en’s group, though she has 
not for one second given 
her femininity—or her make 
up. “What separates me noy | 
from a lot of women in t i 
movement is that I’m cons 
cerned that there’s been 
certain amount of braifj 
damage done on women oul 
age. I think maybe we were} 
the last generation brought 
up with all those fantasieg| 
about womanhood. I hold on} 
to them and sometimes I slip} 
back because a part of 
still is that lady who neve 
smoked because she didn’t want the} 
smell in her hair.” 


Anne Prather Bell, 31, college drop*| 
out; wife of Dale Bell, 34, Princeton; 
‘60, film producer; mother of Jonathan, 
10, David, 8, and Andrew, 6. Jinx Bell 
thinks of herself as the ballast in oul 
group, and in many ways her life 
run the most even course. 

By her own admission, Jinx has bee! 
somewhat reclusive—probably becaus¢ 
she has taken what she calls a “child 
fancy” to being a mother, raising ch 
dren and having a home. 

Between classes at ( continued 
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lor beautiful sleep, 
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lf you think a mattress has to be hard to support you properly, you're in for a 
nice surprise—the comfortable Back Supporter mattress. | 


As you stretch out, its unique springs flex gently to cradle the lighter parts i 
of you. But where you sink in more, the springs respond more, with firmer Hy 
support for your back, hips and shoulders. (You get this unique 
support-system, with its Karr® Spring unit, exclusively from Spring Air.) 


The proper firmness. Beautiful comfort. The Back Supporter gives you both. 
In your choice of quality coverings, too. 


A lasting value? That's right. 
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CLASS OF '62 continued commutes every morning from her 100- of men to women and always seems to 
year-old Victorian home in surburban be wrapped in one fantasy or another 
Sarah Lawrence, she used to retreat Grandview, N.Y.—a house formerly _a condition she enjoys. “I don’t un- 
to her room to make beautiful clothes owned by Betty Friedan. derstand poverty and suffering and 
or read a romantic poem. And when Jinx has deliberately shielded her- hopelessness. I don’t, I know I don't, 
we met a decade later I found that she self from the world. She has never had and I’m the first to admit it.” 
still has that ethereal quality. a nine-to-five job. She is not political. Unlike most of the women in this 
About a year ago, however, she went nor is she a hovering mother who group, she has no qualms about being 
back to Sarah Lawrence for six months, spends her waking hours thinking “on the dole” from her husband. If 
PTA. She sympathizes with anything, she is annoyed when he is 
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dropped out again, and is now paint- about the 
ing full-time at the Art Students the women’s movement but 1s totally not working on a movie because it 
League in Manhattan, to which she uninvolved. She prefers the company always means she has less money to 


spend on art supplies or baby-sittersyj \a 
Jinx married Dale Bell in the fall offm: 
1960 because she was “very much ij 
love’”—and pregnant. If there has beet Ai 
a problem in their marriage it is thes 
amount of time Dale spends away fron hon 
home when he makes a movie. He wagpiti 
in California for about four monthggie: 
working on Woodstock, and during high 
absence Jinx retreated to the attic angi | 
cried a lot, although “I am not a deg: 
pressed person.” Wie 
Another difficulty has been that Jin3jgon 
kept getting pregnant. “All my chil} 
dren—except the first—were diaphrag Alby: 
babies. I’ve tried everything—diap » 
phragms, the Pill, an illegal abortionjm! 
and now the loop.” Not to have a fourtl{n 
child was one of the best decisions Jin} 
ever made, she believes. If she had fre 
baby now, she would not be paintingy 
and would probably feel more threafgir 
ened by her husband’s absences. net 
“The minute I discovered somethi 
I wanted to do on my own, it hit m 
that I needed freedom—and I neede 
it badly enough to give him his. I dor) 
think I ever would have wanted to sq 
him free until I felt secure myseMp 
Now I sometimes feel that I don ., 
need him at all. I could exist very Wefy 
just doing what I want to do, whi py} 
is a frightening feeling.” i 


Mary Moore Easter, 30, wife of W hy 
fred Easter, 30, Harvard "64, associajy} 
dean of students and coordinator jj 
black activities at Carlton College fy 
Northfield, Minn.; mother of Allisc}, 
8. and Mallory, 5; housewife ai, 
dancer. Mary has always thought the}, 
was more to life than “washing yoy 
husband's socks.” More, in her case, 
a dance career that started to flourij, 
three years ago when she and Hy 
family moved to Minnesota from Mi, 
sachusetts. Dance was always Marj, 
“passion,” but when she was in colle, 
she discarded it as a career becausefy, 
was “too chancy financially.” K 
Mary believes her marriage is§,, 
boon to her career. But it hasn't }. 
ways been that way. In the early yez ‘ 
she and Freddy quibbled about houg, 
work. She never cared about how §) 
towels were folded. It wasn’t import fy 
to her. “If people equate housekeep§.. 
with caring they ve got problems,” sf, 
Mary. “You have to separate what }, 
do because you care for someone fi) I 
what you do because it has to be dof, 
About four years after they Wf, 
married, the Easters consulted a ng, 
riage counselor. “We were fighting}. 
the time—to the point that we dif; 
think we understood each other at 
The counselor simply showed us ff, 
we were living over our heads B 
nancially, which was causing a lok, 
tension. We closed down 13 chify 
accounts, and for the first time we § 
money left over.” , 
When crises arise, the Easters \ 
dress themselves to the problem| 
stead of ignoring it and hoping it 
go away. “Our view of marriage} 
cludes the possibility of divorce. | 
never lose sight of the fact that 
some reason or other, the relationy, 
might just stop working, that tB 
could come a time when we neh 
grow apart or not mean the same t i, 
to each other.” They have discupy 
living on a commune, and reject}. 
because they like privacy; and thi}, 
had simultaneous extramarital a’ 
(“Inever could have done it if he h. 
been involved, too,” says Mary). 


ring not from the women’s move- 


t, she says, from the fact that sh« 
is raised in a black middle-class 
mmunity in Petersburg, Va. “I grew 
thinking that any woman who didn’t 
ve a job was a poor thing. If a wom 
‘in our community didn’t work she 
s looked on as a person who didn’t 
ve any skills.” 

Mary’s dance company is now work 
r on an original composition she pre- 
red for 10 dancers. “For the first 
ne since I’ve been out of college I 
l as though I’m really working on 
mething entirely my own,” she says. 
ncing has self-esteem 
reased her self-reliance and freed 
emotionally, so that she is more 
ving” with her husband and _ her 
Idren. “I have to feel that I have 
ething to 


























raised her 


give them. The worst 
life were when I didn’t 


lly have anything to contribute.” 


rs of my 


nia Gurievitch, 31, 
w York film production company. 

y the time graduation rolled 
nund, the title “Most Exotic Stu 
ait,” if there had been such a thing, 
uld have been unanimously awarded 


partner in a 


Hope Cooke for her unmatched abil- 
to get a ring—from a king—thereby 
‘oming the second woman in Ameri 
1 history to marry a monarch 

f there had been a 
uld have been Grania Gurievitch 


runner-up it 


w of us knew her well, but we all 
ught she looked the way a Sarah 
rence girl ought to look: in the sim- 
st sweater and skirt she was inim 
oly glamorous. 
al—fulfillment 


fter graduation, we were frequent 


Sexual—if not emo- 
radiated from her 


eminded of Grania by items such 
he following, which appeared in the 
mnae magazine in ’63: 
rievitch may be either in Moscow 
Kenya at this time; she has been 


“Grania 


»red a journalism job in Moscow 
1 a social work position in Africa. 
Ishe might still be in Paris... study- 


political science and taking classes 
a Russian studies institute.” 
sexually Grania was more 
lis than the rest of us. She was hav- 
agains at college; but she was also 
\ressed most of the time:“I think I 
| my best to be unfriendly.” 
Ten years later, when I revisited 
‘inia, she talked with mind-boggling 
lachment about her experiences 
e and abroad. She has lived out of 
4 U.S. for almost six of the 10 years 
be college. She never had any goals. 
never occurred to me to do any- 
‘ng. I just imagined I would get mar- 
} and live happily ever after.” 
AWVhile she was living in Paris, she 
‘‘wered an ad for a production as- 
lant on a documentary being filmed 
‘Mexico. “They wanted a girl who 
ild look pretty in a canoe, speak 
‘guages and drive cars in foreign 
‘mtries.” And she was off. “I left 
\is because I was sick of it. I didn’t 
| the research program I was going 
. I didn’t want to marry the man 
wanted to marry me and I didn’t 
* to go to the psychiatrist I’d been 
hg to.” 
the stayed in Mexico for six months 
ln she settled in New York, where 
4 got a job working for a film com- 
ily. 
“rania’s personal 
pugh work. 


preco- 














liberation came 
“For the first time I 


Mary’s strength and independence 


ent, though she is sympathetic to it, 
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— our exotic little handful of a 
clutch in velvety corduroy 
cowhide. Yours in dreamy 
amber or bewitching 
burgundy. $9.00. 


_ We've got you in 
~ ourclutches 









— the clutch for 
today’s busy gad- 
abouts. In smart, 
deliciously smooth venus 
cowhide. Choose from 
Gemini green, Taurus 
red, Aries blue, 

Leo brown. $7.00. 
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- the look, the feel, the 
elegance of the classic 
clutch in satin-smooth cow- 
hide. Yours in luscious sherry 
or refreshing lime. $9.50. 





in primula cowhide. Open it 
ofie way to stash bills and coins. 
Open it another way for checkbook, 
duilt-in pen and credit cards. Tuck tickets 
oracomb down the middle! Red bud, 
fawn or black. The super clutch. $12.50. 


All available, of course, with matching accessories. 





I< onm “but I’ve always thought you get mar- came back to America from Austria, | 
| g S the out ried once you are sure of yourself and where she had been living with an 
: f re sure you are not a burden on the other artist for three years. i 
g PTA person. I’ve always thought you have Recently Grania has become more i 
9 hat to find yourself first.” involved with the woman’s movement. l 
they I got the feeling that Grania was She is a “founding mother” of her own LH 
and racing through life as though she were rap group in New York. “I don’t like 
mar- skimming across the water on a hydro- doing things in groups, and at first I Hi 
: foil: from one country to another, one was scared. There are all kinds of fh 
lence man to another, one psychiatrist to women in it: Lesbians, women with . 
another, one apartment to another. money, without money. But it’s nice 
nen, She says that is one reason why she (continued on page 164) i 
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BY VANCE PACKARD 
Author of The Status Seekers 


STRANGERS 


Today’s rootless Americans aren’t tramps, but business executives and their families who wander from town to town in search of success. 


Approximately 40 million 
Americans change their home 


address at least once each year. And 
more than a third of them move 
across a county or state line 





While the rootless, foot-loose nature of the old 
American pioneers was a source of vitality and 
charm, several new forms of American rootless- 
ness cause alarm. 

Great numbers of inhabitants feel uncon- 
nected to both people and places. We are 
confronted with a society that is coming apart 
at the seams. And we are passing on a legacy of 
coldness to the coming generation. 

‘To explore this major phenomenon, I made 
a number of trips to towns and cities in the 
United States. The exploration led me to be- 
lieve that between 40 and 50 million Americans 
now lead feebly rooted lives. We are seeing a 
very deep uprooting of life patterns; in fact, we 
are becoming a nation of strangers. 

Contemporary uprooting takes many forms. 
There is, for example, the psychological uproot- 
ing caused by changes in traditional male-female 
relationships, challenges of traditional religious 
beliefs and the loss of vocational] stability. Other 
forms of uprooting are creating greater distance 
between people. 

There is the uprooting of people who move 








In Darien, Conn., a manage?'s 
wife has moved into 16 different 
neighborhoods during her 21 
years of marriage. “I feel it 

is the wife's duty to go where 
the paycheck is,” she says. 


again and again into strange locations, as when 
business and governmental personne] are trans- 
ferred. And there is the uprooting that occurs 
when communities undergo upheaval. Such up- 
heaval is caused partly by the accelerated popu- 
lation growth since World War II, and partly 
by disruptions such as urban renewal, the mi- 
gration of industrial plants and the desperat: 
flight of urban families toward cleaner air and, 
hopefully, less crime, In such an environment 
the millions of Americans who do not change 
residences might be called psychological no- 
104 Copyright © 1972 by Vance Packard. From the book 


mads. Although they stay on, the turnover of 
people around them is so great that they can 
no longer enjoy a sense of place. They find them- 
selves with few close ties to friends, kinfolk or 
community. 

There can be a sense of uprooting even when 
one’s neighbors remain. As people increasingly 
live in multiple-dwelling units, neighbors fre- 
quently live side by side in anonymity, Even in 
smaller cities, where people live in their own 
homes on tree-lined streets, neighbors may re- 
main strangers if the area's economy is domi- 
nated by businesses that operate around the 
clock; people working on different time shifts 
look for sociability not to neighbors, but to oth- 
ers who work the same shift they do. 

Finally, there is the uprooting created by 
family fragmentation. This includes the increas- 
ing proportion of broken marriages, the great 
number of people going off—often more than 
a thousand miles—to retirement communities, 


The Census Bureau estimates 
that by 1975, 65 percent 


of all Americans will live 
in metropolitan areas. 





and the accelerating trend for young people to 
leave home. 

Some people respond to this disruption of 
familiar patterns with a deepened sense of lone- 
liness. Many of the most popular songs of the 
past few years have focused on a sense of hurt 
and yearning, Carole King lamented, in a smash 
hit, that nobody seemed to stay in one place 
anymore, And for months, in the taverns of 
Northern industrial cities, former hillbillies 
sipped beer to the lament, “I wanna go home, 
I wanna go home.” 

We are seeing a sharp increase in people who 
feel alienated or adrift; and this can have an 
impact on emotional and even physical health. 
We know there is a substantial increase of in- 
habitants who suffer from a loss of sense of com- 
munity, identity and continuity, These losses 
all contribute to a deteriorating sense of well- 
being, both for individuals and for society. 

The most disquieting aspect of today’s up- 
rootedness is that transient people come most 
commonly from the ranks of our more talented 
citizens—people of leadership skills, the kind 
who ordinarily play the major role in holding a 


community together and giving it a source of 
pride. When these citizens lead lives of near- 
perpetual motion, communities must improvise 
and settle for second- or third-best leadership. 

Census experts have long felt that there is 
more geographic mobility within the United 


Young people between 18 and 25 
constitute one-fourth of all 


movers—and in recent years, their 
mobility has been rising sharply. 





States than in almost any other country in the 
world. Recently, reasonably comparable census 
data from several countries point to this fact. 
Larry H. Long of the U.S. Census Bureau cites 
figures for the 1960s from Great Britain, Japan 
and Canada. When allowance is made for varia- 
tions in life expectancy, these findings emerge: 

—The average American moves approximately 
14 times in his lifetime, and the average Cana- 
dian moves almost as often. 

—The average Briton moves approximately 
eight times. 

—The average Japanese moves approximate- 
ly five times. 

Approximately 40 million Americans change 
their home address at least once each year. And 
more than a third of these people move across 
a county or state line. In the 20th century, there 
has been a 25 percent increase in people living 
in a state other than the one in which they were 
born. This only mildly suggests the total amount 
of movement that has actually been occurring. 
The massive leap in mobility that started with 
World War II can be seen by comparing the 
proportion of migrants moving across county 
lines in two five-year periods 20 years apart: 
1935-1940 and 1955-1960. From the 1940 Census 
to the 1960 Census, there was a leap of 50 per- 
cent in such internal migration. 


One woman says that her son, 


who is now in the eighth grade, 
has already lived in seven towns. 





Census figures indicate that, after World War 
II, the proportion of people changing their ad- 
dress each year plateaued at about 19 percent 
of all Americans, including those abroad. 

On the other hand, -telephone (continued) 


“A Nation of Strangers,"’ published by David McKay Company, Inc. Reprinted by arrangement with the publishers. Photo design by Lawrence Ratzkin. 
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d. they blend together like they were made for each other. Which 
is exactly what happens between Bacardi rum and Fresca. 
iene 2: So enjoy the limelight with Bacardi and Coke. Or take plea- 
iP ‘gure in our latest discovery. 
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NATION OF STRANGERS = continued 
company records show a quite dif- 
ferent picture: a steady rise in people 
on the move since 1945, when World 
War II ended. For every town and state 
it services, the American Telephone 
and Telegraph company keeps records 
of main residential telephones that are 
disconnected each year. Almost all 
disconnects represent moves by sub- 
scribers. These records show that while 


the disconnect rate was 17 percent in 
1946, it rose gradually to 25 percent by 
1971! 

How can one account for these two 
quite different pictures of recent mo- 
bility? For one thing, the Census 
figures do not reflect the extra moves 
made by the many Americans who 
move more than once within a year, 
whereas phone company records catch 
every move made by phone users. 

Both Census and telephone records 


somewhat understate U.S. mobility. 
For example, neither organization re- 
cords the moves of people who live in 
military barracks, or of the thousands 
of people on the road, or of the thou- 
sands who live in trailers or houseboats. 

The picture that emerges, then, from 
the Census and telephone figures is 
this: at least a fifth of all Americans 


move one or more times each year, and 
the pace of the movement of Ameri- 


cans is still increasing. 





Hotpoint offers a word of advice 
on self-cleaning ovens. 


MODEL RB 766 


There are two kinds of 
oven-cleaning systems you 
can buy today. This simple 
guide will help you tell the 
difference 

The “‘self-cleaning”’ 

method, called pyrolytic, 
is the only one that cleans the 
oven interior completely. This is 
done by raising the temperature 
inside the oven above 800° 

The “continuous cleaning” 
method does not clean the oven 
completely because it uses only 
normal 300°—450° baking temper- 
atures. This is not enough heat 
to remove all soil and you sti]! 
have to do some messy cleaning 
by hand. 

Hotpoint uses the ‘‘self 
cleaning” pyrolytic method 
because it is the only kind 
automatically cleans every 
of the oven interior: walls, floor, 
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inner window, door 
and racks. 
Among self- 
cleaning ovens 
there are important differ- 
ences, too. The Hotpoint Self- 
Cleaning Oven interior is larger 
than most self-cleaning ovens. 
Hotpoint has a window 
.F door on most of their 
self-cleaning ovens that lets you 
see what's cooking. That’s some- 
thing else you won’t find on 


many other self-cleaning ovens. 
We put a special Calrod® 
heater around the outer 
edge of the oven to assure clean- 
ing of the front part of the oven 
and the inside of the oven door. 
We also put solid-state 
oven controls on for 
accurate baking and self-clean 
temperatures. 

All of these features together 
make the Hotpoint Self-Cleaning 
Oven the best your money can buy. 

And, like every other Hotpoint 
appliance—refrigerators, 
washers and dryers, air condi- 
tioners, compactors, dish- 
washers and disposals—they 
are built fora life of dependable 
performance. 

And Hotpoint doesn’t love you 
when you buy an appliance and 
leave you when it comes to 
service. Should anything keep a 
Hotpoint appliance from doing 
its job, one telephone 
call will bring a 
Hotpoint factory- 
trained serviceman 
to your door. 

And that’s a promise. 


Hotpoint. 
ustomer care. 
Eve ere. 


Fast, dependable service. 
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Increasingly, population moveme 
in the U.S. can be described as a mi 
ing around in response to organizatio. 
al transfers or new job opportunities, 
or as a search for a more salubriot : 
climate. However. four major flow pa 
terns are worth bearing in mind: 

1. The movement of people from ir 
terior states to seacoast states or f 
states bordering the Great Lakes. 

2. The interchange between th)’ 
South and the North. The South use} 
to bemoan its population drain and iff 
brain drain. Now, for the first decad}’ 
in 100 years, the South has gainef’ 
more than it has lost. Northerners al} 
abandoning grimy old cities such @ 
Erie, Pa., for gleaming new cities sucf 
as Atlanta and Tampa. From 1940 3 i 
1970, with the mechanization of croj}* 
picking and mining, millions of po 
Southern whites and blacks came 
Northern cities in search of emplo#® 
ment. Meanwhile, new industries sud® 
as the aerospace industry have bee 
springing up in the South, and many — 
them have lured employees down frof® 
the North. ¥ 

3. The flow of millions of people 
the West and Southwest. Californ|! 
has long been a magnet. It should ## 
noted, however, that nearly as ma f® 
people are now moving out of Calif« 
nia as into it. oa 

4. The vast movement from ru:}® 
to metropolitan areas—the greatest n i 
gration and upheaval in the history }# 
the United States. In just 20 yea 
from 1940 to 1960, 1714 million peor 
left farms—more than half of the 
million people living on farms in 194]! 
The Census Bureau estimates that #! 
1975, 65 percent of all Americans 
live in metropolitan areas. u 

In all the swirl of population, wt! 
are the chronic movers? Broadly speaft 
ing, frequent movers—the high-mobi 
—are found most commonly in certz 
social classes, occupations, religiom}* 
age groups and types of dwelling. 

Social classes. It is people with soi’ 
college education who are most likefix 
to move across county lines. Abds 
three-quarters of all people who ¢jh 
moved by long-distance moving co 
panies work for large corporate or g 
ernmental organizations. They tegn 
largely to be managerial, professiory: 
or technical personnel. 
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Bulwarks of stability 


Unemployed people tend to be abche, 
average in changing addresses; lf» 
mostly, they move short distances. 
relative bulwarks of stability in 
society turn out to be working cli) 
people, particularly those with sala} 
skills and union affiliations. F 

There seem to be three princi 
reasons for this. First, working cl}, 
people tend to build their lives m},. 
intensely on ethnic, neighborhood < 
kinship ties. They also tend to be m 
fearful of the unknown and are |}, 
adept at coping with new neighbd,.. 
new employers and new surroundir 
Finally, in three decades of general}. 
fluence, blue collar workers have 
felt pressure to leave their local la 
market. 4 

Occupations. It is more difficult J, 
doctors with a private practice to mj, 
than it is for teachers or even for ard. 
tects. In moving, doctors face the tin 
consuming task of establishing a 1 . 
clientele, whereas teachers have ref, 
ily transferable skills. Most local stij 
keepers and entrepreneurs find moyg 


formidable challenge. On the other 
nd, geologists, especially for oil com- 
nies, are a notoriously wandering 
oup, as are aeronautical engineers, 
mputer specialists, salesmen and 
arketing managers. Among manual 
rkers, “laborers” are considerably 
sre mobile than are those workers 
e Census refers to as “craftsmen, 
remen and kindred workers.” 

Age. Whatever the job category, 
wrkers between the ages of 25 and 34 
e the most mobile, and mobility de- 
2ases with each succeeding decade. 
sung people between 18 and 25 con- 
tute one-fourth of all movers, and in 
sent years their mobility rate has 
en rising sharply. 

Religion. Religious affiliation is to be 










































cluded among the ties that keep 
rking class people close to their 
me neighborhoods. Working class 


ople, especially those whose ances- 
s came to the U.S. after 1890, are 
avily represented in the Catholic 
nurch. And to an unusual degree 
ong Catholics, the church is seen as 
ommunity center, a dominant force 
ding people to their neighborhood. 
Type of dwelling. People living in 
artments and other multifamily 
‘rellings tend to be more mobile than 
ople living in single-family dwellings. 
nters are approximately three times 
mobile as home owners. Each year 
Los Angeles, for example, 85 percent 
all people renting their dwellings 
»ve—often only a mile or so, 


Nomadic young adults 
f present trends continue, the vari- 
s forms of uprootedness will become 
re pervasive, and social fragmenta- 
will intensify. One indication is 
fact that nomadic habits have be- 
me particularly evident among young 
Its. Another is the current strong 
surge in apartment living, especially 
the suburbs. The very nature of our 
nocratic society, as we are permit- 


increase in uprootedness. The pres- 
es are for short tenure. 


#s are forecasting still greater root- 
sness for the future. Daniel Bell of 
vard University predicts that by 
year 2000, our society will be con- 
2rably more mobile. Philip Slater 
Brandeis University predicts: “‘We 
become increasingly a nation of 
#erants, moving continually on an 
gular .. . circuit of jobs.” 
/orporate personnel move either be- 
se they are transferred or because 
‘ty jump to another company. Even 
orporate officials move infrequently, 
ir jobs may require a great deal of 
aveling. Or they travel long distances 
ork because their life-style impels 
to seek homes in distant suburbs. 
‘Worporate officials are transferred 
ma variety of reasons, presumably to 
-fmote corporate efficiency. Corpora- 
*s believe it is good to have employ- 
ij who are interchangeable. They also 
iljsume that responsible personnel are 
adened in their corporate viewpoint 
erving time at a variety of-the com- 
‘y’s outposts. 

ind then there is the fact that 
“ern technology has created the 
“d for hordes of specialists who can 
sent to new plants or trouble spots 
‘¥a day, a month or a year. Business 
k, in estimating that the average 
orate official spends at least one- 
‘d of his time traveling, explained: 



















Handy answers tohard questions asked by children in the Health-tex years. 


A girl bee makes honey in a 
special stomach that’s like 
alittle factory. But first 
she goestoa flower forthe 
same reason you go to the 
supermarket. It’s where the 
makings are. 

She sips the sweet flower juice 
called nectar up through her mouth — 
which is shaped like a tiny soda straw— 
down into her honey stomach where it 
becomes the most healthful kind of 
sweet a person or a bee can eat. 





Leftovers go into the honeycomb. 
The bee then seals the comb with wax 
which she also makes herself. And that’s 
how the beekeeper gets fresh honey for 
your buns. 

Mothers store up Health-tex tops 


and bottoms, jumpers, creepers and 


If she ate all this honey herself, 
she’d get too fat to fly. So she wings back 
to the hive to feed the baby bees aw 


delicious treat called bee bread %% 
made out of honey mixed 3 
with flower pollen. 


jeans. Single knit, doubleknit or woven, 
Health-tex always looks good enough to 
eat. Mostly permanent press too which 
irons out that problem. Boys, size 6 
months to size 8. Girls, size 6 months to 
size 6X. 
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“Not too long ago, you put a good 
superintendent in charge of a distant 
plant and let him run the show.” To- 
dav? “The business is too big, too com- 
plex, too competitive. It takes constant 
shuttling by the specialists- safety 
men. labor relatio s, attorneys 
and it ans ing. 

Int Is 1e by 
peo] trict f na- 
tiona at n m- 
panie is } ve 


a district office in Charlotte, N.C. Ac- 
cording to one estimate, approximately 
10,000 sales people leave Charlotte 
every Monday morning to make the 
rounds of branch or local offices. 

The recent growth of mergers has 
also promoted the shuffling and up- 
rooting of people as “deadwood” is 
eliminated and new managements 
are brought in. And, of course, a man 
may be moved by a superior who wants 
to be rid of a potential rival. 


For such reasons, in the past 15 
years there has been a sharp, and usu- 
ally steady, increase in the mobility 
of corporate personnel above the fore 
man level. Men near the top of com 
panies are less likely to be moved, but 
they may well be lured to another, 
bigger company. In a survey of corpor 
ate policies, United Van Lines found 
that during a recent four-year period 
there had been a steep increase in the 
proportion of companies (continued) 
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Ima low'tar & nicotine cigarette 
you Can really taste 


Here's the inside story. Only 
Doral has the unique filter 
system: Cellulon fiber to 
reduce ‘tar’ and nicotine plus 
a strange-looking polyethylene 
chamber with baffles and air 
channels. In goes the smoke. 
And out comes the taste 

low ‘tar’ and nicotine 
smokers swear by. 
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“ION OF STRANGERS continued 


orting a systematic policy of peri- 
ally relocating personnel. Approxi- 
ely one-third of all companies 
ied acknowledged such a policy. 

s for movement created by em- 
vees, on the other hand, an increase 
2b-jumping has pervaded American 
ness. U.S. Government records 
w that the monthly “quit rate” in 
wfacturing rose 80 percent in the 
years before 1970. (The 1970 reces- 
may have slowed it ,a,bit.) The 
ional Foundry Association sur- 
2d 141 foundries and found an 
‘age annual turnover rate of ap- 
dmately 75 percent of employees. 

ome people change jobs because 
t skills become obsolete; others 
age for more money or pleasanter 
or just because they are restless. 
the blue collar or lower white collar 
1, a change in jobs does not neces- 
ly mean a change of residence. 
managers and professionals who 
age jobs may have to move. 

nother major reason for the in- 
ise in job-jumping among managers 
professionals is the emergence of 
e€ executive recruiting firms. As 
dlemen, these firms not only active- 
Tuit job-jumpers for their corpor- 
lients, but they also make it easier 
men to let their availability be 
wn On a confidential basis. 

_ leading recruiter, Wardwell How- 
of Ward Howell Associates, com- 
for me a list of the 26 senior- 
l executives that his office had most 
ntly moved. Of the 26, only four 
tives could conceivably have 
ded moving. The other 22 moves 




























had required a major uprooting of 
home life. Twenty were to another 
state or county, with an average dis- 
tance moved of approximately 820 
miles. 

One result of this upheaval is a new 
type of community—one that bears lit- 
tle resemblance to traditional com- 
munities. For example, Darien, Conn., 
once a typical New England town, has 
taken on a new, swollen form. Corpo- 
rate managers and professional spe- 
cialists have proliferated and become 
largely a nomadic group, and Darien 
has become one of their camping 
grounds. 


Transfer town 

A large concentration of the men in 
Darien have been transferred there. 
Many commute 40 miles to their jobs, 
and also make frequent long trips as 
part of their work. It is a Transfer 
Town, a Bedroom Town, a Traveling 
Man’s Town. Thus it seems an espe- 







cially fine prototype of towns for 
corporate gypsies. 

Approximately 95 percent of all 
managers whose families move to the 
New York area head for the suburbs 
to house hunt. Usually they want a 
nice suburb as close as possible to New 
York. They soon disc« however, 
{ ropriate house 


that prices for an app! 
County 
| rchmont. 
house is one with four 
h of ru etting, and 
schools. 

ind in 

1 real estate taxes are 
1ers con- 


he shoreline 


MIL 


| had dingy teeth. And doggy breath. 
Nobody kissed me twice. 

Even my best friend wouldn't tell me why. 
Then | discovered MILK-BONE Dog Biscuits. 
Hard crunchy nourishing biscuits that scraped 
away unsightly stains and tartar (from my 
otherwise soundand healthy teeth). Removed 
particles of soft food. Actually helped 
strengthen my gums. And made my breath 
almost human again, S 

. And best of all, with Milk-Bone Dog Biscuits, 
| got cleaner, whiter teeth in just three weeks! 


CLEANER, 
WHITER 
TEETH 
IN 3 WEEKS! 


(SEC INSTRUCTIONS. 
‘OM BACK) 


BRAND 


<a ves 2 
Dog Biscuits 


K-BONE and bone design are registered trademarks of Nabisco, Inc., 425 Park Avenue, N.Y. 10022 


railroad track into Connecticut. They 
find that prices in Greenwich, the first 
town across the state line, are still 
high. So many explore farther out un- 
til they reach Darien, approximately 
40 miles from Manhattan. Here the 
family may possibly be able to get that 
“appropriate” house at a price within 
their means. If the explorers can’t af- 
ford Darien or nearby New Canaan 
and North Stamford, realtors refer 
them further out and inland to Wilton, 
Weston or Easton—where rural touches 
are plentiful but daily commuting can 
take four hours. 

Darien has a strong image as a good 
transfer town for middle to upper level 
managers; it has the kind of people 
and accouterments, including address, 
that go with the executive life. Some 
companies subsidize promising men 
who are transferred to the New York 
area so that they can live in Darien. 

Families who settle in Darien usually 
have come a long way, geographically. 
Mrs. William Lawrence, Jr., the local 
Welcome Wagon representative, drew 
up a list of origins of the last 50 new 
families she had called upon in Darien. 
Forty-one had moved in from another 
state or from a foreign country. 

Not all the managerial types who 
settle in Darien will be moving on. 
Some are older men who have been 
tapped for the executive suites of their 
company headquarters. New York and 
its immediate environs hosts more cor- 
porate world headquarters than any 
other area in the U.S. Thus, for many 
executives, Darien will be the last stop. 

But thousands of others are young 
hustlers who know they have been 
brought to New York for some tem- 








porary or special assignment before 
being transferred again. These pepole 
tend to settle in newer areas of Darien, 
where they will be among other high- 
mobiles and where they can get out 
fast when the time to sell comes. If a 
manager later discovers that he is more 
or less permanently assigned to the 
New York area, he will usually move to 
a less transient neighborhood. 

I contacted several dozen wives who 
had arrived in Darien within the pre- 
ceding 18 months. Many I tried to 
contact had already moved, and two 
were in the process of moving. 


22 moves in 25 years 


One wife said she had moved 22 
times in the 25 years of her marriage. 
Another had moved eight times in nine 
years. Still another had moved 16 
times in 21 years of marriage. And one 
woman mentioned that her son, who is 
now in the eighth grade, had already 
lived in seven towns. 

At first glance, Darien seems an un- 
likely place for executives and would- 
be executives to settle. At the center of 
the town, the New Haven Railroad 
crosses over U.S. Route 1; and a few 
hundred yards away, trucks and cars 
roar by on the elevated Connecticut 
Thruway. Darien also has little in the 
way of tradition. Any family whose 
roots go back 25 years is “Old Family.” 
And while the town is technically 
New England, it bears little 
blance to traditional New England 
The best giveaway is that the Presby- 
terian Church dominates, whereas the 
Congregational Church dominates most 
New England towns. 

A woman who has lived (continued) 
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NATION OF 

arien for more than 25 years said 
“Darien is a town where a child can 
grow up and never see a lunch pail.” 
The child may also never see a Jew 
Darien first came to national fame as 
the subject of the novel (later made in 
to a movie) Gentlemen's Agreement, 
about a town that didn’t sell houses to 
Jews. Today there are Jews in Darien 
—about one per 700 population. And 
virtually the only Negroes a 


kclusiv sorority in town.” It was 
started three decades ago by about six 
women ho wanted to offer clothes 


and social services to the poor. Today 
it has approximately 120 members. No 
one is considered for membership un- 
less she has three letters of introduc- 


tion—even if she is an experienced 
social worker. Admission is based pri- 
marily on how long a woman has lived 
matter, a 


in Darien. As a practical 


large proportion of new memberships 


Darien is not only a Transfer Town 
but also a Bedroom Town. Around 
dawn on any weekday morning, the 
railroad station platform is filled five- 
deep, for about 100 yards, with com- 
muters to New York (Darien has about 
2,100 of them). They are waiting for 
the five principal commuter trains that 
theoretically leave between 6:45 and 
7:59 aM. Since the trains frequently 
run 20 to 50 minutes late, some dis- 
gusted commuters form car pools and 





Darien child will be 
cleaning women 


sees 
coming in 
from nearby Stamford or 
Norwalk But 


transferee’s viewpoint, Dar 


from the 
ien has strong appeal: it is 
on the water; it has a multi 
tude of clubs; it has tight 


zoning regulations; it has 
several handsome residential 
areas; and it has tolerable 
railroad service to New York 
City. 


A certain resentment 
has 
life 


said, ““The town is divided 


A businessman who 


lived in Darien all his 
between commuters and lo 


cals, and they seldom cross 





paths except in the stores 
There is a certain amount of S 
resentment.” A wife who 


had lived in Darien two 
years told me, “You feel you 
are not really accepted here 
because people expect you 


to move and so they don’t 
about 
quainted.” A 


picture of the 


care getting ac 


more precise 
divisions in 
Darien shows three major 
groups: 

1. The locals—people who 
were raised in Darien and 
make their living there, such 
as merchants and contrac 
tors. Some are of old Irish- 
Yankee stock; many are of 
Italian ancestry. 

2. The 


people 


Darien people 


whose families are 


from somewhere else but 
Darien 


more than five years. Social- 


who have lived in 


ly, they dominate the town. 
Beane 


who will } 


transients—those 
ing on alter 
one to four years of resi- 
dence. 


Many of the 
in the Dax 


newer houses 
ien area are buil 
on speculation for the tran 
sient market and are called 
“box Colonials.” Most are so 
standardized that, as one 


broker put it Oft 





you 
don’t real eed ] 
‘builder t is 
You ist no the 


bedroor 1 price.” 


ata 
for sale. location, 


At the 


droom 


number of 
lower price margin 
stock houses can be ten for $50.000 
but the fou 
Th 


$78.00 


bedroxc m ho | 2 jer to 
resell. 


now 


about One bre 


like to have people f 


Michig: 


est, Illinois, because t} 


3irmingham 


an 


rice 


I i 


educated to high 
ple from the South or fron 50 
area do a lot of moanin: 

Darien is still too you 
tight social structure, but it 


Children’s Aid is known as the 
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Air Step takes a royal 
stance ina sleek new 
dress pump. Light 

touch of trim. Elegant 
heel. Air Step quality 
shoes, $16 to $26*. For 
the name of your nearest 
store (within the U.S.), 
dial free 800-243-6000 
In Connecticut 
1-800-882-6500 


















clubs, curling clubs, gar- 
clubs, beach clubs and golf clubs. 
and have 
For example, Wee 


thre olf club. A 


expensive 


ng iti 11Sts 


new member 

nost $4,000 in initiation fees, 
bond purchase and assessments. 
ill lose most of the money if 
mpan ransfers him somewhere 


Lund s mpany, St Louis, Missouri. Also Brown Shoe Company of Canada, Ltd. Member Companies of Brown Group, Inc. 
to the daughters of early members. take the expressways to New York. 

n ld-time resident tartly ob- If the commuter returns that night, 
erved: “This is the first sign that he will arrive home, if he’s lucky, 
vere f{ lly getting a second genera- around 7 P.M. But several times a 
tion here month, he will not return home at all. 

Darien is a conspicuously clubby He will be jetting off to Minneapolis, 


Dallas or Los Angeles on _ business. 
Each month, the Darien railroad ticket 
office sells 4,000 ten-trip commutation 
tickets to New York and only 200 
monthly tickets. The ten-trip tickets 
cost more than twice as much (about 
$4.50) per daily round trip as the 
monthly tickets. But for the high- 
mobile professional man, the monthly 
ticket doesn’t make sense. 


Bs Actually ‘asked’ as 


fects of moving from city to city 








































It all adds up to the fact that D 
is essentially a woman’s town five 
a week. One recently arrived wife 
it was hard to adjust to how “dead! 
community felt during the week 
so few men around. There is 
weeknight social activity because 
men get home late and are 
Commuting husbands are poorly 
resented in community affairs. 
more than in most communities, 
en are represented on the town’s 

erning bodies. The wi 

the transients, how 

rarely play important 

Most transient wive 

sume they will soon be 

ing on again, and they 

the prospect with va 

degrees of equanip 

About three-quarters 

major companies givé 

employee the option f 

fuse transfers, but in 

most companies take 

granted that an ambi 

man will move if he is 4 

to. A brochure issued 4 

eas years ago by the Ame 
Management Associa 
put the mandatory ele 
quite bluntly: “It al 
comes as something 
shock when we are ask 
pull up stakes and mo» 
to a new job in a new} 





this sense means ‘ordi 
for implicit in the requ 
the understanding tha 
fusal to accept the tra’ 
will seriously impair thi 
ployee’s effectiveness 
firm—and, consequentl 
chances for advanceme 


No balky wives | 
Many corporate wive 
screened for “‘flexibilit 
fore their husbands 
hired—particularly {i 
husband found his 
through an _ executiv 1 
cruiting firm. The rect) 
doesn’t want to injur 
firm’s reputation with 
ent company by propos 
man who has a balky 

Some wives say they 
the transient life-style. 
ers just accept it. In Di 
a manager’s wife wh 
moved into 16 diffi 
neighborhoods durirf 
years of marriage sai 
feel it is the wife’s d 
go where the paychec} 
Another wife said, ~ 
lieve that if a move is 
pled with more mon 
more responsibility, 4 
son should accept.” 

A woman who had _ already 
Darien in her ninth move in 16 
of marriage said, “I cried when « 
Florida; I cried when we left D 
But this is my husband’s wor] 
doubt we will be transferred 
within two or three years.” That 
be about par. I questioned 36 re 
arrived Darien wives on how ofte) 
had moved since marriage. The 
age span between moves was 214 

































Next month, in the concluding e: 
from his new book, Vance Packa 
cusses the emotional and physi 





To save the good times: Tampax tampons. 


Riding, fast and easy, t! 
the spray. Then on to the 


Then back to the shoreli 
You would never give uj 
like this just because it's 
day. You know about Ta 
tampons. 

So loosen the reins 
free. You own the da\ 


impons. They're No wonder more girls use 


ythere’s nothing Tampax tampons than all other 


yr make you tampons combined. 
nly Tampax ete To keep the good times 
in three =e, _—- good. 
egular, ee 
o every girl & J 
| life, the oe y 
very minute. * oA AMP ay j DO SeNERENAL aR 2. 


Our only interest is protecting you. 


BY ROD LAVER 


ould he say that the family that plays (tennis) tegether 
stays together? Well, nct even the Journal’s tennis 
consultant—world champion Rod Laver—would go 


that far. But he does think there are many ways to make tennis 
a sport for the whole family, including some unusual on-court 
combinations you may not have thought of. 


Tennis is contagious. If one member of a family takes up the 
game, others in the household soon pick up a racket “‘just to bat 
the ball around.’’ So let’s assume everybody in your family plays 
tennis. But what about playing the game together—as a family 
unit? Is this possible, even though the husband plays at one level, 
the wife at another, and the children at yet others? My answer is 
that it is indeed possible to make tennis a family sport. 

Suppose your household harbors a novice player, an excellent 
player and an intermediate player or two. Traditionally, each 
player seeks his or her own level 
of competition outside the family. 
But unless you're concentrating 
on tournaments, you re missing a 
lot by not playing together. 






If the husband doesn’t want to 
play the wife, could it be that 
she’s the better player? 


A genuine revolution is taking 
place on U.S. tennis courts. Many 
are being taken over by women 
who are beginning to surpass 
their 
sons in playing skill. Nowadays, 


husbands, brothers, and 
wives have more time to play ten- 
nis than their husbands do. And 
a woman who plays three times 
a week will give fits to a man who 
plays only once. More than one 
husband has told me,. “My wife 
can't win more than three games 
only to change 
his tune a year later to: “Well, | 


a set from me,” 


can still win three games a set 7 
from my wife!"’ During that year, 
she has played three or four times 
a week to his once. Incidentally, 
I think it’s important for women 
to play against men as often as 
possible. If they only play other 
women, they don’t improve as 
quickly as they should. 

All right. Suppose a family of 
four father, teen-age 
son and daughter—all play ten- 
nis at different levels. The fath- 
er may feel that playing against 
novices will drag down his game, 


ether 





Mary and Had leaves with their son Ricky, 3 


she begins with 30, or two points, and I am down 30. I must win 
four successive points just to reach deuce. After I give her that 
handicap, however, Mary is on her own. 

A family should mix and vary opponents. If a wife becomes 
accustomed to playing against her husband and son, she will 
begin to anticipate how and where the ball will be hit. That's 
not good. Keep changing partners. Playing the same teams of 
doubles can also be overdone, especially if one player isn’t do- 
ing very well. 


It’s not always a good idea for one 
mate to try to give pomters to the other— 
unless one of them is quite expert. 


When a husband and wife play singles, it’s not always a good 
idea for one mate to try to give the other pointers—unless one of 
them is quite expert. Otherwise the “‘teacher’’ may simply be 
passing along bad habits. 

I play international championship tennis, but I also enjoy play- 
ing tennis with Mary. Our three-year-old son Ricky is a bit young 


to be involved in family tennis, 
TENNIS: sic eee 
FAMILY 
STYLE 


racket (we cut the handle down 
to his size). 

My doubles partner Roy Em- 
erson and his wife Joy often play 
against Mary and me. Roy and I 
blast the ball back and forth to 
one another, but we reduce our 
speed somewhat when we hit to 
our wives. 

When Mary and I play, I coach 
her a bit—but not too much. I 
tell her to pull her racket back 
faster so she can prepare for her 
next shot. I also tell her to move 
into the ball when she hits. I hope 
my advice has helped her, but I 
think her dedication to the game 
is what has enabled her to become 
a good player. 

Interestingly, it is possible for 
me to sharpen my own game 
while playing Mary. I practice my 
half-volley against her. But I'd 
never hit a full overhead smash. 
That would destroy, not build, 
her confidence and her game. 

I firmly believe that every fam- 
ily should enjoy a sport together. 
The advantage of tennis is that 
sets can be played quickly and 
conveniently without having to 
drive long distances; a_ tennis 
court is usually close by. Nor does 
everyone in the family have to 
become expert. No matter what 
your skill, there is plenty of run- 









but that isn’t necessarily true. WS a — 

Once the family of four is out on the court, the strongest and 
weakest players should pair up against the other two. Here is 
where the most experienced player can work on the weaker 
elements of his own game. He can also practice direction and 
placement of the ball. And if the children are too young to re- 
turn fast shots, the parents can take some speed off their strokes. 

Not every family balances out nicely for doubles. A family of 
three can play a game we call “‘threes’’ in Australia; Americans 
often call it ““Australian tennis.’’ The rules allow one player to 
play within the confines of the singles court, while the two op- 
ponents on the other side of the net utilize the doubles court. At 
the end of six games, the sides change about. 

Another variation is to put two players at the net on one side, 
and the third player at the baseline on the other side. The single 
player then tries to hit the ball past his opponents at the net. Or 


the two players position themselves at the baseline and the single 
player takes the net positi 
If a man and wife are unevenly matched, as is the case with 


my wife Mary and myself, th. 


1 player should accept 
a handicap. For example, Mary [iene 


30 minus 30; that is, 
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ning and exercise for everyone. 
Tennis can be as expensive or as low-budget a sport as the 

family wants to make it. You can join a club for $1,000 and 

spend a great deal of money on equipment and clothes; or you 


can buy a racket for $15 or $20, and, for less than $50 each, buy 


shoes and clothes that will last for years. 


Tennis teaches grace, balance 
and coordination without building 
unattractive muscles. 


Tennis is one of the few participant sports in which two per- 
sons get a maximum of exercise in a relatively short time. Be- 
cause it is a noncontact sport, it is perfect for girls and women. 
It teaches grace, balance and coordination without building un- 
attractive muscles. And few women who play are overweight. 

At my home club, more and more married couples are team- 
ing up for mixed doubles tournaments. Family tennis camps are 
also growing in popularity. Most of them are found in beautiful 
settings, with fishing, horseback riding, camping and golfing fa- 
cilities nearby. For the tennis family, nothing could be more en- 
joyable. It’s the vacation of the future. . END 

Copyright © 1972 Rod Laver. All rights reserved. Photograph by Vernon Scott 
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Your feet. Most people think they’re 
ugly and strictly pedestrian. But not 
exponents of a strange Asian “cure” 
known as “‘zone therapy.” They say they 
can locate and treat health problems 
that affect the upper body by massaging 
a specific area on your feet. The trick, 
of course, is to know which “foot spot” 
controls which part of the body (see 
drawings at right). Sound impossible? 
Yes, but until recently, so did acupunce- 
ture! From “The Massage Book,” by 
George Downing and Anne Kent Rush 


In Asia for many centuries physicians and 
healers have been using foot massage as an 
aid to the diagnosis and treatment of 
health problems. In the West this form of 
treatment has become known as “zone 
therapy”: and, more recently. “reflexol- 
ogy.” Although largely ignored by the 
medical profession, it has come to gain 
a large underground reputation among 
practitioners of massage. 

The principle is simple. For every im- 
portant organ or muscle area in the trunk 
and head there is a tiny area that corre- 
sponds to it on one or both feet. To locate 
and treat a health problem affecting any 
of the upper parts of the body you mas- 
sage the corresponding area on the foot. 

Sounds crazy? Of course it does to the 
Western ear—mine as well as yours. But I 
can only say that I have been experiment- 
ing with zone therapy on an informal 
basis for some time, as have a number of 
others with whom | am in contact, and I 
am convinced that there is a great deal to 
it. It is not a cure-all, and it is definitely 
no substitute for a visit to the doctor’s of- 
fice, But as a supplement to ordinary med- 
ical attention it can often provide a small 
but uoticeable boost in health wherever 
it is needed, 

Why does it work? There are a lot of 

One frequent!y advanced is that 
the n us system is responsible: numer- 
ous nerves running from the foot te clse- 
i he body can cause a reflex ac- 
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part. Another hypothesis—and my own 
suspicions are that the truth lies more in 
this direction—is that the connective tis- 


sue and the lymph system throughout the — 
body are the vehicles for energy circuits — 
of a nature as yet unanalyzed by medical | 
science, and that the right kindof mas- 
sage work on the foot unblocks an energy — 
flow that also affects areas of the body © 


connected to the foot by the nervous | 


system. e ; 


Whatever the reasons. however, zone 
therapy does seem to work. Here is how 
you ean go about exploring it for yourself. 

Arrange yourself and a friend so that 
the sole of his or her foot is easily acces- 
sible to you. Next begin massaging the 
sole of his foot with the tips of your 
thumbs. Don’t bother with oil. Press 
quite hard; use as much pressure as you 
would to push a thumbtack into a piece of 
wood. And, most essential, press every- 
where. Work slowly and thoroughly over 


the entire sole. Then lift the foot slightly | 
and work the sides of the heel all the way © 


to the ankle bone. What you are looking 
for are any unusual concentrations of 
muscular constriction and, more impor- 
tantly, any reactions of pain on the part 
of your friend. Stop when you find tight- 
ness or when your friend says “Ouch!” 
Check the charts accompanying this ar- 
ticle, determine what body part corre- 
sponds to the sore part of the foot, and let 
your friend know that he has either a 
health problem or a strong potential for 
one in that particular part. Then, asking 


your friend to put up with a little more 


necessary hurt, continue to massage the 
same area on the foot with extra care and 
thoroughness. 

Or, if you already know of some health 
condition that has been bothering your 
friend, you can go right to the correspond- 


ing area of the foot and begin working | 


there. 

Frequent short treatments, on the order 
of 10 to 20 minutes once a day or once 
every two days, are best. Ideally you and 
your friend should continue with this pro- 
gram both until his condition has im- 
proved and until he no longer feels the 
same sharp soreness as you massage his 
foot. 





From ‘'The Massage Book,’’ co-published by The Bookworks and Random House, Inc. Copyright © 1972 by:George Downing and Anne Kent Rush. Reprinted by permission of The Bookworks and Random House, Inc. 
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A great deal has been written about the Howard 
Hughes hoax. The bulk of it, however, has been gossip 
masquerading as fact, and tales woven from whole cloth. 
“But,” wrote one critic, “even if Clifford Irving himself 
tells the story more fully, who on earth is going to be- 
lieve it?” 

The answer to that question is simple and painful. My 
wife Edith, Richard Suskind and I have testified to the 
facts—under oath—before Federal and New York State 
grand juries. An extensive investigation has been con- 
ducted, which included the sworn but hitherto unknown 
testimony of other witnesses, to determine that we told 
the truth, the whole truth and nothing but the truth. 


__LADIES’ HOME JOURNAL / SEPTEMBER 1972 


Robert Morvillo, Chief of the Criminal Division of the 
United States Attorney’s Office of the Southern District 
of New York, has explained to me that if the facts con- 
tained in these excerpts are at variance with sworn testi- 
mony, Dick Suskind and I are open to a charge of per- 
jury, which carries a sentence of up to five years’ impris- 
onment. We like to think, despite the Kafkaesque quality 
of the past months, that we are still sane. And no sane 
man would risk an additional five years in prison. 

These excerpts, therefore, contain the truth—however 
bizarre it may appear to be, and however shamed and 
regretful I may feel about what happened, particularly 
in regard to the plight of my wife and our children. 


WHAT REALLY HAPPENED 


BY CLIFFORD IRVING with RICHARD SUSKIND 


JOURNAL EXCLUSIVE! FASCINATING EXCERPTS FROM THE BOOK OF THE YEAR 
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Irving and son Barney. Irving is caring Jot 
his children until Edith leaves jail this month. 


he ferry pulled into Palma de Mallorca harbor a 
little after eight on a December morning in 1970 
I spotted my 260-pound friend Dick Suskind at 
the dock. 

The day before I had telephoned Dick from 





Barcelona, Spain, to explain that my wife's moth- 

er had died and that Edith, myself and our two 
boys, Nedsky and Barney, had flown to Germany fo! 
the funeral. We had driven back to Barcelona in a 
Mercedes, part of Edith’s inheritance. Edith and the 
boys had taken the morning plane home to Ibiza and 
I had put the car on the ferry, which stopped at Palma 
before going on to Ibiza. 

Dick and I had seen each other infrequently in the 
four years since he had moved from Ibiza to Palma. 
A writer and researcher, he was having a hard time 
financially and I knew I would have to offer him some 
money before I left. Par for the course—we had often 
borrowed from each other since we'd met over a chess- 
board at a sidewalk café in 1957. 

Climbing into Dick’s car for the drive to his home, 
I felt the stiff crinkling of Newsweek in my overcoat 
pocket. I pulled it out and opened it to an article on 
Howard Hughes—The Case of the Invisible Billionaire 
The article said that Hughes had just escaped from his 
Las Vegas fiefdom to Paradise Island in the Bahamas. 
It looked though his Nevada empire might be top- 





pling 
“Hughes fascinates me,’ I said. “There’s never 
been a real biography written about him—he’s so damn 
secretive. No one can get close to him. . . . I’ve got 
a wild idea. Suppose I went to a publisher—let’s say 
my publisher, McGraw-Hill nd cooked up a scheme 
with th *tend I'd met Hughes and he commis- 
a aR Senta NENRaco RON gLaETNSSIEIERceerIDosomr 
' . 
Irving and co-author Richard Su 
| They sat in Irvine’s studio on Ibiza, 
tape-recording the interviews Irving was 
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sioned me to write his authorized biography. I would 
do the book based on tape-recorded interviews with 
Hughes—except that I would never meet Hughes and 
the interviews would be faked. A hoax in which pub- 
lisher and author would collaborate. Hughes would 
never be able to surface to deny it—or else he wouldn't 
bother. I'd have to get a publisher to back it because 
there’s a tremendous amount of research involved . . .” 

“Listen.” Dick said, “McGraw-Hill would never go 
for it. Put up money for a hoax? You tell them that, 
man, and then duck!” 

At Dick’s house, his French-born wife Ginette greet- 
ed me with a kiss and a breakfast. Whenever I brought 
up the Hughes matter, Dick cut me off. He was more 
interested in the housing situation in Ibiza. He, Ginette 
and their son Raphael wanted to move back. “Look 
around for us,” he instructed me on the drive back to 
the ferry. 

| promised to do my best—and brought up the 
Hughes matter again. “You're right, no publisher 
wouid go for the idea if they knew it was a hoax. But 
suppose they didn’t know? Suppose I told McGraw-Hill 
I was in touch with Hughes. Assume I could work out 
a phony private contract between me and Hughes so 
that there’d be no communication between him and 
the publishers. The contract could even forbid it. I'd 
still fake the interviews. I'd still research the book 
and write it the same way. Only the publisher wouldn't 
know. They’d put up the money for the research—an 
advance—then, when the book was done, Id tell them 
it’s a hoax—or I don’t tell them. Either way, I keep 
the money intact for repayment. What do you think?” 

“You know,” Dick said slowly, “it could work.” 

Back on Ibiza, I told Edith about the idea. She looked 
up sharply. “I don’t understand a word of what you're 
saying, whether you know this man Hughes or you 
don’t know him, or you’re going to meet him or not 
meet him or what. But whatever, my advice is you 








should finish your novel first.” 

Three days later, I went to my studio, intending to 
work on my novel. The telephone rang 

It was Dick. “We've got to get this Hughes thing on 
the road! There’s no time to waste.” 

“I want to finish my novel first,” I said patiently. 

“Forget it! You can always write a novel, but you 
only get one chance to do the authorized biography of 
Howard Hughes. If he’s not dead already, he’s old and 
sick. Suppose he kicks off before the spring? You'd 
never forgive yourself—or him, for that matter.” Fi- 
nally I said: “Why don’t you come over and stay with 
us for a couple of days? We can talk about it then.” 

He said: “Great. I'll be on tomorrow’s plane.” 

The next morning Dick and I continued our talk in 
my studio. 

“T still think we should wait until I’ve finished my 
novel,” I said. : 

He held up his hand to forestall my objection. “Let’s 
leave it for now and talk about the subject. First: how 
do we sell it, and to whom?” 

Well, if we do it, I guess we try McGraw- (continued) 
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Wide World 


Howard Hughes’ reclusive life- 
style helped set the stage for the 
hoax. The billionaire has not 
been seen in public since this 
photo was taken in 1957. 


Right: The letter that started it all. 
This thank-you note from 
“Hughes” —forged by Irvinge— 
was designed to establish a friend- 
ship and a correspondence that 
would lead to a lucrative book 

contract. This “Hughes” letter 
and all subsequent ones Irving 
wrote—were declared authentic 
by handwriting specialists. 


10 DEC 1970 AGREEMENT. 


March 4th, 19714 


Clifford Irving 
Banca Matutes 
Ibiza (Balesres) 
Spain 


Lhrnoh Lfuk 
Mr. Howard R. Hughes 
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a lished se phic Rake bee Le the Dear Mr. Hughes: 
Cont rncAy ; 7 Cann ot 


I A This letter will confirm and set forth the complete under- 
ioncl ening ax tas Aap panect standing and agraimets between you (hereinafter referred to: 


as H.R. HUGHES) and myself, Clifford Irving (hereinafter 
referred to as AUTHOR ), as follows: 


oz Ginah ad tie IN WITNESS WHEREOF the parties hereto have duly executed 
Chen ae af é Ge this Agreement, signing each in the other's presence, on 
to tom, bay, Sotto this Fourth day of March, Nineteen Hundred Seventy One. 
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Laan Aad Ain pr 240 Gel “MRe- 


ee Meee 7 CMA ma Que 


tut DS a. 10% 
to Baarnn 7 tar Pradsaeng - CLIFFORD IRVING (L.S.) 


Uorre BH be ; Above: The first and last paragraphs of a 


seven-page agreement between “Hughes” and Irving 
—giving Irving permission to write the book. The contract 
stipulated that McGraw-Hill, the publishing firm, 

would have no direct contact with “Hughes.” 
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Left: Putting on a black wig and red lipstick, Edith Irving simulates the 
disguise she wore on her trips to Switzerland to deposit the McGraw-Hill 
checks supposedly destined for Howard Hughes. Edith would deposit each 
check in a Zurich bank, in an account she opened in the name of Helga R. 
Hughes, an imaginary Paris businesswoman. When the check cleared, she 
would deposit the money in another Zurich bank account—this one opened in 
the name of her first husband’s present wife, Hanne Rosenkranz. Once, while 
traveling to Zurich, Edith bumped into a man she knew from Ibiza. When 

he asked her why she wore a disguise, Edith hinted that she was on her way 
to meet a lover and begged the man not ta tell her husband. “Not a word,” 

her friend said. “It’s about time you gave Cliff back some of his own!” When 
the last and largest H. R. Hughes check (above) was deposited, Edith destroyed 
the Helga Hughes passport that Irving had forged for her. 


Susan ‘Wood 
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Left: This letter, forged by Irving, gives him 
permission to write the book. Irving wrote all his 
“Hughes” letters on the billionaire’s favorite stationery 
—a yellow lined legal pad. U.S. and New York 
district attorneys scoffed when Irving told them how 
quickly he could forge a “Hughes” letter—until he 
demonstrated his skill for them. 


fees ata 


on es of 


7 


Center: Irving dashed off this bogus Hughes letter 
saying that if McGraw-Hill didn’t take the book by a 
specified date, Irving could sell it elsewhere. Irving 
expected the publisher to back out of the deal. Instead 
McGraw-Hill raised the advance by $250,000. 


Above: Worried by another purported Hughes “auto- 
biography,” McGraw-Hill sought to hasten the 
announcement of their coup. But Hughes’ consent was 
needed, so Irving forged this letter of permission. 


.” They had been publishing me for 
years. But it troubled me, and I 
1 to explain why. “In #way, I hate 
zo to them. They trust me. They 
> confidence in me.” 
ick raised his eyes ceilingward in 
t supplication. “Schmuck,” he said, 
ts the name of the game.” 
smiled ruefully. “Okay, I'll write 
2 a letter. I'l let it drop that I’ve 
in touch with Hughes—that I sent 
a copy of my last book, Fake! and 
ed it. That’s innocent enough, and 
esn’t commit me to anything. e 
ick nodded his approval. “Who 
you write to? Beverly?” 
everly Loo was then McGraw- 
s Subsidiary Rights Editor; she 
the only one of the old guard— 
n the early 60s, when I signed my 
contract with McGraw-Hill—who 
remained in the Trade Book Di- 
That’s another thing that troubles 
* I said. “She’s really a friend. If I 
Beverly involved... .” 
ome on,” he snorted. “She won’t 
naking the decisions. This kind of 
will go right to the top.” 
hat—“the top’—was anonymous 
ugh to quell my first uprising of 
cience. “Okay,” I promised. “I'll 









write to Beverly. Then, if they swallow 
the bait, ll wait a month or two and 
take a crack at writing a letter from 
Hughes to me. I can use that Hughes 
letter in Newsweek as a model.” 

Dick’s eyes widened. “You'll forge 
a letter?” 

“How else am I going to convince 
them that I’m in touch with Howard 
Hughes?” 

“But how can you do it? You're not 
a forger. That’s a profession, for 
Christ’s sake!” 

“T can try. After all, what are they 
going to compare it to? There’s only 
that little insert in Newsweek. They 
don’t have any letters from Howard 
Hughes lying around the office. Hell, I 
could use any handwriting I wanted, 
just so long as it was on yellow legal 
paper, because Hughes always writes 
on yellow legal paper.” 

That afternoon we reached the prob- 
lem of what to do with the money. We 


had already assumed, in buccaneer 
fashion, that I could convince Mc- 
Graw-Hill I was meeting Howard 


Hughes, get a contract from them, and 
an advance payment to do the re- 
search. 

Where the plan came a cropper was 
in the realization that Hughes him- 


self would have to be paid for his co- 
operation in the project. Whether by 
McGraw-Hill or by me made no differ- 
ence; a check would at some point 
have to be drawn payable to Howard 
Hughes. But who would cash it? 

We finally reached a solution. We 
would have to look toward Switzer- 
land, with its hitherto unbroken code 
of bank secrecy. 

“I don’t see any other way to go,” I 
said. “We’ve got to have an account 
in the name of Howard Robard 
Hughes, and we damn sure can’t have 
it in the States, where anyone can just 
pick up a phone and find out who 
opened it. I think Edith’s got an extra 
passport somewhere in the house. [ll 
see if I can change it around.” 

“Who'll use it?” Dick mentioned 
several mutual friends on Ibiza, and 
quickly vetoed them. “We've got to 
keep this in the family. 'm not even 
going to tell Ginette unless I have to. 
Do you think Edith—? No, that 
wouldn’t work, either. It has to be a 
man.” 

“You’re wrong,” I drawled. “Think 
about it a minute. It wouldn’t have to 
be a man—not if the bank signature is 
H. R. Hughes instead of Howard R. 
Hughes... .” (continued on page 166) 


John Robaton 


Baroness Nina van Pallandt, a 
Danish singer, was the only 
outsider who knew the book 
was a hoax. Irving told her 
the truth in February 1971, 
after swearing her to silence. 
Nearly a year later, she told 
the world that she—not 
Hughes—had been with 
Irving in Mexico. 
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He had already walked to 
the other end of the board- 
walk, had studied the boats 
hauled (continued on page 160) 
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bsence assails the heart and it is the 
ature of women to conjure the image of 
e beloved to solitary rendezvous and the 
ature of women to make a few changes. 
he publication for the first time in En- 
ish of this short story by Colette, the 
atchless portrayer of the feminine 
Syche, constitutes a literary event. 


“Did they tell you that while you’re away 
I lead a lonely existence, unsociable and 
faithful, apparently waiting impatiently? ... 
Don’t believe it. I’m neither lonely nor 
faithful. And it’s not you I’m waiting for. 

“Don’t get upset! Read this letter right 
through to the end. I enjoy taunting you 
when you’re far away, when you can’t do 
anything to me, only clench your fists and 
break a vase. .. . I enjoy taunting you with- 
out any risk, seeing you—separated by dis- 
tance—quite small, angry and harmless, a 
watchdog and I’macatinatree.... 

“T’m not waiting for you. Did they say 
that I threw open my window at sunrise, 
longing for the day when you'd stride down 
the path, chasing your long shadow, before 


Copyright 1949 Le Fleuron, Paris. English translation by David Le Vay 
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you came up to my balcony? They 
were lying. If I have left my bed, 
pale and still dazed by sleep, it’s 
not the sound of your step that 
beckoned me. . . . How beautiful 


it is, the light, empty avenue! My 
gaze encounters no obstruction from dead 
branch or straw, and the blue stripe of your 
shadow no longer moves over the clear sand, 


patterned only by the birds’ small claws. 


“I was only awaiting . . . that moment, 
the start of the day, my own, the one I 
share with no one. I let you take hold there 
just long enough to welcome you, to seize 
your coolness, the dew of your path across 
the meadows, and close the shutters on us. 
... Now the dawn is mine alone, and I alone 
enjoy it, rosy and bedewed, like an un- 
touched fruit despised by others. It’s for 
that I abandon my sleep, and my dream 
that’s now and then of you. . . . You see. 
Barely awake, I leave you in 
order to betray you.... 

“Did they also tell you that 
around noon I went down, bare- 
footed, to the sea? They were watch- 
ing, weren’t they? They’ve praised me 
to you for my sullen solitude and the still, 

aimless procession of my footsteps on the 
beach; they’ve pitied my bowed face, sud- 
denly watchful, turned toward . . . toward 
what? Toward whom? Oh! If you could have 
only heard! I was laughing, laughing as 
you’ve never heard me laugh! It’s because 
there, on the wave-smoothed beach, there’s 


no longer the slightest trace of 
your games, your gamboling, 
your youthful violence, your cries 
no longer sound in the wind, and 
your swimmer’s prowess no longer 


shatters the harmonious curve of the wave 
that rises, bends, rolls up like a transparent 
green leaf, and breaks at my feet.... 

“Waiting for you, looking for you? Not 
here, where nothing remembers you. The 
sea rocks no boat, the gull that was fishing, 
clasping a wave and flapping its wings, has 
flown away. The reddish, lion-shaped rock 
stretches, violet, under the water attacking 
it. Is it possible that you once spurned that 
lion under your bare heel? The sand that 
crackles as it dries, like heated silk, did you 
ever trample it, forage in it, did it soak up 
odor and sea salt from you? I say all this to 
myself as I walk on the beach at noon and 
shake my head incredulously. But sometimes 
I turn around and look about me like chil- 
dren who frighten themselves with made-up 
stories—no, no, you’re not there—I’ve been 
afraid. I suddenly thought I might find you 
there, looking as if you wanted to steal my 
thoughts... I was afraid. 

“There’s nothing—only the smooth beach 
that crackles as if under an invisible flame, 
only splinters of shells that pierce the sand, 
ly up to prick one’s nose, fall down again 
and hem the seashore with a thousand brok- 
en, glinting stitches. ... It’s only midday. 





I haven’t finished with you, absent one! I 
run toward the shadowy room where the 
blue daylight is reflected in the polished 
table, in the brown paunch of the cupboard; 
its coolness smells of the wine cellar and the 
fruit storeroom, thanks to the cider that 
froths in the jug and a handful of cherries in 
the fold of a cabbage-leaf. .. . 

“Only one place is laid. The other side of 
the table, opposite me, glimmers like a pool. 
You know, I shan’t put the rose there that 
you used to find every morning, limp on 
your plate. I’ll pin it to my blouse, high up 
near the shoulder, so that I need only turn 
my head slightly to brush it with my lips. ... 
How big the window is! You used to half- 
screen it from me and I never saw, till now, 
the mauve, almost white, underside of the 
drooping clematis flowers. .. . 

“T hum quite quietly, quite quietly, just 
to myself. ... The biggest strawberry, the 
blackest cherry, it’s not in your mouth but 
in mine that they melt so deliciously. .. . 
You used to covet them so much that I gave 
them to you, not out of tenderness, but from 
sort of shocked good manners. .. . 

“The whole afternoon lies before me like 
a sloping terrace, all radiant above and 
plunging down below into the indistinct, 
lake-colored evening. It’s the time—perhaps 
they’ve told you—when I seclude myself. 
Faithful seclusion, eh? The sad, voluptuous 
meditation of a solitary sweetheart? .. . 
What do you know about it? Can you know 
the names I give the illusions I cherish, my 
thronging advisers, can you be sure that my 
dream bears your features? . . . Don’t trust 
me! Don’t trust me, you who’ve caught me 
unawares, crying and laughing, you whom 
I betray every moment, you whom I kiss 
saying, very softly, ‘Stranger’... . 

“Until the evening I betray you. But when 
it’s night I’ll rendezvous with you and the 
full moon will find me beneath the tree 
where the nightingale was so frenzied, so 
drunk from singing, that he did not hear 
our footfalls or our sighs or our mingled 
words. ... No single day of mine is like the 
day before, but a night of full moon is di- 
vinely like any other night of full moon. ... 

“Does your spirit fly through space, across 
sea and mountain, to the rendezvous I’ve 
made with you, under the tree? I’ll be there 
as I’ve promised, unsteady as my head, 
thrown back, seeks vainly for the arm that 
once supported it... . I call you—because I 
know you won’t come. Behind my closed 
eyelids I conjure with your image, soften 
the color of your glance, the sound of your 
voice, I shape your hair to my liking, refine 
your mouth, and I refashion you—discerning, 
playful, indulgent, tender—I change you, 
COITeECL YOuU.;=)- 

“T change you... gradually and com- 
pletely, even to the name you bear... . And 
then I depart, furtive and embarrassed, on 
tiptoe, as if, having joined you under the 
tree’s shadow, I left with a stranger... .” 


ht © 1971 by Peter Owen Ltd. Reprinted by permission of The Bobbs-Merrill Co., Inc. Illustration by Mark English. 
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" H a eS : = Spread the splendors of 
Re Ne - Sata 8 : SF ORB. Hn the East around the house. Let 
ik ee Ne the rich bounty of bazaars from 
that exotic landscape touch your 
rooms with its own special 0 pu- 
lence and luxury. Today, thanks 
in part to splendid reproductions, 
you can stake your taste for this 
beauty and comfort with consid- 
ably less than a potentate’s for- 
tune. By Nathan Mandelbaum, 
Director of Interior Design 


es 


TUTTE: 
{i 
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Marco Polo brought the Orient back 

Pa ASW : to Renaissance Venice with spices and 
gems sewn into the seams of his jack- 

et; Catherine of Braganza, the Por- 

tuguese princess, presented caning, 

lacquer and bamboo to England as 

as part of her dowry to Charles II in the 
. : 17th century. Later, Chippendale 
‘ translated the fretwork and phoenix- 
. ) % es from the Chinese into his own lan- 
y <e ; oY guage of design. Dutch traders intro- 
duced the blues and whites from the 

. a Indies to their native Delft pottertes, 
wh x Pg pele? ‘ while the French with their own wit 
wove and printed their silks and cot- 

tons with stylish monkeys wearing 

coolie hats and carrying parasols. In 

’ ; the 19th century Salem sea captains 
filled the holds of returning whaling 

ships with porcelains, fragrant sandal- 

wood and the cottons known as calt- 

co, which some antiquaries think was 

a Yankee pronunciation of Calcutta, 

or Calicut as it was sometimes 

called. Once again this vast store- 

house 1s opening to share its wealth 

of crafts, which blend in spectacular 

liaison with most decorative schemes. 


Z A — Shown here: A buffet table illustrates 
ae Sg : te ‘ = al Fi the universality of Eastern design, 
' _ : fe a ie Ma A which lives in timeless harmony with 
>< . ei ae gee 7 9 practically y decorative period. 
. : _ Mi rs ; ae e a j ee ae ie Scattered on ¢ tortoise-lacquered ta- 
. ; 2 ? eee ee i i ae - vg ble are various pieces of Oriental ort- 
is ag gin: Imart-patterned china, giant 
blue and white ginger jars, painted 
wedding box, covered oxblood enam- 
eled bowls. They mix headily with 
the Empire lamps, contemporary gilt- 
braided silver and a fanciful arrange- 
ment of cherry tomatoes as polished 
and glossy as the bowl and tra 
hold them. The entire setting 1 
flected in a brass-bound mirror of 
Spanish heritage in a room that uses 
Indian crewel embroidery on lac- 
quered French country chairs. 


} y Se ae y Ra oly Hert ‘ Photographs by Tosh Matsumoto. Wallace sterling flat- 
] eS ad ; E a ” pees ares “gE xe ware, Abbeydale bone china, Art Asia lacquer bowls. 
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Opposite: Against the brilliant blue of Oriental 
enamels, varied patterns of the East make a room 
of charming variety. A fat Victorian sofa, a Queen 
Anne wingchair, a huge octagonal table—all are 
set on a richly patterned rug of Persian persuasion. 
The curtains are full and thin, bordered with wide 
bands of paisley and drawn back like the opening 
of aShah’s tent. A low lacquered table serves tea,and 
Cambodian silver animal boxes hold hidden de- 
lights. Other house-oriented touches are the drag- 
on-patterned ashtrays, the lacquered box and fruit 
compote. Even the huge still-life painting, by an 
itinerant carriage painter, catches the spirit with its 
baroque profusion. Other details around the page: 
1. Cambodian red lacquered trays and covered 
bowls set on an Eastern-looking carpet of Acrilan. 
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Shopping 


2. Oriental motifs in tinware—a tea-canister lamp 
and boxes originally made for holding English 
biscuits, beverages or even shoe polish. 3. Labels 
from warehouse-sized tea tins; an English tole 
coal vase with Oriental figures; a shade-pull made 
from a necklace pendant, and curtain rings like 
Indian bangles. 4. Bamboo chair of the Brighton 
pavillion period and walls the color of old Chinese 
porcelain. 5. Cat-shaped silver box, an embroidered 
jewel case and two crystal knobs from the tops of 
mandarin’s caps. 6. Normandy clock, inset with 
Oriental pasley.7. The cushioned life: a profusion 
of needlework pillows, a chest that holds the ubigq- 
uitous blue and white china, patterned tin. A large 


brass shell gleams like the other shining touches 


in sconces, mirror, lamp and small brass figures. 


information on page 








SW 
scene is 100 percent syn- 
MR ae ae oC 
TCM MO mec 
TOC ee ee 
doesn’t wrinkle, stretch, 
shed or pill; when it gets 
dirty, simply toss it into 
the machine. Top de- 
Tem a 
OCR Aes 
big way. Our idea is 
to sew up a great 3-piece 
ra like one of 
these. By Nora O’Leary,” 
eae iCly 
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Sew a sensational fake 
suede shirt with big patch 
pockets, The mini-ward- 
Oe eo) a 
matching wide-legged 
trousers and a skirt. Wea 
with a hand-knitted 
sweater set in great checks 
PT ante ta meer 
BUTE Cmte ag 
#5076. Ultrasuede fabric 
by Skinner, La Mode 
buttons, belt by Ben.King 
Oa eng 
William Unger. 
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ke Hollywood they’re rev- 
ving up for the fall own show 
season. The big stars are Squad’s”’ 
back in front of the cam- and “Root 
eras after the summer hi- Nichol. 
atus. Some of the most clothes 
eye-catching are TV’ : 
career girls, those beau-_ 
ties with brains Ro a 7 


season. We asked four of 


the media’s favorite ($85), flared pants ($40), sen for Great 
working women — Mary + ahaltershrink($20)anda Wintukacrylic.. 
Tyler Moore and Sandy turtleneck ($21). By Nor- Kirk necklace. : 
er shoes. All prices approximate; shopping information on page 197 ao 


eres er Saat their s 
















colors throughout are 
soft and subtle. By Trudy 


Owett, Fashion Editor. 


a Mea eee 





dazzling over-30 career 
girl (opposite) gets a 
smile from boss Ed Asner. 
She’s wearing a layered- 
look wool-knit pantsuit— 
a shaped checked blazer 












ites Todd of California. 
SANDY DUNCAN, student 


and actress (above), will 
also work as her agent’s 
gal Friday this season. She 
wears an argyle knit vest 
($13), a wrap skirt edged — 

in black ($19) and aco 
necked ribbeds 
($12). By Mari 


DENISE NICHOLAS 


returns as Liz Mc- 
NS ea a Cte 
Porte tit oe ice 
guidance counsel- 
or on “Room 222.” 
Her back-to-school 
Va te) Seat het) 
: wr suit by 
t. Angelo»Knits 
in Wintuk acrylic. 
A long cardigan 
($37) goes over a 
front-pleated skirt 
($29), sleeveless 
V-neck pullover 
($19) and short- 
sleeved polo shirt 
($19). Charles 
Jourdan shoes, 
ind - the - Clock 
tights, KJL pewter 


necklace. 
. io 
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ee Aan 
*‘Mod Squad’s’’ 
Julie, a very cool 
undercover agent, 
will be back on 
dM a teil) a hse 
ra CeyeMtet-tetoeee la rti-tel 
for fast action 
in a fleecy pant- 
suit. The short 
*faction’’ jacket 
has elasticized 
banding at waist 
and cuffs. The 
Brit ee tee at Co 
‘legged and high- 
rising. By Willi 
Smith for Digits in 
polyester and 
ES a Atte) ote 
$32; pants, $28. 
Giovanelli turtle- 
neck, Golo shoes. 
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: ARCHIE? 
3 
*. . 
. 4 a It’s dinner time at the Bunkers’ 
4 ‘ and there’s more cooking than 
” a meets the eye. Archie may think 
“ é it’s a conservative, all-American 
> hamburger affair but it looks sus- 
» a : piciously liberal to us. Someone 
4 a has dressed up the hamburgers 
‘ A with a heavenly blue cheese sauce 
te a and french-fried onion rings. The 
Pm 3 * mushroom chowder has some dan- 
A “ on gerously gourmet garnishes and 
a 2 a i the sliced tomatoes are marinating 
- ' * in a clearly subversive Continen- 
: m or: tal vinaigrette. As a last straw 
a a ~ they’ve even added a sensational 
4 * .* lemon sauce to the gingerbread. 
P s . Isn’t anything sacred anymore? 





Recipes page 155. By Margaret 
Happel, Food Editor 











Photograph by Charles Gold. The new season for CBS- 
TV's ‘‘All in the Family’’ begins Sat., Sept. 16, 8 p.m. 
EDT. 
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a popcorn and 

salad. and popcorr 
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ible and _a cinch to make. 
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Savory Cornucopias 
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hat’s so odd about this 

couple anyway? No 
reason why a couple of 
liberated men like TV’s 
Felix (Tony Randall) and 
Oscar (Jack Klugman) 
shouldn’t feel right at 
home in the kitchen. Felix, 
he gour: of the family, 
is up to his elbows in flour, 
making bread. | mmate 
Oscar is a litile skeptical, 





‘ 


nothing could be more 
natural, explains Felix. 
Also natural, of course, are 
the insredients he’s using 
in his breads, such as yo- 

lough, wheat 
germ, oatmea i pump- 


ma 





once c 

eat-lat 

not be s 

but he does 
pling. 
from the 
book of Natu 
and Goodies 


and Bruce Sandle« 


lished by Stackpole Bo 
$7.95. Recipe 
148. Phot 
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Left to right: Yogurt 
Bread, Sourdough 
Pumpernickel Bread, 
Wheat Germ Bread, 
Oatmeal Bread, 
Pumpkin Bread, 
Sourdough Herb Bread 


Copyright © 1972 by the Stackpole 
Co. From ‘‘Home Bakebook of Natural 
Breads and Goodies,’’ by Sandra and 
Bruce Sandler, published by Stackpole 
Books. Paramount Television's ‘‘The 
Odd Couple’’ for ABC-TV. 3rd season 
begins Fri., Sept. 15, 9:30 p.m. EDT 
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Top to bottom: 
Rice-Apricot Imperatrice 
Refrigerator Cream Cake 

No-Bake Grasshopper Roll 

Ice Cream Raspberry Bombe 


Icebox Alaska 


ssc iitatasaiad taint ieacsiaaiiamaee 


«cass ienentiiin eimentmaataaial 





A note to lovers of et ing ; ; = 
t thing: ,e savings on the clock complex creations. For our Rice- ready-to-eat puddings, the frozen 


There’s h ie alous 7 : ’ ; 

SE arene Og Poe the newest instant Apricot Imperatrice and the other creamy custards, and the new soft- 

EE con no ies a | used as the desserts above we experimented textured packaged instant pud- 
: 7 aa aati int for other more with the new 6-packs of individual dings: See our recipes on page 158. 
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Log Cabin breakfast around berry picking time. 
Salem,Oregon. 


eet berries and Log Cabin’Syrup over scrumptious another time —keeps several weeks. 

irdough pancakes. That’ s what breakfast in Salem, 10 make pancakes, add 1 egg, slightly beaten, 
2gon, is all about. Especially this time of year 1/4 cup evaporated milk, and 2 tablespoons salad oil 
en the bernies are just ripe to be picked. to the 4 cups batter; beat until smooth. Combine 2 







This breakfast became a tradition years ago tablespoons sugar, 1 teaspoon baking soda, and 
en pioneers were settling the hillsides and valleys —_ 1/2 teaspoon salt; add to batter and mix just to blend. 
he American Northwest. Let stand 15 minutes. Bake on hot griddle, turning to 


They brought with them their sourdough starter brown on bo 


esa 


th sides. Serve with syrup made 


f 
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eee si 
ei 
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on, > eee 


lour, water and yeast. Salt, sugar, baking sodaand from Log Cabin and berries. Makes about 24 to 30 
zs were later added to make wonderful breads, (4-inch) pancakes. 

cuits and pancakes. When a woman spends the time and effort to 

| What ablessing this sight must have beento give her family a special breakfast of sourdough 

se good cooks; fresh wild berriesof every imaginable pancakes, itseemsnatural that she’d want tomake her 
d growing in fertile abundance in the Oregon soil. _ berry syrups with a traditional syrup like Log Cabin. 
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Here are some recipes from the Log Cabin After all, the Log Cabin brand has been 
shens including special tips on how to make the around this country since 1887. The tartness of fresh 
cter” for the sourdough pancakes. berries mingled with the sweet, mellow, rich taste of 
»w to make Sourdough Pancakes. Log Cabin doesjustice toeven the sourdough pancake. 
Firstmake the starter. Sprinkle 1 packageactive Log Cabinand Berry Syrup — 
yeast into 2-1/2 cups warm, not hot, water in Combine 1/2 cup Log Cabin Syrup and 2/ 3 to 
ze glass mixing bowl. Gradually stir in 3 cups 3/4 cup fresh blueberries, strawberries, blackberries, 
sifted all-purpose flour; then beat until very smooth. or boysenberries. Serve on pancakes. Makes about 1 cup. 
yer with towel and place in warm, draft-free we = =—Ss- Over the years Americans have é 
e discovered how Log Cabin fits right into their 


Se for 24 hours to ripen. (Mixture should Ps f =e 
inbe bubbly; ifnot, discardandbeginagain.) #7,aiq ii 
ein tightly covered glasscontainerin 
igerator. Mixture will keep several weeks. 
To make batter, blend 2 cups warm, 
hot, water and 2 cups unsifted all-purpose 


own style of cooking. It’s been refined and 
Why not try sourdough pancakes 

for a change topped with a berry syrup | 

, made from Log Cabin, one of America’s |. 










ir into starter; then beat until smooth. Cover et _ all-time favorites. 

Bett Means fous tcrigerste _, tet | The Log Cabin Brand. 
right. Measure 4 cups, refrigerate ANS | | ; ‘ 
lainder in covered glass container to use at ; =, America srew up on It. 


fussed with justto suit America’s changing tastes. 











onion 

Rinse anc 
Pound 

thick. Turn, p 
breasts, top 
over other half 


picks. Brush with s 
above coals for 15 m 
sauce and cook 15 minu 
Place 3 cups thinly sliced zu 
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ANTIPASTO 


BARBECUED CHICKEN SALTIMBOCCA 


_ BUTTERED RICE AND ZUCCHINI 


VANILLA WAFERS 


NGRIA 


quare of double thickness of foil. Sprinkle with 


zarlic salt, 4 tsp. nutmeg, 4 tsp. pepper 
th 14 cup butter. Seal packet tightly. 
linutes. @Rice. Cook 224 cups pre- 
xrill according to directions. 

re 12 washed, unhulled 

Dupe cubes, 2 small ba- 

Thread 12 skewers each 

lo: cubes, 1 strawberry. 


wT_yYy ~*~ ry ry ry Trower 
wo — A @ _ — ‘ @: A 
C x a ek Se Sk Se ee 


Drizzle all with 14 cup dark rum, 14 cup 

brown sugar. Grill or eat fresh. @Anti- 

pasto. Form 5 lettuce cups on platter. 

In different cups place 1 cup trimmed 

radishes; 1 can caponata (eggplant appetizer) ; 
3-oz. jar pickled mushrooms; a 434-oz. can 
boneless sardines; a 14-oz. can marinated arti- 
choke hearts. @Sangria. Pour bottle chilled 
sangria into tall pitcher, add a sliced orange 
and lemon wedges. To serve entrée: Toss zuc- | 
chini and rice together, turn onto platter, place 
breasts on top. Note: For indoor broiling: cook — 
chicken /2 minutes each side; zucchini /5 minutes. 
Sate) 
LIES I 


AA 


Photograph by Michael O'Neill 
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aucepans; 5 qt. Dutch oven; 1( 


The craftsman’ S touch. 


It’s basic: there’s a touch of the <ach piece 1s crafted of extra- 
craftsman in us all. thick ee which distributes the 
heat evenl 
(Ideal for flavor enriching low- 
temperature cooking.) ) Interiors have 
Fired-on no-stick coating for ease 


You pride yourself on your 


good home cooking. We at West 
Bend pride ourselves on making 
good cookware for the home 


Country Inn” is our cla 


ul, too. Smooth, 
celain exterior in a 


through sides and bottom. 


choice of two mellow colors: 
Harvest and Avocado. 


Your West Bend dealer has 
Country Inn on display now. See it 
in person and feel for yourself 


the craftsman’s touch. 
WEST BEND 
. . where craftsmen still ee 


53095. Also available in Canada. 


)” skillet) shown in Harvest. 
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Meal. atDay 


enus 


golden 
Line a 
syrup. 


Oven-Fried Chicken (coating mix) 
Herbed Rice (_] Italian Beans 
Topaz Flan with Peaches 


2. This month is National Breakfast 
Month. Our vote goes to the new 
frozen breakfasts for encouraging a 


| 
| 


more nutritious approach to the day’s | 


beginning and for breaking the coffee- 
doughnut routine. 

Chilled Orange-Grapefruit Juice 

Sausage and Eggs 
and Coffee Cake (frozen) 

Coffee () Cream (_] Brown Sugar 
3. Labor Day Rodeo. Cattlemen and 
cowboys from al: over gather at Okee- 
chobee, Fla. For your barbecue re- 
member to have meat at room tem- 
perature—cooks quicker and more 
evenly, and shrinks less. 

Tuna Salad (_] Wine Dressing 
Grilled Thick Burgers with Onions 
Broiled Squash (J Garlic Bread 
Papaya with Lime Juice [_) Cookies 
4. Sweeten the holiday with Ken- 
tucky Bourbon Sundae. Melt 2 Tb. 
butter in skillet. Stir in 44 cup each 
brown sugar and corn syrup and 14 
cup bourbon. Heat to melt. Cool. Fold 
in 1 cup heavy cream, whipped. 

Spoon over ice cream. 
Fried Ham Slices (J) Skillet Gravy 
Succotash (_] Hot Biscuits 
Bibb Lettuce (_) French Dressing 
Kentucky Bourbon Sundae 


| We acknowledge our 


| Rice Valencianna(pkg.)(~ 


5. Worcester in England is a town of | 


Roman origin. It's famed sauce is 
known to date back to the eighteenth 
century. Legend has it that the real 
Origin is in the garum (a spicy meat 
sauce) brought to Britain by the Ro- 
man leg tons. 


Tomato Juice () Worcestershire Sauce 
Shoulder Lamb Chops 0 Hash Browns 
Carrots and Onions 
Baked Appies (] Vanilla C rd 


6. For once we’re in step. it's Be- 
Late-for-Something Day. Hunt's 


















a perfect supper dish—a new pack- 
aged skillet dinner, a 10 minute “; 
zeria’’ made with egg noodies 
stea C crt 
M Chopped Fe 
et Pizzeria 1) Zucchin 
Cr > sing 
7: pees SF 2 >) Za- 
greb. There’s a S 
peerant-s ground meat 
Cauliflower-Oliv ? essing 
Bee! aaah 2 
Buckwheat Crepe 


Espresso Co 


8. Always on a bi 
comes to meat? 
and it’s appearing 
guises. Look for leg 
even turkey burgers 
the country. 


Te SS 





a 
SEPTEMBER Ty 
1. Celebrate September's 
harvest with Topaz Flan 
shallow pan with caramel 
Pour prepared egg custard flan mix 
over syrup. Set as directed and serve 
with fresh peaches 
Mushroom Appetizer Salad 


Cheese Croutons 
Turkey Cutlets (] Cranberry Sauce 
Green Beans (_] Potato Puffs 
Icebox Chocolate Pie 


Onion Soup (J 


9. For the Jewish New Year—it’s 
5733—the Challah, the glazed golden 
egg bread, is baked round. Everyone 
dips a piece in honey. 

Chopped Chicken Livers 

Broiled Game Hen () Kasha 
Glazed Carrots and Beets 
Honey Cake with Raisin Filling 


10. Grandfather's Day. Celebrate 
with a good old-fashioned American 
menu. 

Standing Rib Roast () Pan Gravy 
Parslied Potatoes {_}] Creamed Onions 
Sliced Beans (_) Green Salad 
Apple Pie ala Mode 


ll. For over 50 years, Mrs. Smith 
has been making Pennsylvania Dutch 
fruit pies. Now comes a frozen lemon 
meringue. For quick defrosting cut 
frozen pie into wedges with a serrated 
knife. 

Black Bean Soup with Rum 

Chicken and Dumplings (frozen) 
Leaf Spinach (_) Celery 
Lemon Meringue Pie (frozen) 


12. National Hispanic Heritage Week. 
gastronomic 
debt to Spain. Best in our memory 
are the fragrant herbs of southern 
Spain—wild thyme and rosemary. 
Good with pork, lamb, chicken or veal. 
Shrimp-Avocado Appetizer 
Roast Veal with Thyme and Rosemary 

Summer Squash 
Fresh Figs and Grapes (_) Cheese 


13. Close kin to Spain is Tex-Mex 
cooking, so popular in the Southwest. 
Now's the moment for Lawry's to in- 
troduce nationally kits of tostadas 
and tacos. Each package has mak- 
ings for 10—including sauce and sea- 
soning mix. You add 1 Ib. chopped 
beef, leftover meat or sausage slices, 
lettuce and cheese. 

Marinated Zucchini-Tomato Salad 
Tacos |_] Shredded Cheese and Lettuce 
Wax Beans (] Sautéed Mushrooms 
Almond Custard () Vanilla Wafers 


14. Garlic, wrote Homer, saved Ulys- 
Ss trom the wiles of the sorceress 
Circe. Bachelors please note—pork 
5 covered with crushed garlic are 
vogue! 
Herring in Sour Cream 
Pork Chops () Pan Fries 
2bbage with Apples 
_] Meringue Topping 


th st 


i5. So what's new? Green Giant has a 
raft of vegetable casseroles including 


Broccoli with almonds. All in 12-o0z. 


Oven-to itainers. 
Beef Soup 
C s Salad 
| Cass frozen) 
Toasted Poundcake 
GInge 1 Cream 
any swear that gelatin taken 
Single solitary day—no skipping 


onders for fingernails. So a 
14 envelopes 


<9) TEER 


ing 
5 


of | 


Knox’s new instant dissolving gelatin 
drink (cranberry-orange, pink grape- 
fruit or grape flavors) has millions of 
fans. For brunch: 
Iced Cranberry-Orange Gelatin Drink 
Eggs Benedict 
Asparagus Spears (frozen) 
Walnut Muffins () Preserves 
Fresh Fruit Platter 


17. Atoast to St. Bruno, patron saint 
of the monastery at Grenoble where 
the monks still make Chartreuse. St. 
Bruno's Melon: slice top off honey- 
dew melon. Remove seeds. Add 14 
cup Chartreuse. Replace cover. Chill. 
Swish to spread liqueur. 
Brie Cheese (_] Red Caviar on Bibb Lettuce 
Beef Stew with Burgundy 
Onions (_) Mushrooms () Carrots 
St. Bruno's Melon () Tiny Pastries 


18. Check roadside stands for fresh- 
dug sweet potatoes. Place one in a 
glass half filled with water, changing 
every three days. Roots and leaves 
soon appear. Use leaves as a garnish. 
Broiled Chicken (] Candied Yams 
Spoon Bread (_) Pan-Fried Tomatoes 
Green Beans 
Pecan Pie () Sour Cream 


19. Beloved of Sheba, favored by the 
gods of Greece, but little known in 
America, the pomegranate looks like 
a purplish apple or onion. It is filled 
with fruity, garnet-red tart seeds. Add 
to fruit salads and compotes. Mix 
with brown sugar as an exotic cover- 
ing for baked ham. 

Cream of Shrimp Soup with Sherry 
Baked Ham () Jacket Potatoes 
Brussels Sprouts 
Lemon Cake with Lemon Frosting 


20. Even though Junior may outgrow 
Gerber’s new strained cottage cheese 
and pineapple dessert, his parents 
will always have it on hand. Add 1 
tsp. sugar and 2 Tb. each brandy and 
sour cream and it's the perfect top- 
ping for fruit salads and compotes. 
Fresh-Cooked Fennel Vinaigrette 
Pan-Fried Julienne Liver & Onions 
Herbed Peas () Sea Shell Pasta 
Plum Compote () Topping 


21. In France bourride is almost as 
famous a fish stew as bouillabaisse. 





It's hearty and remarkably fast to | 


make. Sauté 2 cups chopped onions 
in oil. Add 1 (33-0z.) can Italian to- 
matoes, salt, pepper and garlic to 
taste. Add 1 (12-0z.) pkg. frozen 
white fish in 2-in. strips. Simmer 8 to 
10 minutes. Stir in 1 cup white wine. 
Ladle over thick toasts of French 
bread. 
Liver Paté [] Vegetable Relishes 
Bourride (1) French Bread 
Black Olive Salad 1) Garlic Mayonnaise 
Rice Ring with Peaches (canned) 


22. Autumn begins. Harvest moon 
rises at twilight. Del Monte’s new 
pitted prunes heated in their own 


| juice and an equal measure of cider, 


some cinnamon and cloves, make a 
fine beginning to a September eve. 
Cider-Spiced Prunes 
Macaroni with Cheese and Sausage 
Mustard Greens () Baby Beets 
Orange Gelatin Dessert [| Pound Cake 


23. Pay homage to the first Ameri- 
cans by serving Indian pudding. Make 
your own special recipe, but pour 
over each serving hot, dark molasses- 
butter syrup. Then add ice cream. 
Potato-Onion Chowder 
Pan-Fried Fish [| Baby Limas 
Acorn Squash with Creamed Spinach 
Indian Pudding () Ice Cream 


24. Grape Jamboree in Geneva, Ohio. 
Good luck will fill your house if you 
sprinkle each corner with champagne. 
More magic. Prepare Lipton’s new in- 
stant green pea Cup-a-Soup with 14 
cup water. Just before serving add 2 


| to 4 Tb. champagne. Use rest to 


celebrate. 
Green Pea Soup with Champagne 
Meat Balls with Dilled Noodles 
Stuffed Onions () Buttered Cabbage 
Deep-Dish Apple-Raisin Pie 


25. Now is the season for making 
relishes, that all encompassing word 
that means any variety of chutney, 
preserve, sauce or pickle that does 
indeed add enjoyment or “relish” 
to the main dish of a meal. 
Mushroom Soup with Caraway Seeds 
Roast Pork Loin L] Apple Relish 
Harvard Beets () String Beans 
Jelly Roll with Mocha Cream 


26. Like Turkish delight? Mix 1 (6- 
oz.) bottle liquid fruit pectin, 2 Tb. 
water and 1% tsp. baking soda in 
large pan. Mix 1 cup each sugar and 
light corn syrup in other pan. Cook 
each 3—5 minutes over high heat. Stir 
frequently. Pour pectin into sugar 
mixture. Stir and boil 2 minutes 
longer. Off heat, add 14 cup creme de 
menthe. Cool and chill in 8-in. but- 
tered pan. Cut into squares. Dip in 
confectioners’ sugar. 

Cucumbers in Yogurt Dressing 

Shish Kebab () Curried Rice 

Pineapple Sherbet ) Turkish Delight 


27. Steaks get thinner and prices 
rise Make an inch look twice as wide 
by slicing on the diagonal. 

Ham and Grapefruit Appetizer 
Steak 1] Mushroom Gravy 
Buttered Limas (] Julienne Carrots 
Banana Cream Pie 


28. Are all fruits best when tree- 
ripened? Not all apples and pears. 
Pick when near-ripe and keep at room 
temperature to develop flavor. 
Spaghetti with White Clam Sauce 
Stuffed Veal Breast 1) Spinach 
Eggplant & Peppers Sauté 
Pear Compote (] Gingerbread 


29. ‘“‘Blackberries in October, the 
devil has walked over.’’ So say the 
English. Make blackberry marmalade 
so the flavor lasts well into winter. 
Hot Oat Cereal () Cream 
Soft-Boiled Eggs 
English Muffins 1] Blackberry Marmalade 
Breakfast Tea 


30. Wine festivals and pageants ga- 
lore in the Valley of the Moon—home 
of the wines of Sonoma, Calif. 
Chicken Consommeé with Watercress 
Sea Bass Sauté Meuniére 
Herbed Zucchini (] Salad Vinaigrette 
Lemon Soufflé (] Chilled White Wine 
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DASsiO® POPS 


with a ReaLemon twist 


(ReaLemon Reconstituted Lemon Juice, that is) 





Gota secret passion for sarsaparilla, 
root beer, cola, lemon or grape? Just 
name your favorite flavor. Then let 
yourself go and freeze up a batch 

of Passion Pops. 


Pick any soda pop you 
like. But be sure you get 
Eagle Brand Sweetened 
Condensed Milk and 
that you spike the mix 
with ReaLemon Recon- 
stituted Lemon Juice. 


There’s some kind of magic in 

this 3-part combo. The pure, 

whole milk in Eagle Brand has 

been pre-cooked and condensed to 
a flavor and consistency that mingle 
perfectly with soda pop. And you 
know how the taste of fresh lemons 
brings out and brightens flavor. 
Mergethethreeandsomething super 
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Passion Pop Maker 50¢ 


Plus 1 Eagle Brand and 1 ReaLemon label. Comparable value $1 
Passion Pop Offer 
Columbus, Ohio 43216 
Please send me___“ 
each. (Add state and local taxes where applicable.) 


Enclosediis/ $= an = e 
Sweetened Condensed Milk and ReaLemon labels. 


Name 


Street 


nental U.S. only. Void where taxed, prohibited, or 


happens. The pop gets poppier and 
the bubbles get bubblier. And your 
secret soda pop passion takes on a 
new and interesting twist. 
World's Simplest Recipe: 
Pour one can of Eagle” Brand 
Sweetened Condensed Milk 
into a bowl. Next, add one 
28 oz. bottle (or two 12 
02. cans) of soda pop; 
then % cup ReaLemon® 
(Be sure ingredients are 
added in this order.) Stir. 
Fill “Passion Pop” makers, 
cap, and freeze solid. To 
release pops from mold, hold 
briefly under warm running 
water, twist caps gently, and pull out. 
Store the remainder of the mixture 
in refrigerator for the next batch of 
Passion Pops. 


Box 367 


“Passion Pop” Makers @ 50¢ 
Eagle Brand 


Zip 





> restricted by law. Allow four weeks for delivery. 
Offer expires December 31, 1972 Al 


BREAD RECIPES 
continued from page 140 


SOURDOUGH STARTER 


When our nation was younger, and men 
ventured beyond the reaches of the cor- 
ner grocery store, miners and trappers 
of the Far West and Northwest always 
carried a pot of sourdough starter with 
them. Being far from fresh provisions, 
they either had to settle for hard, stale 
biscuits or had to make their own fresh 
bread. 

The starter is simply the fresh yeast 
culture and the medium in which it 
lives. 

To make starter, combine 14 to %4 
teaspoon yeast (active dry or cake) in 
14 cup warm water (warm!—not hot) 
and add 34 cup whole wheat flour. Stir 
a few times, cover, and leave it in a 
warm place for a few hours. This mix- 
ture will expand a bit, so be sure to 
use a container that is big enough. 
After a few hours the starter should be 
bubbly and light and fluffy. It will not 
be sour right away, but given a while 
longer it will be. This starter can now 
be stored in a clean, covered jar or 
crock in the refrigerator. 

At least ten hours before mixing the 
bread dough, more sourdough starter 
must be prepared. Empty the contents 
of the starter jar into a 4-quart mixing 
bowl and add 4 cups of whole wheat 
flour and 244 cups of warm water. Stir, 
but don’t worry if all the lumps don’t 
dissolve. They will take care of them- 
selves during the fermentation process. 
Cover the bowl and let it stand in a 
warm place until it is ready to use. 

The length of time the starter should 
be allowed to ferment depends upon 
two things—the temperature of the spot 
in which it is placed and the degree of 
sourness desired. The warmer the spot 
in which the starter is left, the more 
quickly it will ferment. The longer it 
is allowed to ferment, the sourer it will 
be. One quickly learns to tell when the 
starter is ready from its smell and ap- 
pearance—it smells pungent, increases 
in volume, and bubbles. As a general 
rule, the starter should ferment for at 
least ten hours. For very sour bread 
the starter should be allowed to fer- 
ment for 24-36 hours. 

There is one other basic and very 
important rule which must be followed 
if the starter is to last and to provide 
good bread products. Before any other 
ingredient is added, about one cup of 
starter must be removed and put back 
into the clean crock or jar, covered, and 
refrigerated. 

Storing it at room temperature in- 
vites the growth of undesirable bacteria 
and molds. Storing at cold tempera- 
tures is important because the starter 
is not a sterile yeast culture. The pres- 
ence of other yeast, bacteria and molds 
is not bad, but their growth should 
not be encouraged. Storage at a cold 
temperature does not harm the yeast, 
although it does reduce the reproduc- 
tion rate considerably—to almost noth- 
ing compared to what happens at 
80° F. When the starter is returned to 
a warm environment, the yeast be- 
comes active again. 


PREPARATION OF THE SOURDOUGH 


1. The starter (minus 1 cup saved) 
is stirred with the sweetening, salt, and 
flavorings called for in a large mixing 
bowl. The yeast is already active and 
in suspension in the starter. 

2. The flour is added a little at a 


time and stirred in until the do 
pulls away from the side of the be 
Flour quantities, especially in s 
dough recipes, can only be approxin 
because of differences in liquid abs 
tion, compactness and the amount 
liquid present. The variation in liq) 
is peculiar to sourdough since the 
breaks the flour starch down into al} 
hol and carbon dioxide gas during 
mentation. Although this occurs i 
yeast breads, the long and variable 
mentation period of sourdough sta 
produces substantially more li 
alcohol. 
3. The dough is turned out 
floured board and kneaded until it fi] 
smooth and elastic. It should no lo: 
be sticky and should spring back wi 
pressed with the finger. 
4. As with yeast breads, the de 
may be given one or two risings. j 
risings give a somewhat finer loaf, | 
one rising produces a highly satis 
tory one, especially when it is 
kneaded. If one rising is preferred, 
to Step 6. To rise twice, shape 
dough into a ball and place it 
greased bowl. Roll the dough i 
bowl to coat its entire surface with 
Cover it with a clean dish towel } 
place it in a warm place to rise 1} 
it doubles in bulk. Sourdoughs usu} 
take 114-2 times longer to rise i} 
yeast doughs. | 
5. Punch the dough down and 
it out on a lightly floured board. Ki 
gently. 
6. If a double recipe or a recipe} 
two loaves is used, divide the da} 
into two equal parts. Shape the da) 
and place it in a greased loaf panj} 
7. The dough may be brushed 4) 
a glaze just before it is placed i 
oven. | 
8. Cover the dough with a clea 
towel and set it in a warm place te 
Allow the dough to rise until 2 
double in bulk or until the top o 
dough reaches about 14” to 34” al! 
the rim of the pan. The bread 
slightly more when baked. 
9. Preheat the oven. 
10. Bake until done. 

























































YOGURT BREAD (pictured) 


1 env. active dry 2 tsp. salt 
yeast 1% cups rye 

2 cups warm water 7-9 cups who 

2 Tb. honey wheat flour 


1 cup yogurt, plain 
Grease two large bread pans (9 x 
inches) . 
In a large mixing bowl combin 
yeast and water and allow the ye 
dissolve, about 5 minutes. Stir 
honey, yogurt, salt and rye flour. 
ly add the wheat flour until the 
pulls away from the side of the 
Turn the dough out on a fi 
board and knead until it feels sr 
and elastic, about 5-7 minutes. 
Divide the dough into two 
parts; shape, and place in the gré 
pans. Cover with a clean dish tow 
set in a warm place (85° F.) . 
Allow the dough to rise until it is} 
34, inch above the rim of the pai 
Preheat the oven to 350° F. 
Bake for 45-50 minutes or until 
Makes 2 loaves. (conti 





Can you see whats wrong with this tomato? 


Del Monte can tell just by looking at the shape. It’s puffy. 
That means the tomato contains hollow spaces, lacking flavor and juice. 


The more you know §» 
about tomatoes, 
the better for Del Monte. 








BREAD RECIPES continued 


(Yogurt bread has its own unique 
flavor—sour, yet distinctively different 
from sourdough bread. Its flavor grows 
stronger with a longer rising period, so 
the single rising method is preferred.) 
Ed. Note: To shape as pictured, divide 
dough in half as directed. Roll into two 
8-9 inch strips. On greased cookie 
twist horseshoe shapes. 
inch and 


sheets into 
Slash outer edge every 1 
tightly press cracked pepper into each 


slash. Let rise and bake as directed. 
SOURDOUGH PUMPERNICKEL BREAD 


(pictured) 


1 recipe sourdough 1 Tb. caraway seeds 


starter 1 cup fresh cooked 
14 cup yellow and cooled 
cornmeal mashed potato 


3/, cup water 4 cups whole rye 


14, cup molasses flour 

1 Tb. salt 2-3 cups whole 

2 Tb. oil wheat flour 
Prepare the sourdough starter the 


night before or at least 10 hours in ad- 
vance. Take out 1 cup and save. 

Grease two large bread pans (9 x 
5 x 3 inches). 

Combine the cornmeal and water in 
a saucepan and cook, stirring constant 
ly until the mixture thickens and comes 
to a boil. Remove from the heat: cool 


hefore adding to the sponge. 


_ .No other vegetable.gil-is 
Wri ime meh ye hte hm 
saatflower oil. So, if you're’ 

ed. aboyt.saturated 
switch to Kraft= 
’ 






cso ~MAIL-IN off 
| LIMIT: ONE REFUND PER FAMILY OF 
expires December 31, 1972 and is good 
graphic area (U.S.A. only) in Which this 0 
displayed or advertised. Void where pronibi 
or restricted. Labels submitied without this Gl'e 
| or by clubs or organizations will not be honcied 
CATE REQUESTS WILL CONSTITUTE FRatiD 4 
DIVERSION, REPRODUCTION, SALE OR PURCHES= © 
| OF THIS FORM IS PROHIBITED. 


| 50¢REFL) 


Kraft Safflower Oil Oiier 
_ P.O. Box 73 
Chicago, Illinois 60677 
1 enclose one label from any size bottle of & 


| Safflower Oil. (TO REMOVE LABEL, SOAK BOTTLE | 
| WARM WATER 30 MINUTES.) Please send 50¢ to: 
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In a large bowl. stir together the 
starter, molasses, salt, oil, caraway 
seeds, cooked cornmeal, and mashed 
potato. Slowly stir in the rye flour, 
then the wheat flour until the dough 
pulls away from the side of the bowl. 

Turn the dough out on a floured 
board and knead until it feels smooth 
and elastic. 

Divide the dough into two equal 
parts, shape. and place in the greased 
pans. Brush with oil, cover with a clean 
dish towel, and set in a warm place 
(85° F.). Allow the dough to rise until 
it is about 14 to 34 inch above the rim 
of the pan. Because this is such a heavy 
bread containing a relatively small pro- 
portion of whole wheat flour. rising 
may be a very slow process if the place 
dough is set to rise is less than 80-85°. 
To speed up rising, place the bread 
pans in a pan of warm water—about 
110° F. Add more 
needed to maintain the temperature. 

Preheat the oven to 350° F. 

Bake for 50-60 minutes or until done. 
Makes 2 loaves. 

Ed. Note: To shape as pictured, cut off 
a third of the dough. Divide the larger 
portion Roll 
each into a 12-inch strip. Braid togeth- 


warm water as 


into three even pieces 


er, dampening ends and pinching to 


seal. Place on greased cookie sheet. 






nigh in 
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Similarly, divide and braid smaller 
portion. rolling strips to 8 inches. 
Dampen under side: place on top of 
large braid. Press sesame seeds in folds 
of small braid. Let rise and bake as 
directed. 


WHEAT GERM BREAD (pictured) 


1 env. active dry 1 cup wheat germ 


yeast 2 tsp. salt 
3144 cups warm 71-8), cups 
water whole wheat flour 


2 Tb. molasses 


Grease two large bread pans (9 x 5x 3 
inches). 

Sprinkle the yeast over the warm 
water in a large mixing bowl. Allow 
the veast to dissolve, about 5 minutes. 
Add the molasses. wheat germ and salt. 
Stir well. Add 4 cups of flour and stir. 
Slowly continue adding flour until the 
dough becomes stiff and pulls away 
from the side of the mixing bowl. 

Turn the dough out onto a floured 
board and knead for 5-7 minutes or 
until the dough is smooth and elastic. 

Divide the dough into two equal 
parts, shape and place in bread pans. 
Cover with a clean dish towel and allow 
to rise in a warm place (85° F.) until 
about double in bulk. 

Preheat the oven to 350° F. 

Bake for 50 minutes or until done. 

Makes 2 loaves. 
Ed. Note: To shape as pictured, divide 
dough in half as directed. Divide each 
half evenly into three. Roll each third 
into a 6-7 inch strip. Braid the strips 
together, taking care to dampen the 
ends to seal firmly. Press additional 
wheat germ into the folds. Let rise and 
bake as directed. 


OATMEAL BREAD (pictured) 


2 cups warm water 
1% tsp. active dry 


3/4, cup raw rolled 
oats 


yeast 1 Tb. salad oil 
1 Tb. molasses 414-5 cups whole 
2 tsp. salt wheat flour 
14, cup instant dry 

milk 


Grease one large bread pan (9 x 5 x 3 
inches). 

Pour the water into a large mixing 
bowl and sprinkle the yeast over it. 
Allow the yeast to dissolve, about 5 
minutes. Add the molasses, salt, dry 
milk, oats and oil. Stir. Slowly add the 
flour until the dough stiffens and pulls 
away from the side of the bowl. 

Turn the dough out on a floured 
board and knead for 5-7 minutes or 
until the dough is smooth and elastic 
and is no longer sticky. 

Shape the dough and place it in the 
bread pan. Brush the top with oil and 
cover with a clean dish towel. Place 
the bread to rise in a warm place (85° 
F.) until about double in bulk. 

Preheat the oven to 350° F. 

Bake for 50 minutes or until done. 

Makes 1 loaf. 
Ed. Note: To shape as pictured, cut 
off a third of the dough. Shape the 
larger part into a ball and place on a 
greased cookie sheet. Shape the re- 
maining part into a ball, dampen the 
underside and press on top of large 
ball. Pierce with large fork over all. Let 
rise and bake as directed. 


PUMPKIN BREAD (pic:ured) 


1 env. active dry 1 Tb. bran flakes 
yeast 14 tsp. cinnamon 

1 cup warm milk 14 tsp. ginger, 

2 Tb. sugar powdered 

1 egg, beaten Dash of nutmeg 
(for bread) 3144-4), cups whole 

2 tsp. salt wheat flour 

14 cup canned 1 egg, well beaten 
pumpkin (for glaze) 

2 Tb. oil 

3 Tb. instant dry 
milk 
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Grease one loaf pan (9 x 5 x 3 ine 
Sprinkle the yeast over the 
milk in a Jarge mixing bowl. Alloy 
yeast to dissolve. about 5 minutes. 
the sugar. 1 beaten egg, the salt, pu 
kin, oil, dry milk. bran flakes. ci 
mon, ginger and nutmeg. Slowl 
in the flour until the dough stif 
and pulls away from the side of 
bowl. 
Turn the dough out on a flo 
board and knead until it feels sm 
and elastic. about 5-7 minutes. 
Shape the dough and place it i 
loaf pan. Brush lightly with the 
maining beaten egg. Cover witha 
dish towel and set in a warm 
(85° F.). Allow the dough to rise 
it has about doubled in bulk, or 
the dough has risen to about 34 
above the rim of the pan. 
Preheat the oven to 350° F. 
Bake 50-60 minutes. Makes 1 
Ed. Note: To shape as pictured, di 
dough in half. Place in two round 
inch-pans. Let rise. Score top in é 
cross design. Bake as directed. 
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SOURDOUGH HERB BREAD (pictured 
1 recipe sourdough 1/4 cup fresh 


starter parsley, finely 
14, cup raw sugar chopped 
1 Tb. salt 14 cup fresh 
14 tsp. ginger, finely chopp 
powdered 4-cups whole 


flour 
Prepare the sourdough starte 
night before or at least 10 hours i 
vance. Take out 1 cup and save. 

Grease two medium bread 
(814% x 41% x 21% inches). 

In a large bowl. stir the starter 
ar, salt, ginger, parsley and 
Slowly add the flour until the d 
pulls away from the side of the 
Turn the dough out on a floured 
and knead until it feels smoot 
elastic. Divide the dough into two € 
parts, shape, and place in the gre 
pans. Cover with a clean dish 
and set in a warm place (85° 
double in bulk. Preheat the ove 
350° F. 

Bake for 40-45 minutes or until d 
Makes 2 loaves. (Any herb or comij 
tion of herbs may be used. If # 
herbs are not available. use 2 f 
spoons each dried parsley and ba 
Ed. Note: For a different shape, 
lightly greased cookie sheet, mold 
a pyramid. On each side score 4 
tical lines. Bake as directed until! 
bread sounds hollow when ta 
Press fresh herbs into the scored 
just before serving. 


> 


TWO 
By Maureen Cannon 


} 
| 


I have a daughter made of silk 
And gossamer and such. 

Her sister is a muslin child. 
As sturdy to the touch 

As homespun is, as warm, as dear. . 
Beloved both, this much 

They ve taught me, silken butterfly 
And merry muslin moth, 

That silk and muslin, woven tightly, 
Make a lovely cloth! 
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Was it the candlelight, the soft music, or the 
little lemon trick on the vegetables that got to 
Arnold the night he proposed? Madeline 
Nagel doesn't care. It worked. 





| Here's a quick and easy lemon 
trick that dresses up ssaesaneoy 





« Madeline’s *. 
: Lemon Butter *e 
your vegetables. Vere te ie eae 
% ; 3 tablespoons butter 1 tsp. fresh grated lemon peel ° it 
O ; : : o. ° or margarine 2 tablespoons fresh Hi 
nce ina while, you want to do * 1 tablespoon instant Squeezed lemon juice Wi] 
something special with vegetables. minced onion Ya. Cup chopped parsley : 
: : : ie } : Melt butter in small saucepan; add onions, lemon 
But this lemon trick is so easy, and so > peel and juice. Pour over well drained, cooked 


vegetables; add parsley and toss. Great on broc- 
coli, asparagus, cauliflower, brusse! sprouts, 
zucchini, carrots, cabbage, potatoes. 


good, you'll be doing it frequently. 
And that’s the way it is with al! the 

little tricks you do with Sunkist inc 872 380% 7808, van Nuys, calor 91408. 

lemons. They’re simple and quic! e 

but they add so much, they become : un IST. 

part of your everyday cooking. MET 6 bie.08 sicsibieaiene vues 6 beislwesdeceseseleces 


qrpens In every great cook’s bag of tricks, 
you find the fresh lemon. d 


eeecevvecete 
eeeeeeeeeeeeeeeeeeeeeeeee 





WHAT’S POPPING? 


continued from page 138 


The new popcorn poppers have re- 
newed the fun of making popcorn. Here 
are some ways of using popped corn 
other than as a snack. If you don’t 
have one of the new poppers, pop the 
corn according to label directions, or 
even use packaged popcorn. 

To grind the popped corn for the 
recipes that call for it, place about 2 
cups of the popped corn in 
electric blender and grind at 
high speed until corn is like 
crumbs. 


SAVORY CORNUCOPIAS 
(pictured) 


1 (8-0z.) pkg. cream cheese 

2 tsp. anchovy paste 

2 cups ground popped corn 

14 cup chopped onion 

14 cup chopped blanched 
almonds 

1 Tb. chopped parsley 

1 (16-0z.) pkg sliced bologna 


Let cream cheese soften at 
room temperature 30 min- 
utes. 

In medium 
electric mixer, beat cream 
cheese and anchovy paste 
until smooth. At low speed 
beat in popcorn, onion, al- 


bowl with 





monds and parsley, beating 
until well blended. 

Cut slices of bologna in 
half. Chop half of the half- 
slices and mix them into 
cheese mixture. 

Separate remaining half- 
slices. Place about 11% table- 
spoons cheese mixture in 
center of each. Roll up meat 
slices around cheese mix- 
ture, making cornucopias. 
Makes 25. 


POPCORN SALAD (pictured) 


1% cup dairy sour cream 

14 cup mayonnaise or salad 
dressing 

4 Tb. brown sugar 

234, tsp. cinnamon 

4% tsp. nutmeg 

2 cups popped corn 

Washed crisp lettuce leaves 

3 cups sliced peeled apples 

3 cups sliced peeled fresh pears 

14 cup dried currants 

1 Tb. poppy seeds 


In a large bowl combine sour 
cream, mayonnaise (or sal- 
ad dressing), 2 tablespoons 
of the brown sugar, 34 tea- 
cinnamon and_ the 
nutmeg. Mix well. Refrig- 
erate to chill. 

In plastic bag combine re- 


spoon 


maining 2 tablespoons brown 
sugar and 2 teaspoons cinna- 
mon and 2 cups popcorn. 
Set aside. 

Line a shallow salad bowl 
with lettuce. Arrange apple 





and pear slices in 4 groups 
evenly spaced over lettuce, 
alternating pear and apple slices. 
Sprinkle with currants and poppy seeds. 

Shake popcorn with sugar in bag, 
and place in a ring around edge of 
bowl and between mounds of fruit. 
Just before serving pour dressing into 
center of salad, and toss with fruits. 
Serves 6. 


POPCORN-MARSHMALLOW BROWNIES 
(pictured) 


1 (15.5-0z. pkg. 1 cup light brown 
fudge brownie mix sugar, firmly 

1 (14.5-0z.) pkg. packed 
banana-walnut 4 cups popped corn 
cake mix 2 cups miniature 

YY cup butter or marshmallows 
regular margarine 1 cup chopped 

walnuts 
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Preheat oven to 350°. Generously but- 
ter a 13x9x2-inch baking pan. 

Prepare brownie mix according to 
package directions. Pour into prepared 
pan and spread evenly. 

Prepare banana-walnut cake mix ac- 
cording to package directions. Spoon 
over brownie batter, and spread evenly, 
being careful not to mix the two bat- 
ters. Bake at 350° for 25 minutes. 

Meanwhile, in small saucepan melt 
the butter or margarine. Stir in the 





CRACKERJACK PIE (pictured) 


Shell: Filling: 
6 cups popped corn 1 (30-0z.) can 
1 cup chopped pitted dark sweet 


walnuts cherries 
14 cup butter 3 Tb. cornstarch 
144 cups dark 2 Tb. dark brown 


brown sugar, sugar 
firmly packed 1 cup heavy cream 
1 tsp. powdered Red food color 
instant coffee 3 Tb. confectioners’ 
sugar 
1 tsp. vanilla 
extract 


Make shell: Butter a 9-inch pie plate. 


Fruit-Fresh 
introduces the peach 


that doesn’t turn brown. 


Fruit-Fresh. Because there’s a 


Let Fruit-Fresh preserve 
the color and flavor 
when you preserve the fruit. 


The moment you peel 
most fruit, it’s vulnerable. 
Discoloration begins. Flavors 
slip away. That’s why peeled 
fruits need the protection of 
Fruit-Fresh. To lock out 
browning and lock in flavor. 

Peel fruit into solution of 
3 tablespoons of Fruit-Fresh 
to each 2 quarts of water. 

Use Fruit-Fresh. When 
you freeze. When you ean. 
Whenever you want your 
fruit to keep its just-peeled 
taste, its just-picked look. 


This 

half was 
kept 12 hours 
in plain syrup. 






This half 
was kept 12 hours 
in plain syrup with 

Fruit-Fresh added. 


big difference between just 
preserving fruit and preserving 
the freshness of fruit. 


The color and flavor saver 


for freezing and 
canning. 


























Special Offer: For Fruit-Fresh Recipe booklet, send 15¢ in coin to Fruit-Fresh Recipe 


Offer, Box F/F 1972, Pittsburgh, Pennsylvania 15230. 


brown sugar and mix until smooth. 
Remove from heat. 

In a large bowl combine popped 
corn, marshmallows and chopped wal- 
nuts. Toss to mix, then pour butter 
mixture over and toss again until well 
coated. Remove cake from oven. Spread 
corn mixture evenly over top of hot 
cake. Cover pan with foil and return to 
oven. Bake 10 minutes longer or until 
marshmallows are melted. 

Remove from oven, lift off foil and 
let cool completely in pan on a wire 

ck. Cut into 20 squares. Carefully 

‘move brownies with narrow spat- 
ila. Makes 20 brownies. 





Place popcorn and walnuts in a large 
lightly buttered bowl. 

In small saucepan heat butter over 

low heat until melted. Stir in dark 
brown sugar and instant coffee and 
heat, stirring gently until sugar is melt- 
ed and mixture is smooth. Quickly pour 
over and stir into popcorn and nuts. 
Then, while warm, pat mixture with 
buttered fingers evenly over bottom and 
side of the pie plate to make a shell. 
Set aside to cool. 
Make Filling: Drain cherries, saving 
syrup in a bowl. Divide cherries in half. 
Chop one half, leave other half whole. 
Refrigerate all cherries. 


In small saucepan mix cornstd 
and light brown sugar together 
Slowly stir in the reserved ch 
liquid. Cook over medium heat, sti 
constantly until mixture thickens } 
comes to boiling. Boil 1 minute. FE 
into a bowl and let cool. 

About 1 hour before serving 
heavy cream tinted with 2-3 drop 
food color, confectioners’ sugar 
vanilla until stiff. Fold in the choy). 
cherries. Pour into popcorn shell. 

with reserved whole che 
and drizzle with glaze. 
frigerate until serving 
Serves 6 to 8. 
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MEXICAN PANCAKE (pictur 


14 Ib. ground beef 
1 (35-0z.) can Italian tomat! 
1 tsp. salt 

Y% tsp. chili powder 

4 tsp. cumin 

4 Tb. salad oil 

cup green pepper strips 

1 cup sweet red pepper stri 

2 eggs 

1 cup milk | 
: cup sifted all-purpose flou) 
3 

2 


we 


cup yellow cornmeal 
cups popped corn 
cups grated Monterey Jack 
cheese 


In a large skillet over 
um heat sauté 114 Ib. grc jie: 
beef, stirring occasion }.. 
until lightly browned. St ks: 
tomatoes, salt, chili poy} 
and cumin. Bring to a ja! 
reduce heat and simmer}. 
covered 20 to 25 minh, 
until liquid has __ evi}: 
rated; stir mixture frequ}, 
ly while it is cooking. fe» 
aside. i 
In another skillet in @ 
blespoons of the salad}, 
sauté the pepper strips Ue 
tender. Set aside. In med}p.» 
bowl with electric mixe}™ 
rotary beater beat eggs |e, 
milk until well bleni $1 
With electric mixer at} 
speed beat in flour and ¢ 
meal just until mixtu 
smooth. Fold in popcor 
Heat an 8-inch skillet) 
til a little water dropper tt 
it just sizzles. Pour in Yh) 
blespoon remaining salar 
and tip pan to coat bot 
and side. Spoon in hal 
batter, spreading to fill 
Cook 3 or 4 minutes, | 
top is dry around edge 
bottom is lightly bro J 
Turn and brown other § 
Remove to platter and 
warm. Use remaining | 
ter to make pancakeg 
same way. 
To serve: Spoon half| 
meat mixture and half) 
peppers over the first | 
cake. Sprinkle with 1 | 
grated cheese. Top with 
ond pancake, remaining meat mixi 
peppers and cheese. Cut in wee 
serve at once. Serves 6. | 


dy; 


ha 


POPCORN-STUFFED CHICKEN (picture: 
6 half chicken 1 cup pitted pri 


breasts with bone cut up 
14 cup butter or 1 tsp. salt g 
margarine 3%, tsp. dried t 
14 cup chopped leaves i 
onion 14 tsp. pepper 
14 cup chopped 2 Tb. vinegar 
celery 2 cups popped 
2 cups chopped corn 


pared apple 
Preheat oven to 350°. Wash chi 
breasts under cold water and pat 
with paper towels. Remove fat 
trim skin. Place bone side (contint 





ANNOUNCING~—An exciting new way to lose weight with 


“Miracle 





FAT-BURNING Foods” 


| Now-see how the high-powered nutrients in these delicious foods 


4 CHASE FAT OUT OF THE BODY quickly . . . easily. . . painlessly . . . 


4 permanently! 


ar Friend: 
is may well be the greatest weight-loss breakthrough of the century! 


dney Petrie, a clinical obesiologist, has now completed his report on 
‘ACLE FAT-BURNING FOODS-—foods packed with high-powered 
ients that chase fat out of the body like magic! 


© states in no uncertain terms that you can lose 20...50...100 Ibs. 
more by eating these foods—and they're delicious! 


du eat them as supplements to your regular meals—and enjoy more 
ty than you have been gaining weight on. ONLY NOW YOU WILL 
E WEIGHT! 


w can this be? Petrie explains it this way: 
at is lost when energy is being produced by the body. It follows 


weight cannot be lost unless fat is effectively burned, a process re- 
ng many vital nutrients."" 


is is the secret, says Petrie! 


¢ nutrients in these foods are, in his words, ‘‘high-powered.. . burst- 
with vitality."’ They ‘nourish the cell structure of the body without 
g to blood sugar.” 


Fat-Burning...Safe, Easy, Fast! 


trie uses the phrase “FAT-BURNING” to illustrate how these 
ents turn fat into energy. Rest assured that it won’t cause you the 
est discomfort whatsoever... because it’s exactly the same kind of 
gy-burning process that takes place when you lift your arm, or blink 
eyes! 


ie only way you'll know it’s working is when you look in the mirror 
see pounds and inches gone all over your body! 


, it sounds incredible—that you can lose 100 Ibs. and more by such 
ens but this is Petrie’s promise to you. And he backs it up with 


Many So-Called “‘Hopeless”’ Cases Helped! 


iney Petrie’s practice consists of so-called “‘hopeless’’ obesity cases 
ed to him by physicians and other medical specialists. Most of 
had practically given up hope of ever being able to trim down! 


IT HERE'S WHAT HAPPENED! Even though they had known 
failure with every kind of diet in the past...even though they had 
pills, exercises, and contraptions to no avail...as soon as they 
‘Bed eating the MIRACLE FAT-BURNING FOODS, mountains of 


fat literally burned away from arms, legs, waist, hips, neck and face. 


“For many,” says Petrie, ‘It has been not only a miracle, but a dream 
come true!”’ 


Here's Why He States That This Method Is Superior To Any Known 
Dieting Technique: 


“The diet—as it is commonly known—is an error.” 


“The error of ‘diet’ lies in its basic precept—temporary deprivation of 
nourishment...One cannot get this by temporary deprivation, no matter 
how long or how short the time, You cannot get thin by depriving your 
body over a period of weeks or months. You make it up as soon as the 
period ends.” 


Petrie reports how one woman was unable to lose weight until she 
Started consuming the MIRACLE FAT-BURNING FOODS. They pro- 
vide more nutrients per calorie than other foods, thus increasing the 
metabolic rate of the body so that ‘‘with metabolism at a higher clip, 
more energy is utilized and more fat burned off.’’ 


Approved By Physicians! 


Of course, this method seems unorthodox. Not every authority in the 
field of dieting has heard of it yet—and many will doubtless find it incred- 
ible. Some may even disapprove, But it has been recommended by 
others, including physicians, A well-known New York physician (whose 
name must be withheld for reasons of medical ethics) says it ‘‘not only 
provides a safe, medically approved method of weight reduction but also 
a way of preventing the recurrence of excess poundage.”’ 


Hundreds of Successful Weight-Loss 


Cases Tell The Story! 


Petrie refused to release the facts about MIRACLE FAT-BURNING 
FOODS until he felt absolutely certain that they worked, safely and 
surely. As the evidence accumulated in his files, the conclusion became 
unmistakable! Petrie found that even people who had always experienced 
extreme difficulty trying to lose weight, like teen-agers and diabetics, 
scored striking successes with this method! 


PEOPLE LIKE— 


Mrs. H. C.—who had been on-and-off so many diets in the past, she 
had lost count! The most she had ever been able to lose was 6 Ibs. over 
a 3-week period. Then she consulted Mr. Petrie, and was told to begin 
eating MIRACLE FAT-BURNING FOODS. 


The Result: 35 Ibs. lost the very first month! 103 total Ibs. gone just 6 
months after that! 
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® Mrs. M.—who would go on a “‘sweets kick”? two or three times a 
week, She simply had no resistance against rich creamy cakes and pas- 
tries! In desperation, she turned to Petrie and immediately was put on 
the MIRACLE FAT-BURNING FOODS plan. 


The Result: 62 lbs. quickly BURNED OFF, and the craving for cakes 
and pastries completely eliminated! 


e Mrs. G.—a diabetic, who (because of her condition) found it ex- 
tremely difficult to diet. She always would suffer nagging hunger through- 
out the evening. After her doctor had recommended her to Petrie, he 
started her on MIRACLE FAT-BURNING FOODS. 


The Result; 5 Ibs. lost the first week, remarkable for such a person. 
She immediately wrote back, saying she was recommending this method 
to other diabetics! 


Mrs. M.—who put on weight after giving birth, and found herself 32 
lbs. too heavy. She had never tried to lose weight before, and felt tense 
and uneasy about having to do it. With the MIRACLE FAT-BURNING 
FOOD plan, however, these feelings were calmed immediately. 


The Result; all 32 lbs. vanished in 11 short weeks! “It was a breeze!” 
she said. 


Mr. R.—who had to eat and drink heavily at business lunches because 
his job depended on it. At 250 lbs., he looked 15 years older than he 
was! Unquestionably, the MIRACLE FAT-BURNING FOODS was a 
godsend. 


The Result: 80 lbs. melted off his frame in just 4 months! And he was 
still able to go on lunching with clients! 


Mrs. M. — who entertained at home a lot, and ate so much of the 
sweets served to guests that she ended up 40 Ibs. overweight. The idea of 
MIRACLE FAT-BURNING FOODS seemed incredible to her, but she 
agreed to try them. 


The Result: 40 lbs. BURNED OFF in just 16 weeks! Her guests were 
so impressed, they started eating the same MIRACLE FOODS too! 


Letters From 
Former Patients Keep Pouring In! 


Day after day, letters come pouring into Petrie’s office from former 
Patients, expressing their joy and gratitude to him for his help. One 
writes: 


“T’ve been on and off diets for 20 years...this is a miracle.” 
Another says: 


“T find (eating these foods) one of the easiest ways to lose weight. 
There is no battling.” 


Send for 30-Day No Risk Trial Right Away: 


There’s no better way to see how it works than this—use the amazing 
MIRACLE FAT-BURNING FOODS plan at our risk for 30 full days! 


Here’s all you have to do—fill out and mail the coupon together with 
your remittance for $5.98, and Sidney Petrie’s ‘‘Miracle Diet for Fast 
Weight Loss’’ will be sent to you for 30 days’ no risk use. You either 
get the results you want in vanishing pounds and inches—or simply 
return the book for a full refund. 


It is never too late to become what you might have been. The oppor- 
tunity is here on this page, in the coupon below. Why not send it in— 
at our risk—foday! 


m———-— MAIL NO-RISK COUPON TODAY ——-—-—-—= 


GREENLAND BOOKS, Dept.1165 
4500 N.W. 135th St., Miami, Fla. 33054 


Gentlemen: Please rush me a copy of THE MIRACLE DIET 
FOR FAST WEIGHT LOSS, #80003, by Sidney Petrie and Robert 
B. Stone. I enclose $5.98 in full payment, In addition, I under- 
stand that I may examine this book for a full 30 days entirely at 
your risk. If at the end of that time. I am not satisfied, I will 
simply return the book to you for every cent of my money back. 
Enclosed is check or M.O. for $ 


YOU MAY CHARGE MY: (]) MASTER CHARGE 
Acc’t # 
Inter Bank # (Find above your name) 
Expiration date of my card 

OR YOU MAY CHARGE My: [] BANKAMERICARD 


Acc’t # 
Expiration date of my card 


Name 
Please print 


Address 


| 
| 
| 
| 
| 
I 
I 
| 
l 
| 
| 
| 
l 
I 
l 
I 
| 
| 
I 
| 
I 
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WHAT’S POPPING? continued 


down in large baking pan. Bake at 350 
for 15 minutes. 

In large skillet in 14 cup butter or 
margarine, sauté onion and celery un- 
til onion is golden. Add apple, prunes. 
salt, thyme leaves and pepper and 
sauté until apple is soft. Remove from 
heat. Stir in vinegar and popcorn. Re- 
move chicken from oven. Turn breasts 
over. Spoon popcorn mixture into a 


mound into hollow of each breast. di- 
viding evenly. Cover pan with foil and 
return to oven. Bake 20 minutes longer 
or until chicken is tender. Serve on bed 
of cooked long-grained rice. Garnish 
with parsley. Serves 6. 


POPCORN CARAMEL CUPS 


2 (14-0z.) pkgs. 
vanilla caramels 

1% cup butter or 
regular margarine 


1 tsp. cinnamon 
8 cups popped corn 


In top of double boiler combine cara- 


If you make sandwiches, you need the Tupperware® containers 


shown here. We call them the Sandwich Makers. 


They’re great for keeping all your sandwich ingredients fresh. 


i UPPERWARE> 








The bread. The cheese. The cold cuts. Even the sandwiches them- 
selves. Idea: Fix several sandwiches ahead of time and store 
them in the refrigerator for instant snacks. They’ll stay 
crunchy fresh for days. 
You can order the Sandwich Makers set at a 
Tupperware Party. If you havea party in your home before 
October 7th, 1972, you may qualify to earn a complete 
45-piece set of Melmac® Dinnerware by Lenoxware. 

Call a Tupperware distributor for full details. 

You’ll find your nearest distributor in 

the phone book under “Tupperware.” 


mels, butter and cinnamon. Place over 
boiling water in bottom of double boiler 
and heat, stirring frequently, until 
caramels are melted and mixture is 
smooth. 

Place popcorn in large lightly but- 
tered bowl. Butter 8 (6-oz.) custard 
cups. 

Pour caramel mixture over popcorn 
and mix quickly, until popcorn is 
coated. While mixture is warm, divide 
among custard cups then with back of 























, BOL cr % 1 
c ECdit 


‘ock in freshness, 


ly locks it in. 
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spoon press evenly over bottom 
side of each cup to line cups. 
Place in freezer 1 hour or until 
To unmold: Dip bottom of each cust 
cup in very hot water. Loosen pope 
around side with knife then lift 
Place on serving plate. 
To serve: Fill cups with vanilla 
cream and serve with canned or §j 
tled chocolate sauce. Serves 8. 


j 


CHICKEN-CHEESE PINWHEELS 


Filling: Pastry: 
2 cups finely diced 1 (9-11-0z.) p 
cooked chicken pie crust mix | 


1 cup ground 1 cup ground 

Popped corn popped corn 
1 Tb. chopped 1 Tb. chopped | 
chives parsley | 
Y% tsp. salt 1 Tb. chopped | 
l% tsp. cayenne chives t 
Y% tsp. curry 5 Tb. water ‘ 
powder 1 (8-0z.) pkg. sii 
Cheddar chee 


Make Filling: In a medium bow! ec@& 
bine chicken, popcorn, chives, 5) 
cayenne and curry powder. Set a 
for use later. i 
Make Pastry: In second bowl comm 
pie crust mix, popcorn. parsley 1 
chives. Mix with a fork until oval 
blended. Add water, a tablespoon 
time, mixing just until dry nee 
are moistened and form a ball. Diy}: 
in half. 7 
On lightly floured surface or pas} 
cloth roll out half and trim to a 1§}; 
inch rectangle. Cover with half } 
chicken mixture, then 4 slices of cheW\ 
in a single layer. Roll up pastry fi} 
end to end, jelly roll fashion. P| 
open side down on waxed paper. # 
Make a second roll with remain} 
pastry, filling and cheese. Refrigei# 
both rolls 10 minutes. Preheat ove’ , 
350°. 5 
Lightly butter a cookie sheet. 
rolls in 14-inch thick slices and DH. 
slices on cookie sheet. 
Bake at 350° for 15 minutes or H 
golden brown. Remove to wire rac 
cool. Serve as appetizers. Makes 


U 


Hh 
la 
14 cup butter o 
regular ma gi) 
34, cup molasse 


SHOOFLY PIE IN POPCORN CRUST 


Popcorn Crust: 
114 cup flour 
1 cup ground 


popped corn 14 cup dark bré 
14 cup chopped sugar, firmly }% 

almonds packed | 
2 Tb. sugar 14 cup choppec) 
1% cup butter or almonds ; 


regular margarine 


1, tsp. cinnamrtn 
6 Tb. cold water ; 


14 tsp. nutmeg: 


Filling: 14 tsp. cloves 
14 tsp. baking 1 cup unsifted Fa 
powder purpose flour §,, 


14 cup hot water i 
Make Crust: Preheat oven to 450°} 
a bowl combine flour, popcorn, | i 
monds and sugar and mix well. Ae 
butter and cut in with pastry blen . 
until mixture is like coarse cruij 
Add water. a tablespoon at a time, ui 
ing with a fork just until dry ingt 
ents are moistened and form a ba} — 

On lightly floured surface or pa bs 
cloth roll out pastry into a 12-inch 
cle. Fit into a 9-inch pie plate. The, 
overhang to one-half-inch, fold unis; 
then flute to make a standing ef," 
Refrigerate while making filling. 4 
Make filling: In medium bow] com F 
baking powder and water, stirring. | 
dissolved. Then stir in butter or i}. * 
garine until smooth. Add mola 
brown sugar, chopped almonds, ci 
mon, nutmeg and cloves. Mix well 
stir in flour until smooth. Pour 
prepared pie shell. Place in 450° @, * 
Reset oven to 325° and bake pie fj. F 
minutes or until firm in center j 
gently shaken. 

Cool in pan on wire rack. Serve 
whipped cream. Serves 6 to 8. 


My 


ahor 


dt, 


Mate, 
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T'S COOKING? 
nued from page 137 


MENU 1 (PICTURED) 
MUSHROOM CHOWDER 
AMBURGERS WITH BLUE CHEESE 
FRENCH-FRIED ONION RINGS 

CORN ON THE COB 
BUTTERED PEAS 
MARINATED SLICED TOMATOES 
NGERBREAD WITH CREAM CHEESE 
LEMON SAUCE 


ROOM CHOWDER 


es bacon 
s sliced 
shrooms 

p chopped 


114 cups water 

2 cups diced, 
peeled raw 
potato 

1 tsp. celery salt 

Y, tsp. nutmeg 

1 Tb. chopped 
parsley 


n 
Y,-0z.) can 
densed cream 
mushroom 


p ; 

rge heavy saucepan, fry bacon 
until crisp. Set aside on paper 
to drain. 

d mushrooms and onion to bacon 
nd sauté until golden. Stir in 
room soup and water until blend- 
en add potato, celery salt and 
g. Bring to a boil. Cook, covered, 
medium heat, stirring occasion- 
5 minutes or until potatoes are 
r. 

move from heat. Ladle into a 
n and top with chopped parsley 
he bacon, crumbled. Serves 4. 
ote: We made double the recipe 
e picture. 


RGERS WITH BLUE CHEESE 


>. ground 


4 hamburger buns 
ef chuck 


1 (3-0z.) pkg. blue 


p Burgundy cheese 

salt VY, cup dairy sour 
salad oil cream 

butter or 

garine 


dium bowl combine ground beef, 
andy and salt. Mix gently with a 
ntil evenly blended. Divide and 
into 4 patties, making each about 
thick. 

large skillet heat oil and butter 
medium heat, until butter is 
y. Add patties, fry 1 minute. Then 
and cook 5 to 6 minutes for rare, 
ug 2 or 3 times so patties brown 
. Make a small gash in center of 
y to test for doneness. For medi- 
one patties, fry a few minutes 


anwhile split and toast hamburg- 
s. 

ble blue cheese into a small 
an. Stir in sour cream and heat 
kewarm. 

meat patties are done, remove 
burger buns. Top with some of 
Team mixture and tops of buns. 
at once. Pictured with french- 
onion rings (below). Serves 4. 


H-FRIED ONION RINGS 


iuda onions 2 eggs 

PS sifted all- 2 tsp. salt 

ose flour Salad oil for deep fat 
_ cracker frying 


ions and cut in %-inch thick 
Separate slices into rings, and 
in large bowl or saucepan. Add 
yater to cover. Let stand 30 min- 


nedium plastic bag combine flour 
acker crumbs. 

medium bowl beat eggs and salt 

amy. 

in onion rings. Place a few at a 
1 flour mixture and shake until 
ated. Then dip rings in egg and 
wire rack to drain. When all are 
, return first ones to flour mix- 


Borateem? goes 
where bleach doesn't dare. 


Pour on BoraATEEM, instead of bleach. Pour a cup on top of your 
favorite colors. They'll come out all the brighter. BoRATEEM your whites, 


and you'll hardly ever have to bleach them. 


Everything BORATEEM touches comes clean. And oe 


BORATEEM touches what chlorine bleach can't. 


ture and shake to coat again. Repeat. 

Pour salad oil to depth of 1-inch into 
large skillet or deep electric skillet. 
Heat to 375° on deep-fat frying ther- 
mometer or set control at 400°. 

Drop onion rings into hot oil. Fry, 5 
or 6 at a time. 114 minutes, tu 
fry 14% minute longer or until golden 
brown. Remove with two-tined fork to 
paper towel-lined pan to drain. Keep 
pan in warm oven until all onion rings 
are fried. Serves 4. 


urn an 


MARINATED SLICED TOMATOES 


2 or 3 large ripe 1 Th. finely 
tomatoes chopped onion 

14 cup olive or 1 Tb. capers 
salad oil 1 clove garlic, 

2 Tb. vinegar crushed 

2 Tb. chopped fresh 1 tsp. salt 


basil leaves or 
parsley 


Wash tomatoes. Pat dry and slice into 
thick slices. Arrange slices, slightly 
overlapping, on platter or in a shallow 
serving dish. In small bowl combine 
olive oil, vinegar, chopped basil leaves, 








onion, capers, garlic and salt. Mix well, 
then drizzle over tomatoes. Refrigerate 
1 hour. Serves 4. 


CORN ON THE COB 


Remove husks and silks from 8 ears of 
corn. 

In large kettle bring 4 quarts water 
to a boil. Add 1 tablespoon each salt 
and sugar, then the corn. Cover and 
cook 3 to 5 minutes after water returns 
to a boil. (continued) 
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WHAT OOKING? continued 


Remove with tongs. Serve at once 


A 


vith butter, salt and pepper. Serves 4. 


BUTTERED PEAS 

Drain the liquid from 2 (17-0z.) cans 
tiny peas into a saucepan. Bring to a 
boil until reduced to half, about 10 
minutes. Add peas and 2 tablespoons 
butter. Heat until peas are steaming 
hot. Pour into serving dish. Serves 4 


GINGERBREAD WITH CREAM 
CHEESE 


2 cups sifted cake flour 

2 tsp. baking powder 

2 tsp. ground ginger 

1 tsp. cinnamon 

1/4, tsp. salt 

14, tsp. baking soda 

1/, cup butter or regular 
margarine 

4 cup sugar 

1 egg 

2/4, cup light molasses 

3/4, cup buttermilk 

1 (4-0z.) container whipped 
cream cheese 


Preheat oven to 350°. Light 
ly butter an 8x8x2-inch bak 
ing pan 

Sift flour, then measure. 
Sift 2 cups flour, the baking 
cinnamon, 


powder, ginger, 


salt and baking soda _to- 
gether twice. 

In large bowl with electric 
mixer or wooden spoon, beat 
butter or margarine until 
smooth. Then beat in sugar, 
until mixture is light and 
fluffy. Add egg and beat un 
light. 
Then beat in molasses. 

At low 


sifted dry ingredients alter- 


til mixture is again 


speed, blend in 
nately with the buttermilk, 


mixing until batter is 


smooth. Pour into prepared 
pan. 

Bake at 350 
utes or until top springs back 
lightly 
fingertip. 


for 45 min 


when pressed with 
Cool in pan on 
wire rack 5 minutes. Turn 
out of pan and cool to warm. 

Serve topped with gener 
ous spoonful of whipped 

Lemon 
Sauce (below). Serves 6 to8. 


cream cheese and 


LEMON SAUCE 


In a small saucepan mix 1 
cup sugar and 1 tablespoon 
cornstarch. Gradually stir in 
l 1 well-beaten 


lemon 


; Cup water 


egg, 3 tablespoons 

juice and 2 teaspoons grated 
lemon rind. Add 1% cup but- 
ter or margarine. Cook, over 
medium heat, stirring until 
mixture thickens and comes 


to a boil. Boil 1 minute. Re- 





move from heat and pour in- es 


to pitcher. Serve warm 


Makes 11% cups. 


MENU 2 
WITH SHALLOT BUTTER 


I 
LE POTATOES 


LONDON BROI 
W AFI 
MUSHROOM-STU! 
APPLE AND WATERCRI 
PEACH PARFAIT 


LONDON BROIL WITH SHALL‘ 


2 |b. boneless beef 2 Tb. butter 
shoulder steak or margarii 
round steak cut 1 Tb. Worcester 
for London broil shire sauce 
Instant meat 1 Tb. chopped 
tenderizer parsley or chives 


2 Tb. salad oil 
2 Tb. finely chopped 
shallots 


1%, tsp. salt 
lZ tsp. pepper 
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ters. Brush inside surfaces of rolls, and 
cut surface of tops with garlic butter. 
Return to oven for 5 minutes or until 
golden. 

Meanwhile, melt 3 tablespoons more 
butter in same skillet, and sauté 3 cups 
sliced fresh mushrooms [or 1 (3 or 4- 
oz.) can sliced mushrooms, drained] 
until golden. 

Stir in 1 teaspoon fines herbs, then 
saucepan or 2 tablespoons heavy cream. Remove 
from heat. Spoon into the hot hollowed 


Wipe beef with damp paper towel. 
Sprinkle with instant meat tenderizer 
according to directions. In 
large heavy skillet, heat oil over medi- 
um heat. Add steak and cook 15 to 18 
turning 4 or 5 times 
so steak browns evenly. Make a small 
sash in center to test for doneness. For 
steak will take a few 


package 
minutes for rare 


medium done 
minutes longer. 


Meanwhile, in small 


skillet, sauté shallots in butter until 


The outside is fired-on-at-1000°F porcelain. 

The cooking surface is superbonded Teflon II on thick, 
heavy-gauge aluminum. The colors are kitchen coordinated: 
Avocado, Poppy, Harvest Gold, and Horizon Blue. 

Look at the selection: Fry pans, sauce pans, griddles, 
saute pans, bakeware about $5. Five and eight quart dutch 
ovens, egg poachers, chicken fryers, teakettles $8 to $12. 
Rice steamers and other sets $12 to $30. 

It’s high-priced cookware without the high price. - 
Any way you look at it. 

For where to buy, call toll free: 

800-243-6000. Dial as you usually dial 
long distance. In Connecticut 
call: 1-800-882-6500. 





golden. 


Stir in Worcestershire sauce, 
, salt and pepper. 


rolls. Serve at once with tops alongside. 
Serves 4. 


parsley 


steak to 


Remoy 


carving board or 
shallot APPLE AND WATERCRESS SALAD 

Wash, cut out core and separate leaves 
of 1 head Boston lettuce. Pat leaves dry 
with paper towel. 

Wash 1 bunch watercress, snip leaves 
and small sprigs from coarse stems, dis- 
carding stems. 

Line a salad bowl with large leaves of 
lettuce. Break remaining into bite-size 
pieces and mix with watercress. Place 
in bowl. Cover bowl and refrigerate 
until serving time. 

Wash, core and dice 1 or 2 red apples 


platter. Pour mixture over 
steak, holding knife on an 


steak. Carve 


icross grain of meat. 


) ROLLS 


10°. Place 4 brown- 
n a cookie sheet. 

t 2 tablespoons 

-d clove garlic. 
Cut off tops 


soft cen- 


to make 144 cups dice. Place in a bow 
and add 1% cup oil and vinegar stvl 
dressing and 2 teaspoons dried tarra 
gon leaves. Toss to mix. Cover bow 
and refrigerate. ’ 
At serving time, add apples to green 
and toss to mix. Serves 4. 
PEACH PARFAIT 
Drain 1 (17-0z.) can sliced peaches, o 
peel and slice fresh peaches to make | 
cups. Divide %-pint strawberry i 
cream into 4 brandy snifter 
Add peach slices, then 4 
pint coffee ice cream, divi 
ing evenly. Top each with 
tablespoon minted chocola 
liqueur. 
































MENU 3 
TOMATO SOUP 
TUNA AND LIMA CASSERO 
BUTTERED CARROTS 
SPINACH AND ESCAROLE SAL. 
PEAR ANGEL PIE 


TOMATO SOUP 


In medium saucepan co 
bine 2 (1014-0z.) cans co 
densed tomato soup with w 
ter according to label dire 
tions. Add 2 tablespoo 
light brown sugar, 2 te 
spoons curry powder. Sil 
mer 3-4 minutes. Serve wi 
croutons. Serves 4. 


TUNA AND LIMA CASSEROL 


1 (1014-0z.) can 
condensed cream 
of celery soup 

1 (10-0z.) pkg. 5- 
minute frozen 
lima beans 

1 tsp. fines herbs 

14 tsp. curry 

2 (7-0z.) cans 
white meat tuna 

3 Tb. dry sherry 

14 cup salted 
roasted peanuts 


Preheat oven to 350°. 
In large saucepan ccmbi 
undiluted soup, lima bea 
fine herbs and curry powd 
Bring to a boil, stirring o¢ 
sionally, reduce heat a 
simmer 10 minutes, or un 
lima beans are cooked. F 
move from heat. Drain a 
flake tuna. Stir sherry il 
soup mixture, then fold 
tuna. Pour into a 1-qu 
casserole. Top with pean 
Bake at 350° for 15 to 
minutes or until bubbl 
around edge. Serves 4. 


BUTTERED CARROTS 


Cook 1 (20-0z.) pkg. fro: 
small carrots according 
package directions. Dr 
well. Add 3 tablespoons t 
ter, 2 tablespoons li 
brown sugar, 1 teaspoon s 
and toss. Heat over low he 
stirring gently, until butter is mel 
and carrots are glazed. Turn out i 
serving dish. Sprinkle with 1 tal 
spoon chopped parsley. Serves 4. 





PEAR ANGEL PIE 


3 eggs 

114 cups sugar 
3 fresh pears 
Ym tsp. salt 

2 cups water 


1 env. unflavore 
gelatin 

14 cup sweet sh 

1 pint fresh st 
berries 

2 cups heavy cr 


Separate eggs, placing whites in la 
bowl and setting yolks aside for fill 
Let whites warm at room temperat 
'%4 to 1 hour. Butter well a 9-inch 
plate. Preheat oven to 275°. (continu 


| 
| 
| 


Would you believe there’s some- 


body who gets a bigger kick out seen 


Ho ae. GS 


of Freddy’s breakfast than Freddy: FROSTED 


Sure, he gets the good nutrition 
of a breakfast built aroun: 
Kellogeg’s Sugar Frosted Flakes 
milk. And he gets it as he li! 

.in a hurry, and delici: 


But while Freddy gets the 
ishment, Mother gets his mi 
dollar smile. That alone m 
mother’s morning a success 
sides, she’ll probably sit di 

fo the same good breakfa 


FLAKES 


Coe oY 


NUTRITIONAL FACTS 


"s Sugar Frosted Flakes 


pro- 


ges of an adult's officially 
lished inictint dally rect ens (MDR) 


Percent MDRi 


Sugar Frosted Flakes Suir hated Flakes 
with % cup 


NUTRIENT (% cup) Whole Milk* 


VITAMIN A 
VITAMIN D 
VITAMIN C 
NIACIN 
THIAMINE (B:) 
RIBOFLAVIN (B:) 
IRON 
PHOSPHORUS 
CALCIUM 


**VITAMIN Bz 0.6 mg 0. 65 mg 
***VITAMIN Bio 1.6 meg 2.1 meg 
***MAGNESIUM 2.0 mg 17.9 mg 


TYPICAL NUTRITIONAL COMPOSITION 
SUGAR FROSTED FLAKES SUGAR FROSTED FLA 
With % 


4 of Total Amount in 
‘Weight 


Protein 4.8% 

Fat 1.2% 

Carbohydrates 88.6% 25.1 gm 31.1 gm 
Calories 109 calories 189 calories 


*Whole Milk values derived from USDA Handbook No. 


and USDA Report No. 36 
**Vitamin D fortified milk at 400 USP units/quart 
***Minimum daily adult requirements have not been 
established. 


KES 
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WHAT'S COOKING? continued 


With electric mixer or rotary beater 
beat egg whites until foamy. Beat in 34 
cup of the sugar, a tablespoon at a time. 
Then beat until mixture forms thick 
glossy peaks and is not grainy when a 
pinch is rubbed between fingers. Spread 
into buttered pie plate, making a little 
lower in center. Bake at 275° for 1 hour. 
Cool in pan on a wire rack. 

Peel pears, halve and cut out core. 


In large skillet heat water. salt and 1%4 
cup sugar to boiling. Add pear halves 
rounded side down and poach 4 or 5 
minutes; turn and poach 4—5 minutes 
longer. Remove pan from heat and let 
pears cool in syrup. 

Sprinkle gelatin over sherry in small 
saucepan. Let soften 3 minutes. Beat 
reserved egg yolks well. Stir remaining 
14, cup sugar into sherry mixture, then 
stir in egg yolks. Cook over medium 
heat, stirring constantly just until mix- 





Dole Company, Honolulu, Hawaii « A Division of Castle & Cooke, Inc. 






5 pgs 
Ske =. 


No suigar a 





ture comes to a boil. Pour into a bowl 
and refrigerate. Wash strawberries. 
Pat dry with paper towels and remove 
hulls. Mash enough berries to make 1 
cup. Set remaining aside. Lift pears 
from syrup with slotted spatula. Drain, 
then blot on paper towel. Arrange in 
single layer in meringue shell. Beat 
heavy cream until stiff. Fold in the 
mashed strawberries, then the sherry 
mixture. Spoon over pears, swirling. 
Refrigerate 3 or 4 hours. END 








INSTANT DESSERTS 


continued from page 142 


RICE-APRICOT IMPERATRICE (pictured) 


Sprinkle 1 envelope unflavored ge 


tin over 44 cup cold water in s 


saucepan. Set aside to soften. Dra 


1 (17-0z.) can apricot halves, sa 


syrup. Set apricot halves aside. A 
34, cup syrup to gelatin. Heat over 1 
heat, stirring constantly, until gela 
is completely dissolved. Pour into 
medium bowl and refrigerate uni 


mixture is syrupy. 


Wash, drain and hull 1 pint stray 


berries. Set aside 6 perfect berries a 
6 perfect apricot halves for garnis 
In electric blender, puree remain 


strawberries and apricot halves (| 
press through a sieve). Add to chill 


gelatin mixture. Then stir in 4 (5-0; 


individual serving cans rice pudding 
teaspoons grated lemon rind and ~ 


or | 


i 


teaspoon almond extract. Pour into 
(44-cup) molds and refrigerate 3 or 


hours or until firm enough to unmo 


To unmold: Loosen around edge, th 


dip quickly in warm water. Invert ir 


sherbet glasses. Decorate each wit 
sliced apricot half and a halved stra 


berry. Serves 6. 


REFRIGERATOR CREAM CAKE (pictured 
Line bottom and sides of a 9x5! 


inch loaf pan with waxed paper. 


In medium bowl combine 114 ci 
graham cracker crumbs and 14 ¢ 
sugar. Add 144 cup melted butter 


margarine and toss with a fork ui, 


blended. Then add 2 _ tablespoc 
kirsch or orange juice and mix ul 


crumbs are evenly moistened. P 
against sides of lined pan leaving kh 


tom uncovered. 


RECIPE INDEX 


Here is a listing of recipes appearing in this | 
sue including those from the Journal kitche 
and advertisements. All have been tested by o| 


home economists. 


APPETIZERS 


Antipasto. p. 144. 
Chicken-Cheese Pinwheels, p. 1 
Mushroom Chowder, p. 155. 
Savory Cornucopias, p, 152. 


BREADS 

Oatmeal Bread, p. 150. 
Pumpkin Bread. p. 150. 
Sourdough Herb Bread. p. 150. 
Sourdough Pancakes, p. 143 


Sourdough Pumpernickel Bread, p. 150. 


Sourdouzh Starter, p. 148. 
Wheat Germ Bread. p. 150. 
Yogurt Bread. p. 148 


DESSERTS 


Crackerjack Pie, p. 152. 
Fruit Kabobs, p. 144. 


Gingerbread with Cream Cheese. p. 156. 


54. 


Ice Cream Raspberry Bombe, p. 159 


Icebox Alaska, p. 159. 


Kentucky Bourbon Sundae, p. 146. 
No-Bake Grasshopper Roll, p. 159. 


Peach Parfait, p. 156. 
Pear Angel Pie, p. 156. 
Popcorn Caramel Cups, p. 154. 


Popcorn-Marshmallow Brownies, p. 152. 


Refrigerator Cream Cake, p. 158. 
Rice-Apricot Imperatrice, p. 158 


St. Bruno’s Melon, p. 146. 


Shoofly Pie in Popcorn Crust. 
Topaz Flan with Peaches, p. 14 
Turkish Delight, p. 146. 


MAIN ENTREES 


Bourride, p. 146. 

Chicken Saltimbocca, p. 144. 
Chicken Skillet, p. 167. 
Chinatown Chops, p. 4. 
Hamburgers with Blue Cheese, 


Mexican Pancake, p. 152. 
Popcorn-Stuffed Chicken, p. 15 
Tuna and Lima Casserole, p. 


16. | 
Vegetables Oriental with Turkey or Chicken, p 


MISCELLANEOUS 


Lemon Sauce, 156. 
Log Cabin and Recy Syrup, p. 


Madelaine’s Lemon Butter Vegetable Sauce. p. 


Rice Parmesan, p. 167. 


6. 


» 155. 
London Broil with Shallot Butter, p. 156. 


2. 


143. 


p. 154. 


Rice With Mushroom Sauce, p. 167. 


Sangria. p. 144. 


VEGETABLE ENTREES 


Apple and Watercress Salad, p. 156. 


Buttered Carrots. p. 156 
Buttered Peas, p. 156. 
Corn on the Cob, p. 155. 


French-fried Onion Rings, p. 155. 


Marinated Sliced Tomatoes, 


Mushroom-Stuffed Rolls, p. 156. 
Pickled Mixed Vegetables. p. 90. 


Popcorn Salad, p. 152. 
Zucchini, p. 144. 


p, 155. 





inkle 2 envelopes unflavored gel- 
ver 1 cup milk in small saucepan 
et soften 3 minutes. Heat over 
neat, stirring constantly, until 
n is dissolved. Pour into a bowl, 
¥% cup cold milk and place in 
xr to speed chilling. 

medium bowl! with electric mixer 
w speed, beat 1 cup dairy sour 
. and 1% cup milk until smooth. 
2 (4-0z.) packages vanilla-flavor 
essert mix and beat at low speed 
blended, then at medium speed 
minutes. Beat in the cooled gela- 
ixture and 14 cup kirsch or orange 
Pour into crumb-lined pan and 
erate 4 hours or until firm enough 
mold. 

umold: Loosen cake around edge. 
invert on serving plate, lift off 
and remove waxed paper. In a 
stir 2 tablespoons kirsch or orange 
into 1 (2l-0z.) can cherry pie 
, Spoon mixture over top of cake 
put in refrigerator until serving 
Serves 8. 


\KE GRASSHOPPER ROLL (pictured) 


a 14-inch length of cheesecloth. 
n an (1l-ounce) packaged jelly 
ll over with 1 tablespoon créme 
coa and 1 tablespoon white creme 
enthe. Roll up in the cheesecloth 
et aside at room temperature for 
r. 

small bowl combine 2 (5-0z.) in- 
al serving cans vanilla pudding 
teaspoon each créme de cocoa 
hite creme de menthe; mix well, 
fold in 2 tablespoons finely 
ed toasted slivered almonds. 
ully unroll the jelly roll on the 
cloth. Spread the unrolled cake 
he pudding mixture. Then, using 
cloth to lift and guide cake, roll 
again. Place roll on a cake rack; 
waxed paper. 

pare 1 (6.2-0z.) package choc- 
glaze mix according to package 
ions, adding 1 tablespoon each 
de cocoa and créme de menthe 
dition to liquid called for. Pour 
over all and refrigerate to set 
Serve topped with toasted sliv- 
lmonds as pictured. Serves 6. 
Vote: 1% cup white rum flavored 
4 teaspoon peppermint extract 
e used as an alternate through- 
e recipe. 
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EAM RASPBERRY BOMBE (pictured) 


an 8-cup melon mold in freezer. 
pints butter pecan ice cream in 
rator about 15 minutes to soften. 
ice cream evenly over the inside 
melon mold. Freeze 45 minutes. 
mwhile, drain 1 (20-0z.) can 
P pineapple in heavy syrup. 
_ice cream is firm, stir 4 tea- 
nutmeg into pineapple, then 
half of pineapple into ice-cream 
mold and sprinkle with 14 cup 
ned toasted coconut. Spread 
) individual serving can rasp- 
flavor dessert over coconut. Make 
r of remaining pineapple, spria- 
ith 4% cup sweetened toasted 
t and spread with remaining 
rry-flavor dessert. Freeze 30 to 
nutes or until firm. 
mold: Dip mold quickly in warm 
and run a thin-bladed knife 
d edge of mold. Invert onto 
platter and shake to release. If 
eam does not unmold, place a 





ICEBOX ALASKA (pictured) 
With a rolling pin, roll about 26 choc- 
olate wafers (844 oz. pkg.) into fine 
crumbs (114 cups crumbs). In medium 
bowl combine crumbs and 1 cup finely 
chopped pecans, add 4% cup melted 
butter or margarine and toss with a 
fork, until crumbs are evenly moist- 
ened. Press mixture over bottom and 
sides of a buttered 8x8x2-inch baking 
pan. Refrigerate. 

Let 1 (3-0z.) package cream cheese 


soften 30 minutes at room tempera- 
ture. Preheat oven to 350°. In medium 
bowl with electric mixer, beat cheese 
until smooth, then, at low speed, blend 
in 2 (5-oz.) individual serving cans 
lemon pudding and 14 teaspoon ground 
cardamon until mixture is smooth. 
Spread evenly over crumb layer in 
baking pan. 

With electric mixer or rotary beater 
beat 2 egg whites with 144 teaspoon 
vanilla extract and 14 teaspoon cream 





of tartar until foamy. Then beat in 14 
cup of sugar, 1 tablespoon at a time, 
until meringue stands in stiff peaks 
when beater is raised. Spread over 
lemon layer, swirling into peaks. Bake 
at 350° for 10 to 12 minutes or until 
meringue tips are golden. Remove to 
wire rack to cool, then chill. Cut into 
squares to serve. Serves 8. 

Ed. Note: To avoid turning on oven, 
meringue need not be baked. Swirl and 
refrigerate 15 minutes to set. END 


Raphael. (Look again, it’s stainless.) Service for eight. $129.95. At fine jewelry and department stores. 





Seeing new Raphael without touching it, 
is like tasting the grape but never the wine. 


KIONEIDA 


The silver cube. Our silversmiths’ mark of excellence. 


For a sample Raphael stainless teaspoon, 
for all your vintage years, mail with 50¢ to: 
Oneida Silversmiths. 

PO. Box 1, Oneida, New York 13421. L109» 








Address 


cloth over mold and shake again. 
unmolded dessert to freezer un- 
ng time. Serves 8 to 10. 







Cit State Zi 
N.Y. and Calif. residents add sales tax. Offer valid only in U.S.A. Expires 11/0) 72 


i Allow 28 days for shipment. ©1972 Oneida Ltd. =! 
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WALK IN THE RAIN 
continued from page 123 


out for the winter. One sleek oceango- 
ing cruiser had caught his fancy, but 
then he had seen the ketch. With that 
you could ghost into a harbor at night, 
silently, and who would be suspicious 
of anyone in a sailboat? 

In the grayness ahead there ap- 
peared a simple spot of color—a girl—a 
woman, rather, in a green leather jack- 
et, sitting on a bench, look- 
ing out at the waves. He 
slowed his pace, considering. 
His present plans held no 
place for a woman; still, 
plans were made to be 
broken. He sat down on the 
other end of the bench. 


Without turning her head 
she spoke to him. “The 
brown bag beside me con- 
tains a map and five thou- 
sand cash. Take it and meet 
me at the northwest corner 
of Red Square Friday at 
midnight.” 

“Done.”’ He continued 
staring at the waves. 

“You have the qualifica- 
tions?” 

“Frogman,” he said not 
moving his lips, “nine lan- 
guages, karate, locksmith, 
mountain climber—” 

“We can teach you the 
rest,’ she said. “Once you 
reach Shanghai—’’ She 
paused as he took off his hat, 
fanned himself and casually 
dropped it over the bag. 

“Once you reach Shang- 
hai—” That was as far as she 
got. She started to laugh: 
“Oh brother!” 

“IT wanted to pick up the 
bag without being conspicu- 
ous,” he explained. 

“You really did it,” she 
said. “Unless somebody hap- 
pened to wonder why a man 
sitting in the rain should 
take off his hat and fan him- 
self.” 

He turned to look at her. 
She wasn’t actually beauti- 
ful, not the way Helen was 
beautiful. But there was 
something beneath the sur- 
face, a kind of controlled ex- 
citement, almost delight. 

“How did you spot me?” 

“T watched you walk down 
the beach in the rain and 
then you walked back. You 
weren't looking for bathing 
beauties today; I decided it 
must be The Thirty-nine 
Steps.” 

“T_ see.” 

“The slinky way you moved, the way 
you kept peering around corners. I 
could tell you were a secret agent from 
two hundred yards.” 

He lifted his face to feel the sharp 
tingle of the rain. A band of gulls were 
wheeling and shrieking at the edge of 
the foam. “Proudfoot they call me,” he 
said. 

“Zabrinsky,” she said. ‘Madame Za- 
brinsky.” With her girlish figure and 
wide-eyed open look, nobody could 
have looked less like a Madame Za- 
brinsky. 

She took a deep breath. “You know, 
people who come here in the summer 
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don’t know what the ocean really smells 
like. They think it smells like sun oil 
and pizza.” 

After a time he said, “Why do we do 
it, Madame Zabrinsky? The bad pay, 
the fear, and the terrible loneliness. 
And never any recognition. Why do we 
take on the dangerous job?” 

“Why?” she reached out and her fin- 
gers closed over his. “Because it’s there, 
Proudfoot, because it’s there.” 

“Yes,” he said, “you are right.” 


Rubbermaid Bathtub Appliqués. 
They help make your bathtub a safer place. 


When you use Rubbermaid 
Bathtub Appliqués, you 
don’t have to worry so much | 
about a slippery, wet tub. 
They come in all sorts of 


“Yeah.” He took a deep drag on the 
cigarette. “You can sit out in a stupid 
little rowboat for six hours and as long 
as you've got a piece of string in the 
water everybody accepts it. No ques- 
tions. But this—’’ He waved his hand. 
“This they can’t understand.” 

“Tt’s like people who don’t like horse- 
radish,” she said. “They can’t under- 
stand why other people like it.” 

“My wife is a sun worshipper. She 
hates rainy days.” 


RPT ere 


pretty shapes and lots of dif- 
ferent colors. A nice way to 
add a decorative, protective 
touch to your bathroom. 


We help around the home. 


© 1972 by Rubbermaid Incorporated, 
Wooster, Ohio 44691 


She smiled. “A cop went by a little 
while ago and he really gave me the 
once over. I'm sure he wanted to run 
me in for soliciting, but with nobody in 
sight he was afraid he couldn’t make it 
stick.” 

He took out a pack of cigarettes and 
offered it. She hesitated and then took 
one. “Theoretically I’ve quit, but under 
the circumstances—” 

“Yeah,” he held the lighter for her. 
“A secret agent can’t go around chew- 
ing bubble gum.” He put the lighter 
back in his pocket. “My wife thinks I’m 
fishing.” 

“Oh?” 





“The same with Charles,” she said. 
“He’s a doctor and on his days off he 
plays golf. If it rains he gets very de- 
pressed.” 

A small brown and white dog ap- 
peared, trotting along the edge of the 
water with his nose to the ground. He 
gave them a quick glance, just enough 
to show that he knew they were there 
and couldn’t care less, and hurried on. 

“Sometime today,” he said, “Helen 
will be talking on the phone to some 
friend and she'll say she just doesn’t 
know where the summer went. She 
never wonders where the fall has gone 
or the winter. Only the summer.” 






























































She opened the bag, took out an 
ple and held it out. “Want half?” 

He shook his head. “I never } 
anybody who got more mileage ou 
summer, garden, tennis, picnics. 
ought to know where the summer 
gone; she’s the one that used it up. 

The woman took a big bite out o 
apple. She had strong-looking haifi 
with the nails cut short and a band 
on one finger. 

“She’s a wonderful woman,” he sf 
“T wouldn’t be married} 
anybody else.” 

“Whatever you say.” |} 
picked up her purse. “Yh 
want to stay here or do 
want to walk on a 
farther?” 

“A little change is alwf 
nice.” He stood up. “TI ; 
walk.” bh 

They followed the edgudy 
the water. At their appro} 
the gulls scattered along }j 
shore rose up with loud, fy 
complimentary remarks 5 
then settled back onto | 
sand again a few steps | 
hind them. Pik 

They had passed the | 
of the boardwalk and — 
beach had become rocky 
narrow, the ground 1 
sharply to form a c}} 
“Charles doesn’t read anife 
the books I do,” she 
“He can’t understand wh 
like James Bond.” hb 

“Oh? Why do you?” |; 

k 
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“T don’t know.” She 
jumping easily from | 
rock to the next. “Maybey 
because he reminds me « 
little boy. He always } 
describe everything he 
and everything he wears.} 
if he thought I really wan}9 
to know—as if I cared.” |}; 
shook her head. “It’s so 
touching.” | 

They skirted a steep he} 
land and found themse}; 
in a little cove. At the. 
side the rock came straify 
down to the water and }, 
waves crashing agains 
shot spray high over t} 
heads. 


The woman looked arot 
delighted. ‘““We’re compl} 
ly cut off from the res 
the world. Not a sign of 
other being.” 

“I don’t know.” He | 
looking about frowning. *}y 
a cul de sac—if som 
came up the beach we 
trapped.” He looked up 
“Do you think you 
scale the cliff?” 

“T’ve never scaled a cliff,’ she 
“T’ve scaled fish—” 

“That was a mistake,” he told hel} 
bad one.” He took a step toward he 

She opened her purse, reached in 
took out a small pistol. He froze in If, 
stride. She looked at him without), 
pression. Then she looked beyond 
above him, raised the pistol and 
three fast shots. The sound, trappe 
the cliff walls, was shockingly lou 
tried to swallow but his throat wou 
work. 

She looked back at him. She gri 
“It only fires blanks.’ She held @ 
gun. “Want to try it?” 


He reached for it, stiffly, like a cheap 
yppet. “It only fires blanks?” 

“T’m scared of real guns, but I love 
e sound they make and the smell of 
e powder. And they make everything 
ore exciting, don’t you think?” 

“My god in heaven,” he said. 

She lifted her thumb to her mouth to 
p a hangnail. “I was always crazy 
out cap pistols when I was a little 
rl.’ she said, talking around her 
umb, “but my mother said they 
oren’t ladylike. Now I’m making up 
rit.’ He was staring at the gun, slow- 
shaking his head. “Don’t look now,” 
e went on in the same conversational 





















































e, “but someone has just come 
ound the point. I think—yes, it’s Col 
el Medved and he’s carrying a Luger. 
u’d better move fast.” 


na single fluid motion he whirled, 
opping to one knee and fired four 
mes. Then he slowly got to his feet 
th the feeling of masculine assur- 
ice that goes with firing a hand gun. 
looked at her with a pleased half- 
hile. “Did you see how smooth that 
1s? As if I’d done it a hundred times.” 
“Uh huh.” 

“Vou noticed how I went down on 
e knee? So if he fired it would go over 
y head.” 

“T know. I was using you for cover.” 
He handed back the gun. “Charles 
esn’t object to the heater?” 

he took a box of shells from her 
rse and began reloading. “As a mat- 
of fact it was his idea.” 

‘It was?” 

‘Well, he thinks it was. I have a habit 
wandering around by myself and oc- 
ionally I get in some out-of-the-way 
ces. That’s why he got me the gun, 
if I’m accosted by some hulking lout 
an just pull out the old roscoe.” 

e grinned. “That I'd like to see.” 
‘It hasn’t happened yet,” 
don’t seem to attract hulking louts 
y much. I appeal more to courtly old 
ntlemen who squeeze my arm and 
il me my dear.” She snapped the clip 
o the gun and dropped the box of 
lis back in her purse. ““You know,” 
said musingly, “one of these days I 
fy just take out the old equalizer and 
9 one of the courtly old men.” 
Zabrinsky,” he said in a tone of awe, 
ou are it. There are m4ny imitations 
t you are the original.” 

he shrugged and moved along the 
Mach, picking her way through the 
@ftwood and the debris. At the deep- 
| part of the inlet there was an over- 
ng that formed a shallow cave. She 
@pped in and sat down on a ledge. He 
e in and sat down beside her. 
zy,’ he said. 

he gave a little shiver and hugged 
arms to her. “All we need is a fire.” 
‘Okay,’ he stepped out onto the 
ch. 

Hey,” she said, “what do you think 
‘re doing? The wood’s all wet.” 

e turned giving her a long, apprais- 
look, and then began tossing pieces 
ood onto the sand in front of the 
e. When he had gathered a good- 
d heap, he started to sort and stack 
hile the woman watched skepti- 
y. 

If you really are going to try to start 
t, why don’t you do it in here out of 
rain?” 

de wiped his forehead with his 
ve. “Because then the smoke would 
ve us out in the rain.” 

“Oh.” She settled herself more com- 


she said. 
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fortably on the rock. “I thought we 
liked the rain.” 

“We do,” he said. “We like some rain 
but we don’t like all rain. Any more 
questions?” 

“That last thing I said wasn’t a ques- 
tion,” she said, “it was a statement.” 

He thought back and nodded. “Any 
more statements?” She shook her head. 
He took a knife from his pocket and 
began whittling off thin shavings from 
a dark, almost purple, piece of wood. 
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It lit at once with a rich, sputtering 
flame. He slid it under the smaller pile, 
carefully adding larger sticks and with- 
in a few minutes a sturdy fire was 
crackling in the mist at the bottom of 
the cliff. 

He stood up and brushed off his 
hands and went in and sat down beside 
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her. “That,” she said slowly, “is the 
damnedest thing I ever saw, Goodfoot, 
how did you do it?” 

“Proudfoot,” he said. 

“Proudfoot, how did you do it?” 

He shrugged. “It wasn’t that hard. 
That dark wood was full of creosote— 
burns like a torch.” 

She shook her head. “It was impres- 
sive.” 

He reached over and picked up the 
pistol. “You ever give (continued) 


. “LPURPOse 
riched Flo, 


ur 


TOLL HOUSE» MOR 








E RAIN continued 


heart failure with this thing?” 
No, I never shoot it when there's 
anybody around.” After a moment she 


nybody 


said, “There was one time I was getting 
on a bus. I was trying to find my token 
and I took the gun out of my purse to 
look for it. I catch a 
elimpse of the bus driver’s 


happened to 
face—he 
looked like an old snowman. 

They sat for a while absorbing the 


heat, their clothes steaming. 


When the echoes had died away he 


looked up at her. “Feel better?” 

“Uh huh.” she said. “Just one thing— 
how did you know one of them was a 
South American? 

“When 
as I have 


you've been in business as 
you develop a fifth 


long 
sense.” 
“You 


mean a sixth sense,” she said. “You had 


She counted on her fingers. 


five to start with 


“Are you kidding?” she asked. “If a 
secret agent ever got caught eating a 
hot dog he’d be laughed out of the busi- 
ness.” 

The conversation was dropped and 
they concentrated on eating, watching 
the fire, enjoying the moment. 

“TI don’t know what there is about a 
fire,’ she said after a while, “but I 
could sit and stare at it for hours. Or 
the surf. They're a lot alike.” 


“You're right,’ he said. “Let’s eat.” 


“Or you could watch the fire with one 


time you watch a boat come in to da 
notice how glad everybody is to get of 

“You're deep, Proudfoot,” she sa 
“Not always too bright, maybe, k 
deep.” 

“I don’t know.” He stepped out a 
put a log on the fire. “There are 
many things I don’t understand. I do 
even know why we’re here, you and 

“I suppose it gives us something 
need—a sense of mystery and the 1 
known.” 

“Okay, but why do 
need that?” 





liters 22 he asked P 


abruptly. 

She bobbed her head up 
and down. “Starved.” 

He got up. “There’s a deli- 
catessen at the end of the 
Why don't I get 
something and bring it back? 
You'll be all here?” 
She didn’t 
rapped his knuckles against 
the side of his head. “What 


a question.” 


boardwalk 


right 
answer. He 


Halfway to the point he 
“Hey, I 


ask what you wanted.” 


stopped forgot to 
She held her hands out to 

the side. “Surprise me.” 
When he got 


found her 


back he 
kneeling beside 
the smoldering fire, her face 
smudged, her eyes stream 
ing. “It’s not fair,’ she said. 
“Everything worked just 
right when you did it.’ She 
looked at him accusingly. “I 
was going to have a roaring 
blaze for you.” 

He put the 


bag on the ledge, knelt down 


delicatessen 


beside her and removed the 
sodden logs that were smoth- 
ering the blaze 

“Look at it this way,” he 
said. “I couldn’t make a slip- 
cover, not in a million 
years.” 


“Look at it this way,” she 


said, getting up. ‘Neither 
could I.” 


He raked the hot 
together and started rebuild- 


coals 


ing the fire. ““ Your husband’s 
a doctor. He can buy all the 
slipcovers you want.” 

“T don’t 
said She 


want any,” she 
watched moodily 
as he carefully placed the 
wood, the flames that had 
surrendered and died under 
her hand now growing strong 
and friendly under his 
“It’s especially frustrating 
when you to do 


something for somebody else 


trying 





and it doesn’t work,” she 


said. Like you round ul} i 

bunch of homeless waifs and 

take them home for Thanksgiving din- 

ner, and 

they like.” 
“Don’t look now,” he said conversa- 

tionally, “but ty 


there isn’t nything there 


> armed men have just 
slipped around the point—B: ) 


Richter and some South American 


“While you’re fixing th l 


lunch ready,” she said in a earry 


tone. She moved the lunch bag o 


er in 
front of her purse. Then she turned 
holding the bag and the gu: ind 


emptied the clip as fast 
pull the trigger. 


as she could 


The sound of the explosions in the 


enclosed space was yery satisfying 
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It looks wonderful,’ she said when 
it was all spread out. “Cold chicken. 
French bread, wine, fruit and cheese.” 


He close 


1 his eyes, thinking. “Some- 


how that menu sounds familiar. I think 
it i spy novel I read.”’ 

Some spy novel?” she said. “Proud- 
ot, that menu was in every spy novel 
Ou ve ever rea Anytime spies h a 

nic on the ach this is what ey 

i Lil inuts at the old 
1€ 
know he said doubtfull 
oti <i re thi the d or 
a cold lunch b 10uld have 
en somethir 0} or the fire 


eye and the surf with the other—like 
stereo.” 

She looked for a minute. “It doesn’t 
work.” 

“I know, I just tried.” He was gather- 
ing up leftovers, putting them back in 
the bag. “I’m a wave watcher too, al- 
ways have been. And a boat watcher. 
When I was a kid I had pictures of 
boats all over the room. It was years 
before I realized that watching them 
was the best part. Because when you're 
actually on one it gets to be awfully 
monotonous.” 

“Really?” 

“Think about it,” he said. “The next 


She was staring into t 
fire. ‘It’s because we kn 
too much, I guess; so mu 

to love and none of it 
| keep.” 
“Because everybody d 
you mean?” 
“Everybody so far,” sg 
said. “Even if sorrow has 
| happened to you yet, y 
| know it will. Being here | 
you meet it part way.” 

“Sitting on a damp re 
does that?” 

“Sort of,’ she said. “S 
| ness isn’t something you ¢ 
| turn your back on. It’s sor 
| thing you have to live w 
| Mystery, adventure and 
| etry give it a kind of lus 
They help make sadr 
your friend.” 
















































Q nce more there was 
lence, but no longer wd 
and companionable. J 
mood had changed so gs 
denly he couldn’t think w 
to say. The unreal feelinj 
delight was gone, repla 
by a very real sense of | 
The stranger who had 
come so close was a strar 
again—their encoun 
something to treasure 
not to keep. He picked 
the gun, pointed it at 
| water and then put it di 
| without firing it. “It doe 
always work does it?” 


“Sometimes there’s n 
ing to shoot at.’ She 
picked up the empty be 
and was holding it up te 
eye like a spyglass. 

He made an attemp 
recapture the playful s 
that had gone. “Tell 
what you see, Captain.” 

“T see a man driving < 
very fast,” she was spea 
in the hollow tone of y 
of a fortune teller. ““Noy 
is stopping—the police 
set up a road _ block. 
driver gets out—he looks 
—yes, the driver is you. 

“Some spyglass.” 

“Yes. isn’t it? Now they've t 
your keys and unlocked the tt 
There’s a body in it, a man who 
been shot. They are placing you u 
arrest and taking you to the lab. 
paraffin tests show you have recy 
fired a pistol. You explain to them 

“Oh my god—” he started to lz 
“Can’t you imagine trying to sell 
story to a bunch of cops?” He 
laughing with his mouth closed. 

“Just a little episode to round ov 
day,” she said. “A memento to 
home.” 

“It’s still early.” He glanced a 
watch. “It’s not time to go home y 
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WALK IN THE RAIN continued 


“Yes it is,” she said. “It’s past time.” 

He stood looking down at her, not 
quite ready to accept the ending. “I 
understand,” he said, ‘“‘but still—” 

“Look,” she told him. “I’ve seen this 
played a hundred times. They look into 
each other’s eyes, they say goodbye and 
he walks away in the rain. That’s how 
the scene ends; don’t try to improve it.” 

“Well, okay,” he said. He looked into 
her eyes. “Goodbye Zabrinsky.” 

“Goodbye Proudfoot,” she said. 

He turned away in the rain. 


As he was driving out of town a police 


“T don’t knou 
But I'd like t. 
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car passed and he smiled, remembering 
the body in the trunk. It was strange; 
he had always felt his dream was much 
more satisfying than the real world, 
but the afternoon’s adventure had been 
real enough. It had been surprisingly 
brief, about the length of a movie. Al- 
ready he could feel the ache of missing 
her; and yet the experience had given 
him something of value. 

In a world of mindless injustice and 
heartbreak, one may sometimes be 
overcome by dismay. Still, there is hope 
as long as there is a Madame Zabrinsky 
to remind us that something entirely 
good can happen at any time—maybe 
even this very day. END 






CLASS OF '62 


continued from page 103 


to have people with whom you don’t 
have to put on any pretenses.” 


Joan Cannaday Countryman, 31, a 
divorcée, mother of Matthew, 10, 
and Rachel, 8; teacher of Literature 
and African History at Germantown 
Friends School in Philadelphia, Pa., has 
done what she hoped she’d do 10 years 
ago—with some detours along the way. 

The detours were marriage, children 
and divorce—none of which she regrets, 
although she feels the marriage and 
children might better have been post- 
poned five years or so. 

Joan, who is black, and her ex-hus- 
band Peter Countryman, who is white, 
met through the Northern Student 
Movement, an organization Peter 
started when he was at Yale; its pur- 
pose was to raise money in Northern 
ghettoes for blacks in the South. Their 
romance blossomed at the end of Joan’s 
senior year, and she was pregnant 
when they got married that summer. 
They stayed together for eight years. 

In 1968, after Joan had earned a 
Master’s in Urban Planning from 
Yale, they went to London as Ful- 
bright scholars, taking their children 
with them. When they returned, the 
marriage was over. 

“Peter and I just didn’t agree. He 
wanted to live in a poor neighborhood, 
to be with people constantly—and I 
couldn’t stand it. He saw me as a real- 
ly bourgeois person because I wanted 
to buy a house on a street with trees. 
For a long time I felt guilty about that 
and tried to live up to what he wanted. 
Being an interracial couple, we felt we 
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had to try harder—and maybe thifi 
why we stayed married as long as (i 
did. There were problems all along. & 
never got to the root of them.” : 

Their union was spawned by § 
ideological belief, but as black separ 
tion grew, it became harder and ha 
for them to work together. The qupi 
tion of woman’s role was a problem} 
them, too. “If you are a hotshot, bri 
woman with all kinds of degrees }! 
can’t be subservient to a man,” J 
says. “It was very hard for Peter}! 
understand my independence, and <i 
hard for me. I was raised thinking tf 
women deferred to men, because thi 
what my mother seemed to be dali 
with my father. But I couldn’t carrgy 
off. I tried. At first I stayed home ie 
minded the babies, but I couldn’t st 
it. Spending all day with a two- 
old isn’t much fun after Sarah 
rence and Yale. So I had to get oug, 
the house, and the farther out I got}, 
more I began rethinking my life-styg 

Divorce has not been traumatic} 
Joan. She earns $10,000 a year | 
her children go to school tuition f 
Peter pays child support. It hag, 
been particularly harmful to the (4, 
dren, either. “They get along + 
their father much better now.” ie 

Both children are fair-skinned } 
Joan has carefully explained colo}, 
them and made them aware of it }j 
natural way. “I’m glad they are gijj 
ing up with the question of beauty , 
blackness. Their notion of a beaut}, 
person is one who feels good insiij,; 

Joan feels that she is expressing ]fy 
self better than ever before. She ch. 
not miss marriage, and is not sur}. 
she will marry again, but still en}, 
the closeness of a relationship and }y 


it 


rise! 
d 









he Knoy family of nutritious foods si‘ 





dating a teacher for the last year. 
looks younger than she did at 
Sh Lawrence. 

h a way I’ve gone back to being the 
of person I was then. A person 
was sure of herself, able to move 
and say, ‘This is what I’m inter- 
‘in and this is who I am.’ Those 
he kinds of things I was able to 
Wat school, and I thought I’d lost 


‘§. But I haven't.” 


[ERICAN-BORN 


AND FROM THE REMOTE 
ALAYAN LAND OF SIK- 
i, THE THOUGHTS OF ITS 
QUEEN— 


SO SARAH LAWRENCE ’62 


4000 people nestled 


ope Cooke, 32, is the Gyalmo 
een) of Sikkim, a nation of 
in Asia’s 


Ponalayan Mountains, bordered by 


ja, Bhutan, Nepal and Tibet. 
en she was at Sarah Lawrence, 
de didn’t “think or care much”’ 
t the future. “I was conscious 
times of being too bookish, too 
of an observer of life and too 

le a participant.” 
er marriage to Palden Thaldup 
mgyal, the Chogyal (king) of 
kim in 1963 changed all that. 
ming to Sikkim has put me in a 


Fition where I have had to do 


1ething, where I had to act rath- 


Bthan just know. This has been 


d for me.” 
ope, raised by guardians, has 
ome totally involved with her 
two children, her three step- 
dren and the children of Sik- 
—as well as the cottage indus- 
s of her adopted country. She 
encouraged weaving, music and 
elry making; supervised the 
duction of a textbook for use in 
nation’s schools; and promoted 
country all over the world. 
us you might think it unlikely 
Hope, queen of a Shangri-La 
zdom, would ever feel oppressed 
ihe same sense as many Ameri- 
women in their early thirties 
But listen: “I am in sympathy 
some of the points [of the 
nen’s rights movement], but I 
one really has to liberate one- 
I am not sure that making lib- 
tion for women into a movement 
oing to help liberate Women as 
viduals. Sometimes my husband 
I talk about the role of women 
meaning me. My husband says 
gs like he needs a wife who will 
after the house. He also tends 
ave a fetish about the refriger- 
—I never take out the leftovers 
d often he will irrelevantly con- 
ie an argument with this charge 
it the ice box!” 


MARRIAGE 
ued from page 24 


ad, he complied with a fair degree 

>cess. In the Army, he had learned 

cept directions. 

ed was a loner. In his boyhood, he 

t himself off from his inner feel- 
instinctively fearful that involve- 
with others meant being hurt. He 
up as an alienated, hostile self- 

‘red man who yelled at the world. 

ficantly, however, his hostility was 

ly verbal. 

Jhile discussing this incident with 
p, Ted confessed that he had 
endeavored to hold back his 

because he feared he might kill 


About the time your baby gets his first 


tastes of older babies. 


junior foods which cater to ‘“growing-up’’ 


Ba 





tooth, he needs bigger portions, like 
Gerber Junior Foods. 
They re perfect for older babies 


because many have more “grown-up” 
flavors and textures which help develop 


a taste for different foods. 


Start with softer junior foods like 


the fruits. Then move on to firmer 
junior vegetables, meats and tasty 


Gerber Beef, Chicken, Turkey, Ham 
and Veal High Meat Dinners all have 
30% or more meat, by weight. This is 
at least three times the meat in our 
regular vegetable and meat combinations. 
That means more protein for your little 
one. And Gerber High Meat Dinners 
are so convenient—one jar—one serving. 


i {UNIOR- CREAMED i ; S 
GREEN a 
acne | 


combinations. Most of the baby's 


favorite strained foods are available in 


the junior texture. Later, add the 


increasing variety of casserole’ type 


someone if he ‘let go.. When he was 
told that permitting anger to build can 
be more dangerous than showing honest 
irritation at appropriate times, he took 
the lesson to heart. 

“Ted was equally afraid of tender- 
ness. He could be affectionate with the 
family dog because Skippy represented 
no threat of involvement. So great was 
Ted’s fear of involvement that he was 
able to stifle his sexual drive. 

“Even if Ted had been less remote, 


Pat consistently took the wrong ap- 
proach in winning his love. At the age 
of 13, she had become infatuated with 
Ted. Unconsciously, she had hoped 
that this older man would be a substi- 
tute for the father who had abandoned 
her—a wish she wasn’t aware of until 
counseling. When Ted failed to become 
a father to her, Pat then engaged him 
in a power struggle. She learned, to 
her astonishment, that in her own way 
she was as much of a bully as he was. 


Babies ane our business... 


Gerber Products Co., Fremont, Mich. 49412 





“When she manipulated and man- 
aged her husband, Pat figured that she 
was working for his benefit. And she 
felt entitled to his love. But love is not 
a matter of shoulds, nor does a wife win 
her husband’s love by demanding it. 

“Pat and Ted now enjoy a reason- 
ably satisfactory sexual relationship. 
Not long ago, Pat told me that the 
combination of a catastrophe (the 
quake) and counseling had saved their 
marriage.” END 
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WHAT REALLY HAPPENED 


continued from page 121 


When I got home I asked Edith for 
the passport. We finally found it in 
our bedroom, under a pile of art sup- 
plies I had brought back from New 
York after my father, a cartoonist, 
died in 1970. The extra Swiss passport 
was the result of a curious mix-up 
that had taken place in 1968. Edith’s 
regular passport was delayed in the 
mail, and when her father 


Barcelona. The’ eradicator only 
smeared the purple ink and when I 
had finished eliminating Barcelona— 
intending to substitute Amsterdam or 
Stockholm—the outline was still there 
and the seal looked mangled. The ra- 
zor blade had dangerously thinned the 
paper; if I was to print the name of 
another city it would be bound to blur. 
I took a purple felt-tip pen and re- 
inked the word Barcelona. It blurred. 

The signature was even more diffi- 





suddenly fell ill, the Swiss 
consulate in Barcelona is- 
sued her another one so she 
could fly to Germany. 

I explained the problem 
to Edith—that if we em- 
barked on this Hughes cap- 
er, we would need someone 
to open a bank account in 
Switzerland under the name 
H. R. Hughes. 

“Darling,” -she said, “I 
know you too well. There’s 
no if any more.” 

“Well,” I admitted, “if 
we do it—how would you like 
to change the color of your 
hair, and change your name 
to Helga Renate Hughes?” 

She looked startled, but 
two days later, after some 
persuasion, she reluctantly 
agreed. 

I worked for the next 
week, drafting the letters 
and doctoring Edith’s Swiss 
passport. 

One morning in mid-Jan- 
uary of 1971, we drove to my 
studio together. “Bring your 
black wig and a dark lip- 
stick,” I instructed Edith. 

I clicked a dozen pictures 
and had them developed the 
next day. They made Edith 
look like a woman in her 
forties. 


Turn sixes into eights 

Using ink eradicator, I 
wiped out the name, birth- 
date and color of hair from 
the passport, then lettered 
in the new detail with a 
black felt-tip pen. Changing 
the number was even easier, 
except that it had to be done 
on all 32 pages of the pass- 
port. Among my father’s art 
supplies were several sheets 
of letters and numbers which 
could be transferred to an- 
other surface simply by rub- 
bing them on with a rounded 
point. It was no trick to turn 
sixes and threes into eights. 
The old 


course, bore the impressed 


photograph, of 






Were wrapped 
warm from 


One Squeeze 
Tells you We're 
The Fresh Guys! 


Ever wonder why Wonder Bread 
is always fresh? Because every loaf is wrapped 
warm from the oven in our Sta-Fresh bag. 
Then rushed into a bakery truck while 

it’s still warm. So you can be sure Wonder’s 
always fresh in the store. 
Wonder Enriched Bread — not just fresh and 
delicious...it’s also good and nutritious. 


Wonder helps build strong bodies 12 wayse 





pad of lined yellow legal paper. I 
found an old fountain pen and a bot- 
tle of ink. Howard Hughes was the 
kind of man, I reckoned, who would 
use an old-fashioned fountain pen. I 
got out my copy of Newsweek and 
drafted three Hughes letters. 


Dick visited Ibiza just after I had 
mailed the promised teaser to Beverly 
Loo, and again near the end of the 
month. Between visits we spoke al- 


What makes Wonder Bread 
so fresh? eae, 


° 
















seal of the Swiss consulate. 

I worked out a simple method for du- 
plicating it. I placed the photograph of 
Helga over the one of Edith and 
rubbed it hard with a gum eraser. In 
a few minutes the faint impression of 
the seal appeared on the second pho- 
tograph. Trimming the enlargement 
down to the right size, I pasted it into 
the passport. 

Only two details remained: the pur- 
ple-inked seal of the Swiss consulate, 
and the signature. I must have been 
either tired or overconfident when I 
tackled those jobs. The razor blade 
scratched too deep when I was halfway 
through the elimination of the word 
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cult. Edith had written her name in a 
full, flowing seript and the eradicator 
had bleached the fine design of the 
paper so that the name Edith Irving 
was still visible. Caution gave way to 
annoyance, and annoyance to an irra- 
tional boldness. Following the white 
outlines of the signature as best I 
could, I took a thick blue felt pen and 


scribbled a huge Helga R. Hughes. 
You could still see the white outlines. 


ked over it with the blue pen 

inti y eyes glazed and then threw 

passport into a drawer, slammed it 
, 


i tried to forget it. 


Three days later, I took out a half 


most daily on the telephone. I read 
him the three fake letters from How- 
ard and he suggested several changes, 
which I adopted. He also asked me 
how I was coming along with the pass- 
port. It was just about finished, I said. 

It was finished when he arrived at 
the end of January, and we went up to 
the studio to look it over. There was 
a gasp of outrage when he saw the 
signature. ‘““You must be kidding! It 
looks like it was made by a six-year- 
old kid with a felt-tipped laundry 
marker. She'll never be able to cross 
the border with that.” 

“She’s not going to cross the bor- 




























































der with it,” I rapped back. “She 
use her own passport to get in 
Switzerland, and just show this one 
the bank.” 
“And you think they'll let her op 
an account? You're out of your min 
Look here—” his thick forefinger jabb 
at ‘Helga.’ “There’s ‘Edith’ comin 
through.” 
“It doesn’t matter. I’ve talked to 
few people who have accounts ji 
Switzerland and she’ll have no prol 
lem. The banks don’t pz 
much attention to I.D. 
pers—as long as you have t 
money.” 
“What’s the next move 
Dick asked. “You call 
Graw-Hill—right?” 
“Yes, but do me a fave 
will you?” I said. “Let 
do that alone. You make r 
nervous, and I’m_ nervoi 
enough already.” 
Dick left; I placed the ca 
and Beverly Loo’s secretal 
put me through to her rig 
away. 


“They believe” 


When I opened the hou} 
door, Dick asked anxious! 
“What happened?” 

“They want it. They b 
lieve. They want it so be 
I could hear them salivatit 
four thousand miles awa 
They want me to drop wo 


ing on it right away. T ‘ 
want me to find out ho) 
much Hughes wants, s 


thing—so far.” 


Throughout the followi 
weeks I was in constant con 
munication with McGray 
Hill, keeping them informe 
of my mythical progre 
with Howard Hughes. Hoy 
ard and I were supposed 
getting to know each othe 
and talking about a meetii 
some time in the spring. | 
had proposed that I w 
his biography, that we tap 
a series of interviews a 
that he write a preface 
the work. 

Howard had also supp 
edly made known to me hk 
financial demands. He wa: 
ed a million dollars, and 
of this sum he would 
me a fixed fee. I had tried 
explain that writers didi 
work that way. “Well.” Ho 
ard supposedly said, “we 
talk about all that when ¥} 
meet.” These conversatiof) 
were dutifully reported to Beverly. 
wanted McGraw-Hill to balance 
concepts in their corporate min 
they were dealing with a difficult mai) 
but I was on their side and could brit 
him round to reason. 

On Feb. 4, 1971, I called Dick 
Palma. I told him that my moth 
had died in New York that mornir 
after a long illness. “My famil 
holding up the funeral for me,” I e 
plained, “but I’m flying out tomor 
by way of London.” 

“You could see McGraw-Hill 
New York,” Dick said quietly. 

“Let me think about it,” (continue 


: 





Sey Oven 
honor obey and 


always serve 


lamb chops with peas. 


Peas are very nice with lamb chops. But not for 50 years ina row. Surprise somebody 


with lamb chops and Minute” Rice in some zesty concoction that’s almost as easy to make 


as cooking a batch of peas. Minute Rice. Easy as a main dish. Easy asa side dish. Easy 
as a salad. Minute Rice. To help you love, honor, and stay out of ruts. 





1 RICE WITH 
MUSHROOM SAUCE 
1 small onion, sliced 
3 tablespoons butter or margarine 
2 tablespoons all-purpose flour 
14 cups Minute® Rice 
1% cups water* 
1 bouillon cube 
1 can (4 0z.) sliced mushrooms 


*Or use 134 cups water for more moist rice. 


large 
arg 


Add onion to melted butter in 
skillet. Stir in flour; cook and stir 
until mixture is lightly browned. Stir 
in rice. Gradually stir in water. Add 
bouillon cube and mushrooms. Bring 
to a boil, stirring constantly. Covet 
reduce heat, and simmer 5 
stirring occasionally. Make: 


minute 


servings. 


ITS SOMETHi 


es le 


2 CHICKEN SKILLET 
2% pounds frying chicken pieces 
salt and pepper 
2 tablespoons butter or margarine 
114 cups water 
1 can (10%4 oz.) condensed cream 
of chicken soup 
1 package (10 oz.) Birds Eye® 
5 Minute Mixed Vegetables 
114 cups Minute® Rice 
Season chicken with salt and pepper. 
Brown well in butter over high heat 
in skillet. Add water and bring to a 
boil; c 
or until chicken is tender. Push to one 
skillet or remove to serving 


er and simmer 25 minutes, 


side of 

platter. Stir remaining ingredients into 
skillet. Bring to a boil; cover and sim- 
I 5 minutes, or until most of liquid 
; absorbed. Makes 4 servings. 


MINUTERICE: & 
IFFERENT EVERY WEEK. 


Minute end Birds Eye are registered trademarks of the General Foods Corp. 





3 RICE PARMESAN 
114 cups Minute® Rice 
Y4 cup chopped onion 
\% cup butter or margarine 
1% cups water 
1 bouillon cube 
Y% cup grated Parmesan cheese 


Sauté rice and onion in butter in skil- 
let until lightly browned. Add water 
and bouillon cube; ng to a boil, 
stirring until cube is dissolved. Cover; 
remove from heat. Let stand 5 min- 


utes. Stir in cheese. Makes 4 servings. 









GENERAL FOOOS 
KITCHENS 





WHAT REALLY HAPPENED continued 


[ answered. I put it off as long as I 
could, but then I called Beverly. I told 
her I was flying to New York. “And 
Hughes called this morning,” I said 
‘He wants me to stay at a certain hotel 
and he'll contact me there. Then he 
wants me to come to Nassau and meet 
him.” 

Then I called Nina van Pallandt 
in London. I had met Nina on Ibiza be 
fore my marriage to Edith. 


body, firing this man Robert Maheu.” 
I had also provided McGraw-Hill 
with carbon copies of the first rough 
drafts of my letters in reply to those 
of Hughes. The originals I had hand- 
written. In my first apocryphal letter, 
dated January 4, I had asked Hughes 
if he had ever considered an authorized 
biography. When he supposedly wrote 
baek in the affirmative, I wrote a sec- 
ond letter on January 28, suggesting 
McGraw-Hill as the publisher. 





We had fallen in love, but — 
she was married; the result 
was an affair that had lasted 
on and off for seven years 
Despite my denials, Edith 
half-suspected and _ half- 
knew the truth, which was 
that I had room in my life 
for two women and refused 
to face squarely the conse- 
quences of the pain inflicted 
by such a duality of love 
When my plane landed, 
Nina was there, looking tired 
and pale from the long Lon 
don winter and the effort to 
care for her children and re 
vive her career now that she 
was singing without her hus 
band, Baron Frederik van 
Pallandt. 

I told her about Hughes 
and showed her the three 
letters. She was the first per 
son to see them; even Dick 
had only looked at rough 
drafts, which I had then dis 
carded. We 


apartment 


drove to her 
“You look like 
you need a holiday,” I told 
her. “I’ve got to fly to Nas 
sau next week to meet 
Hughes for the book. Why 
don't you come along with 
me?” 


“What a groove.” she said. 





The next morning I 
bought a round-trip ticket 
for her from London to New 


York 


“This is no joke” 
The day after my mother’s 
funeral, I went to see Bever- 
ly. She marched me down 
the hall to the office of Mc 
Graw-Hill’s Vice President 
of General Publishing, Al 


bert Leventhal. ‘‘What I 
don't understand,” Albert 
Lid shrewdly, 15 I 


y a 
man lke Howard Hughes, 


who’s avoided publicity all | 





his life, should suddenly 
want to have his biography 
written. And with all due 
respect t ou as vriter, 
why he should choos u to hoe 


work with him 


“He had to choose somebody.” T 
said, sidestepping the irst question 
Whoever he chose. uu cou isk 
Why him 

Albert halfheartedly agreed Well 
let’s see these famo letter 


I produced them from a battered 
folder. He and 
carefully 


Sever! 


“One thing’s certain,” Bever! 
after a minute or two. “This i 
practical joke, which is something 
was worried about. These are from 
Hughes. I can recognize his hand 
writing. There was a reproduction in 
Life of a long letter he wrote to some- 
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“I should get him to write more,” 
I said, laughing. 

At a bookstore, I found the issue 
of Life with Hughes’ letter. It began: 
“Dear Chester and Bill... .”” The final 
paragraph was what I had seen in 
Newsweek and had used as the model 
for my “forgeries.” In my hotel room 
I compared my letters to the Life re- 
production of the genuine Hughes 
letter. I felt almost sick. 

If that copy of Life had been in 


SW 
“dhs 
Eee iwi 
Woman 


No dishwasher detergent 
can pt tl water spots. 


No detergent, even the best, can prevent water spots. 


Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 
dispensers. Or a solid little basket you hang in your dishwasher. 
So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, 
remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Remover. 
You'll see what spotless really means. 


Promise. 


enthal puffed nervously at a 


cigarette Well, if uu meet the man 
and s willing to talk, it could be a 
sensational book. He’s a very unpre- 
dictable man, you know. Terrible rep- 
He bought a yacht once from 
my father, and it was almost impossible 
o do business with him. Constantly 
hanges mind What did he 
it ym hor lars? Out of 
tion. We'll come up with an 
He handed the letters back to 
) t los these—you have no 
valuable they are. Even if 
L tnrou these letters are 

wo ) h 


Liquid. 





Beverly’s office and been placed side 
by side with my letters from Howard 
Hughes, the ball game would have 
ended then and there. They were the 
worst forgeries ever made by man or 
beast. I stared at them for about 10 
minutes, then left the hotel and 
walked up the street to a stationery 
shop, where I bought three pads of 
vellow lined legal paper, a Parker 
fountain pen, a bottle of Waterman’s 
black ink, and a date stamp. 

I sat down at the desk and worked 
from noon to 10 o'clock that night. I 
wrote until I had the letters right. 
Then I tore up the old letters. 


your lips are sealed.” 























































“Show them to Bob,” Beverly 
the next afternoon, once again in 
bert Leventhal’s office. I slid the 
set of letters across the desk to- 
Locke, McGraw-Hill’s executive 4 
president. Finishing each page, 
passed them to Albert and Bev 
who read them for the second t} 
It was obvious that they could de 
no difference from the set they 
read the day before. 

Bob Locke then made the offer I 
to present to Hughes. 
Graw-Hill would put 
$100,000 upon the signir 
a contract, a further $ 
000 on delivery and acc 
ance of the interviews w 
would form the basis 
the biography, and a 
$300,000 on acceptance 
finished manuscript ar 
preface by Hughes him 

Nina was due in from! 
don the following event 
tried to get us on a fligl 
Nassau, but it was Line 
birthday weekend—an 
tended four-day holid 
and everything was bo) 
solid. 


Beginning of pani 
The next afternoon, 
the beginning of panic. 
could Howard Hughes n 
able to arrange air tick 
Nassau—and what wo 
say to Nina, who ex 
five days in the sun? 
Seven telephone call 
ter, I had reservation 
Oaxaca, Mexico, with a: 
over in Mexico City. 
plan, of course, had bee’ 
me and Howard to hol 
our theoretical meetin 
Paradise Island. But 
denly, because of an a 
cial holiday, Howard H 
was on the move—and Ww 
stay on the move thro} 
out the year of the hog 
Coming off the pl 
Mexico City Airport, a 
tographer scampered 
the boarding ladder wi 
Polaroid camera, clickir 
shots of the passengers 
would be lovely if th 





press,” Nina said. 
would be the end of 
marriage and my diy 
That’s not the kind of 
licity I need.” 

Cur hotel, the El Car 
was a sprawling palace 
the suburbs. It took five} 
utes for the Mexican bi 
to trundle our luggage t 
room. The late afte 
sun still slanted strongly throug 
wooden shutters. The bed was | 
When I turned, Nina’s long, lithe 
was just vanishing under the she 

Later, I felt her warmth as 
bent over my wrist and read the 
nous dials of my watch. “It’s al 
midnight,” she cried softly. “Did 
get a call?” 

The lovemaking and the long 
had worn away pretense. 

“Listen,” I said to Nina, “I wa 
tell you something. But I need 
word that this stays with you. 


(continued on page 
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| ttdoes mare for mare of YOU Than any otner COSME\ic. 








Queen bee's knees. The maximum smoothness baby oil gives 
them is what you need with mininnum hemlines 


Babies don't have rough elbows. Neither should you, baby 
Make them soft again with (olinens 3aby Oil 









Heels are for running. But not for running stockings. Baby oil 
smooths out heel roughness. 






Removing eye make-up shouldnt be a drag 
wvews skims it right off 





BAP RTES 


ae ae’ ee tes i 1 your bubbly 
When vou shav . -you shave re, foc Bath oil makes you feel luxurious all over. Baby oil in your DUDDIy 
eet Os. YOU SOV ey loc bath can, too. It helps retain moisture soap and water wash away, 


Baby oil makes them fee! as super-s 
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ee =n spoon butter until lightly browned. 
THE SAN DW ICH MEAL Remove luncheon meat and divide 
From the JouRNAL Kitchens evenly over 4 slices of the rye bread. 
Remove salami to another 4 slices. Top 
each meat layer with a 1-oz. slice proc- 


, 
t 
f 
* 








There are always days when lack of TRIPLE DECKER PIZZA SANDWICH ess American cheese. 

time and energy makes one wish for Lightly butter 12 slices rye bread. Ar- Mix 1 teaspoon Italian seasoning 
meals to appear like magic. A good out range on waxed paper or plastic wrap into 1 (8-oz.) can tomato sauce. Spread 
is always the reliable sandwich. The unbuttered side up. all sauce over cheese slices, then 
makings can be whatever is on hand in In large skillet or griddle sauté 1 sprinkle 4% cup grated Parmesan 
the refrigerator; let everyone make his (8-0z.) package luncheon meat and 1 cheese over sauce, about a tablespoon 
own to suit taste and appetite (6-0z.) package hard salami in 1 table- to each slice. 


Will the real 100% bacon product 
please stand up? 







Now, no imitations are allowed. No bacon Honest-to-goodness bacon that’s been pre- 
flavored this or bacon seasoned that. No fried and crumbled and packaged for your 
manufactured chips of something else. Just use on sandwiches, salads, eggs, baked pota- 
100% bacon products. Now that the Fey te toes and a whole bunch 
ground rules have been estab- =< . of other stuff. Bits 


O’Bacon is delicious as 

a snack, too. We’ll give 

you 7¢ off just to try 
the real thing. 


present Wilson 
Certified’s Bits 


O’Bacon. 


All we want todo 
is make you happy. 


| ae Mr. Dealer: Wilson Certified Foods, Inc. will 
redeem this coupon for 7¢ plus 3¢ handling 
where the terms of this offer have been com- 
SP = plied with. Any other application constitutes 
fraud. Invoices proving purchase sufficient to cover 

presented for redemption must be available 
sumer to pay sales tax where applicable. Void 








ed or restricted or where presented by outside 
broker. Cash value 1/20 of 1¢. Mr. Dealer mail coupons 
Wilson Certified I Sits O'Bacon, P.O, Box 1126, Chicago, Illinois 60677. 
Oklahoma City, Oklahor 
+3: , ° ; ad res 31 
A subsidiary of Wilson & « Inc. * Mangh, St) tang 
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In same skillet or griddle sauté s 
wich layers in pairs, one lune 
meat and one salami, until brea 
lightly browned on underside. 
the 4 salami layers on top of the 
4 layers, and top with the remai 
slices bread, buttered side up. Tur 
stacks over, pressing to hold tog 
and sauté until lightly browne 
underside. Remove to 250° ove 
keep warm. Cut in half to serve. 
4 knife-and-fork sandwiches. 
Ed. Note: Not as difficult as it so 
and definitely a crowd pleaser. 


HAM AND RAISIN SANDWICH 
Let 1 (8-0z.) pkg. cream cheese s 
at room temperature. Beat 
creamy then beat in 34 cup cranbf} 


until spreadable. 
Toast 12 slices raisin bread. S 

with cream cheese mixture. Coy 

slices with sliced ham loaf (J 


and remaining slices bread. 
halves to serve. Serves 6. 


Beat 1% cup butter or margarine? 
creamy then beat in 1 tablespoo 
ed lemon rind. 

Drain 1 (16-0z.) can julienne || 
Thinly slice 1 large sweet red 
(1 cup). Wash and thinly slice | 
dium cucumber (1 cup). 

Spread 12 slices dark pumpert) 
with the butter. 

Cover 6 slices with sliced liver 
(about 8 oz.), dividing evenly, the 
onion slices, then another 8 oz. ¢ 
liverwurst, the cucumber slices an 
julienne beets. Top with rema 
pumpernickel. Cut sandwiches if 
to serve. Serves 6. 


TONGUE SALAD SANDWICH 
Cut 2 (3144-0z.) packages smoked: 
tongue and 1 (6-0z.) package Le 
bologna in %-inch strips. Cut st 
2-inch lengths. Halve 1 cup 
grapes removing seeds if any. 

In medium bowl combine 
mayonnaise or salad dressing, 
lemon juice and 2 tablespoons pre; 
horseradish. Add 4% cup chopp@ 
ery and ¥% cup chopped walnu 
grapes, tongue and bologna. Toss 
fruit and meat are well coatec 
dressing in bowl. 

Toast 16 slices whole or cf 
wheat bread. Cover 8 slices toas 
cold cut mixture, dividing evenl 
with other 8 slices toast. Cut ané 
on serving plates. Serves 8. 


MOCK TACOS 

Place 8 unopened split frankfu 
in paper or cooking bag and hj 
oven at 300° for 15 minutes. © 
on griddle. 

Empty 1 (8-0z.) can enchilad 
into medium saucepan or skillet 
arate slices from 2 (8-o0z.) pal 
olive loaf and add to sauce. 
boiling and cook 2 minutes. 

Cut an avocado lengthwis 
quarters. Peel and separate qu) 
then cut each in half lengthwise 
14 lb. sharp Cheddar cheese (J 
and shred enough lettuce to nm 
cup. 

Open each hot roll, place 2 
olive loaf in roll, then a slice ¢ 
cado, some of the sauce and top 
tablespoons grated cheese, and 2 
spoons shredded lettuce. Serve a 
Makes 8 tacos. 7 


When George told us what his mud 
could do we thought he was crazy. 


In an advertising agency you 
ra lot of wild stories. 

But when George walked into 
office with some mud he found 
he middle of the Arizona desert, 
| told us it could perform small 
acleson your face, we all thought 
nad to be crazy. 

Sure we had heard about mud 
| mud-packs, but this was the age 
Jeep-cleansers. Moisturizers. 


ringents. 

All this was, was natu- 
mud. But George insisted 
try it. 

So, we rubbed some 








onourfaces. [tbegan to work almost 
immediately. Youcould feel the skin 
tightening on the forehead. 

Thenawarmtingling took over. 
As though a thousand tiny fingers 
were massaging all the areas of your 
face. 

We washed it off in plain cold 
water. The results were amazing. 

Our skin felt tighter. Silky- 
smooth. And it was clean. Fresh- 
scrubbed clean. Youknow 
the look and feeling, like 
after you've been out 
in the snow. 

A leading geologist 







and dermatological laboratory re- 
ports told us what made it work so 
dramatically was a very special min- 
eral called montmorillonite which 
draws and absorbs grease and dirt. 
At the same time soothing and 
smoothing the skin. 

Now we know George had 
something fantastic. A product 
which not only cleaned and beauti- 
fied the face, but a product as nat- 
ural as the wind and rain as well. 

Becauseit'ssonatural we 

calledit Down To Earth. So, 

in writing this ad, we've tried 
to stay down to earth too. 


As natural as the wind and rain. 
















What weve saidisall true. Every 
word of it. Even the picture of 
George is really George. 

Now it's up to you to discover 
what this mud can do for your skin, 
just the way we did. 

But because it’s still not avail- 
able in any store, all you have to do 
to get a jar is send George this cou- 
ponand$5and he'll gladly send you 
one. 

In the best way we know how, 
all we can say is, your face will love 
you for it. 


eats Sete ae ae, Se et 


Arizona Natural Resources, Inc (LHJ-2) 
P.O: Box 11284, Phoenix, Ariz., 85017 








| Dear George: If your mud is as good as they say it 
[’ is, please rush me a 6 oz. jar. Enclosed is $5.00 


ne 





ame 





City State 


| Send cash, check or money order 
| payable ro Arizona Natural Re 


sources, Inc Arizona residents 
| add 3% sales tax. Satisfaction 
guaranteed or money refunded 


{Sere eo ee ; 
DOWN-TO-EARTH” & 
Natural Mineral Mud Wash 
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If the man in your life was born 


ul 
on jy? 4 } . 92 
Virgo (August 23—September 23 read on.. 





By Lucina Michaels. Don’t be 
by the name of 
Virgo man is in no sense 
by virtue of his having been born with of 
the sun in this constella 
tion. What the 


sign bestows is 





misled cial mental characteristic: the Virgo 
The man, while not incapable of seeing 
effeminate the long view, has a tenacious grasp 
small details far exceeding that of 

any other sun sign in the entire zodiac. 

spe This makes your Virgo man at 


a 


a 


VIRGO M. Ml N 


nder the sign of 


new ravioli 


times extraordinarily picky, 
ing and obsessive, zeroing in on what 
you—or someone else—may 
trifles to the exclusion of the larger 
picture. But it also gives him insight 
others may lack, patience and perse- 
verance others may be incapable of, 
and self-discipline that can carry him 
far along the road to success and help 
him achieve his goals. 

Because he is innately conscious of 


small details, he will obviously shun 


tastes so Italian they 
should spell it 


cook. No 
goodne 
sauce. The 
plump-packe 


only in an Italia: 


in Nalley’s S; 


Beef and Sauce, t 


Se) aon 
vonderful Italian RAVIOL! 


ne, authentic Italian ites 

f slow-simmered arn 

iciously seasoned, 

og tt w you could find 
141 his real Italian flavor 
| Spaghetti with 





ts aranzeoN 
RAVIOL! 


IN SAUCE 





a SDSL SSS 


demand- 


consider 





the sloppy, bulgy or badly groome 
girl. The lady who attracts his atte 
tion will be immaculate, tasteful 
dressed and on the slim side. He mz 
be partial to any color hair, but wha 
ever the color, it had better be eith 
natural or so expertly achieved th 
he won’t be able to detect the diffe 
ence. When he comes to visit, be su 
your home is in apple-pie order; k 
passion for neatness—mental and phy 
ical—extends in all directions. He w 
want. you to evidence intelligen 
that’s important to him. But he 
not demand that you demonstrate 
great amount of sparkling wit; in fa 
he’d probably rather you did not ov 
shadow his attempts at humor. 

The Virgo lover is in a sense 
challenge to his partner. He is 
variably considerate. He will proc 
in a careful, approved manner— 
deniably correct, but not necessar 
exciting. Unless you suggest oth 
wise. And he is open to suggestion. 
you are truly interested in a conti 
ing relationship with him, then nd 
him carefully, step by step. Tha 
the way he understands. The Vit 
man is always willing to listen to ri 
son, If you propose a better, or « 
ferent, way and it seems to mi 
sense, he will be amenable. He wa 
to please you. 

If you are a logical and orderly | 
son, mentally and physically, y 
Virgo husband will be easy to 
with. Order is something he dema) 
of his wife. Beyond that, he’s no 
demanding person—though his us} 
demeanor may confuse you. The ‘\ 
go man doesn’t dispense kudos eas 
If the special dinner you concoc 
superb, don’t count on volumin 
praise. But if you’ve erred in sé 
small detail, do count on him 
notice—and mention it. He’s not re 
being mean, it’s just that capacity 
being superconscious of small thi 
Keep yourself and your home in 
fastidious condition that he in 
upon, and you can depend on : 
Virgo man staying faithfully by : 
side. 

Virgo men are, frankly, not 
good fathers; there is just a basic 
flict between a youngster’s natura 
clinations and those of the \ 
male. Children are disorganized, (Jp, 
less of details. Father Virgo 
everything in its place; he dem 
consistent organization. Childrer 
noisy and untidy. Children air 
proceed at their own educational 






































be forthcoming. He sets himself 
and is willing to plod toward then bs 
by step, but he will insist you sha ith 
faith and patience in pursuing 
goals he has set for himself. 

If your own sign is Taurus, C 
or Capricorn there is an unusu 
gree of compatibility with the 
man. Other signs will find marri 
a Virgo a little less attractiv: 


you are a Gemini, Sagittarifi), 
Aquarius woman. E 

Some famous Virgo men 
Leonard Bernstein, Ben Gazzare 
don Johnson, Peter Lawford, I 
bert Sabin, Peter Sellers and . 
Godfrey. 
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A One Year Horoscope-With a 365 Day Money Back Guarantee 


Individually 
Prepared 


Your Character 
PNP 4-10 


Programmed by —___ 
world-famous 
astrologer 
Katina Theodossiou 


It’s prepared with —— 
an IBM Computer 


For you—— 
and you alone 
based on your 
month, day, year, 
time and place of birth 





You haven’t seen a horoscope like this 
before, unless you fave actually seen one 
of our in-depth personalized horoscopes. 
We invented computerized astrology 5 years 
|ago when we learned that millions of people 
were interested in personal authentic as- 
trology, not the short forecasts found in 
,Newspapers. 

Many people could not afford the time 

nd money required to have a personalized 
ynOroscope cast by a qualified astrologer. 
uch reports could cost up to $300. 

Newspaper and magazine astrology is 

ased on the twelve Sun Signs, so everyone 
tn the world born during the same period 
gets the same horoscope — 12 possibilities 
jin all. Authentic astrology is based on the 
month, day, year, time and place of birth, 
with the positions of all the planets taken 
into account — so the possibilities of varia- 
tion are infinite. For instance, two people 
j00rn on the same day in the same city, but 
yat different times, get different horoscopes. 
Two people born on the same day at the 
ame time, but in different places, get dif- 
ferent horoscopes. 
The Time Pattern horoscope is an indi- 
‘vidual, 15,000-word report all about you anc 







you only. It de- 

scribes your character as well as 

your potential in life, love and business. It 
also projects the trend of events you can 
expect during the next 12 months, giving 
highlights for each month and pinpointing 
individual days that are astrologically sig- 
nificant. 

Time Pattern Research Institute was se- 
lected by the country’s leading department 
stores as the most reliable astrological ser- 
vice available. 

1. You receive your report within 10 days 
from receipt of your order. 

2. You get the most comprehensive astrol- 
ogical report ever made available — 15,000 





words, a whole book about you and you 
alone for only $20.00. 
3. If you are not pleased with the report for 
any reason whatsoever, you may return it 
any time within a whole year from the re- 
ceipt of your report for a full refund. 
4. We predic t you will be astounded by 
the accuracy of your report. 
You are one in a million, not one in 

velve. Get the horoscope that fits you and 

no one else. Get a Time Pattern Report®. 


Based on 25 million 
pieces of information: 


With more than 
15,000 words 


“—— 12 months of projections — 
trends for the year — 
highlights for month — 
important days pinpointed. 


~~ Unprecedented 


one year money back 
guarantee..... 


Time Pattern Research Institute 
641 Lexington Ave., New York, N.Y. 10022 


Please prepare for me a confidential in-depth 
personal Time Pattern Report which will include 
my projections for the next 12 months. | enclose 
$20 plus 75c for shipping and handling, plus tax, 
or charge to my account. 365 Day money-back 
guarantee. 

Charge my: (check one) (J Diners Club 
[] Master Charge [] Uni-Card [] Carte Blanche 
[] Bank Americard () American Express 


Acct Now 


—] Mr. (Please print) 


Mrs. 
[] Miss 
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Time of Birth A.M. P.M. L2H 
if exact time isn’t known we’ll use 12:00 noon. 
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Katharine Hepburn 
Memorial Lawn 
Tennis Association 


but winning was fiercely pursued by Kath- 


They were no Davis Cup matches, 


arine Hepburn, at right with the trophy (‘so ugly it was marvelous”), and a 
group of friends including the author (left of Miss Hepburn), James S. Pollak. 


You always knew when Kath- 


arine Hepburn was playing 
tennis on the courts of The 
Beverly Hills Hotel. Even if 
you were outside and the 


green wind screens prevented 
you looking in, you knew those sudden 
flights of laughter or startled exclamations of 
dismay meant Katharine was working out with 
Harvey Snodgrass, the hotel pro. With disci- 
plined devotion (unless she happened to be out 
of town) she’d show up every day to practice, 
rally and learn from Harvey. Once a day—for 
thirty years. It was only during the last few 
years of this time that she began to play doubles 
with some others of us who were also regulars at 
the hotel courts. 

Two facets of Kate’s character are pertinent to 
First, she is an ardent feminist—wom- 
en can always do anything better than men; sec- 
ondly, being of New England Scottish ancestry, 
she is inclined to be “ As a 
matter of fact, It wasn’t 
that she 
about it. 

Therefore, we after 
we'd started playing together—when she casually 
offered, and just as casually forgot, 
from New York, “ 
us to play for.”’ 

One afternoon Philip Ober and I appeared with 


from 


this story. 


near’ with her money. 
she never carried any 
“tioht’’—she 


was just never thought 


weren’t surprised—soon 


to bring back 
a prize, or cup or something for 


Anne Parry and Joan Liebman for a mixed 
doubles match. Arriving early, the four of us sat 
down to watch the end of Kate’s daily ritual. 


joined us, aglow with that shin- 
look of 
face and sitting characteristically on her haunch- 
es before us, looked first at Anne, then Joan, and 
Renee, how well they played, abruptly an- 
nounced, “The girls can beat you.” 
“You ae think that,” Philip ch 
“This time,” Kate said, “I 
up a prize. Two out of three set she stayed 
through the first two, when th ne all 
Then brusquely placing tw Sis 
each end of the small tennis benc! tle 
“For the winners, girls!” and dashed « 
The girls failed Kate, but not by mi 
finally won the last set, 6-4, and promp j 
for the bench to see what she’d left us. ” yer 


Eventually she 


ing, after-exercise contentment on her 


uckled. 
ire, Tl put 





so curious we found ourselves trying to peer into 


f 


C 


the envelopes even while we tore them apart. 
Then, suddenly, we looked up and stared at each 
other. We couldn’t believe it. Katharine Hepburn 
actually displaying money? Impossible! But 
there was $25 in each envelope. 

It didn’t take us long to decide how to use it. 
Why not pool our winnings and buy the trophy 
Kate forgot? For three days we worked on a de- 
sign. It was pretty ugly. But the trophy maker 
we went to agreed to take the job. Three feet of 
atrocious taste from base to pinnacle: Its wooden 
pedestal was adorned with 30 blank plates for 
subsequent winners’ names and surmounting 
these, a bronze laurel wreath framing a snapshot 
of Kate and Harvey; topping the pedestal, an or- 
nate cup was inscribed with the legend, ‘The 
Katharine Hepburn Memorial Lawn Tennis As- 
sociation Trophy.” Finally, at the verv peak was 
one of those dreadful, pressed-metal figurines of 
a lady tennis player, racket poised in mid-air, 
surely about to serve a fault. 

It was so awful it was marvelous. And all for 
50 bucks, including a separate bronze plaque en- 
graved with the by-laws. 

A few mornings later, by prearrangement with 
Harvey, we were already at the courts when Kate 
arrived for her 8:30 workout. She must have 
thought it odd that Phil and I sat through the 
entire session, but she never seemed to notice the 
checkered tablecloth covering the trophy on top 
of a table between us. 

When she and Harvey finished and came over, 
Phil rose and began his presentation speech. “On 
behalf of the newly created . . .” etc., etc. It was 
appropriate but a bit long and florid. Sensing 
Kate’s impatience I suddenly whisked the cloth 
off. First her face puckered and grew solemn. 
Then she blinked a bit and daubed her eyes with 
a towel. 

“You're both so dear,” 
bered what I forgot.” 
smile. 


she said. “You remem- 
Then, slowly, she began to 
“No discipline,” she finally observed, a 
valid comment considering the effect we’d wanted 
from our masterpiece. Amid general laughter, 
Kate argc the by-laws out loud, including the pro- 
viso that winners would be permitted to display 
the trophy in their homes for three days only. 
Within a fortnight our tennis lives changed 


siderably. Partners were no longer chosen at 
random but with a cunning directed toward one’s 
own game. Feelings were hurt. Strokes became 








cautious instead of abandoned. Everybody want- 
ed to win that gaudy cup—Katharine most of all. 

Sensing this, we rigged the second tournament, 
appointing Harvey her partner, thinking that 
would make it a cinch. Not at all. They wound 
up tied, and a play-off was arranged for the fol- 
lowing Saturday—and yes, we would all be there. 

Our group had grown. By now, there were about 
20 of us, but grim as the tennis had become there 
was still a gay and festive air to all our tourna- 
ments. Mostly due to Kate. She would bring 
wicker picnic baskets brimming with fruit, sand- 
wiches, and other things she’d thrown together 
the night before. It was a happy time, and cer- 
tainly one of the best matches I ever watched was 
that Saturday morning playoff. 

Everyone was brilliant, especially Kate. Her 
position was up at the net, and her speciality, 
which she used to great advantage, was to just 
stand there and suddenly stick her racket up in 
the air—the ball would strike it and just trickle 
down the other side. It was a singularly aggra- 
vating and unreturnable shot almost always fol- 
lowed by Harvey’s automatic bellow, “Grip!” 
But that loosely held racket did the trick. Harve 
and Kate won, 11-9, 12-10. 

The cup was hers. For three days, anyway. But 
it disappeared for much longer than that. And 
she, with it. There was a rumor that she’d taken 
it with her on a trip to New York. All we know 
is that she sent it back, air express, with a cover- 
ing letter of apology for having kept it more 

Q than the allotted three days. 

After that everything seemed 

Tw aN an anticlimax. While we had 

s7 about 10 more tournaments, 

with most of us managing to 

get our names on the trophy 

after some fairly hilarious 

ploys, it somehow wasn’t the same. And when 

Harvey finally retired after three years of talking 

about it, the Association virtually ceased to exist. 

It certainly stopped the day Phil handed the cup 

to Katharine after she’d won it the second time 
and said, “Keep it.” 

No fool, she said, “Thanks.” And walked off 
with it. End of trophy. 

We're mostly all of us pushing 60 now, and if 
she goes first, which is highly improbable—lon- 
gevity becoming her naturally—I hope she wills 
it to me. It has a lovely history. END 





Injust 24 minutes | 
you can make an orange blossom | 
with Jell-O Soft Swirl: 
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LOrange Francaise. A beautiful way to te e i 
your family like company You just gi rind fre sish. Fold the rest into the chilled Soft Swirl Spoon 
Be ae Cf € se PDS ete ean Naar Tid 

ends of 3 oranges. Prepare Vanilla Creme Sot ato orange cups, Gar nish. And Voila. 

or Chocolate Creme, Strawberry Cre E Jeli-O Soft Swirlis rich and creamy. Yet light 

Créme, adding 1 teaspoon gr2'e< ee: De into Desiany = ee es 

ing; chiil 15 minutes Served plain or continental. The French have=a 
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a fall or winte1 yoursell 
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Whats so neat AOOUT 


Everytizi: 
Meat ki 
loves ’em. Kx oe 
a superneat 
you don’t hz 








the whole family? Think Canada, easy to understand—very much like our 
the foreign country that’s as easy to own U.S. bills and coins. The welcome 
et to as crossing the street to visit a mat is out for American visitors—so 


neighbor. You don’t need a passport, start planning now. 

just proof itizenship. If you're go- 

ing by cal gs your motor registra- MONTREAL: WARM WELCOME. 

tion certificate or a copy of your rental It’s a gourmet’s heaven. It’s a shop- 

car agreement. Rover or Kitty in the ping mecca. It’s a child’s wonderland. 
ivel group? Rover needs a certificate It’s a city with a great heritage and a 

proving he’s been vaccinated against thoroughly modern life-style. It’s Mon- 

year; Kitty purrs in treal. 


strictions. And the money’s Take the matter of that 21st-century- 





ord »s added to our own fresh 
sig + the way your family 
35 neat lunch for the kids, 


“gia _one-skillet meal, so 
ans. And that’s neat, too. 











\ 
type, all-weather shopping conco 


it stretches for miles beneath the cif, 
One can spend a day, a week, a moi}, 
or even longer in it, trying on all al, 
ner of clothes, eating at any numlj, 
of fascinating restaurants, ogling {; 
boutiques, seeing a movie, even takif, 
a swim or a sauna. Enclosed from hif, 
and cold, connected by undergro 
passages, this urban miracle city- 

in-a-city is an unforgettable exp 
ence, enjoyed by more than a hundj}, 
thousand people daily. Special light, 
and constant adventure eliminate 4}, 
of that closed-in feeling. And yo Fj 
have trouble deciding which is bi 
favorite concourse: Place Ville-Ma 4 
Alexis Nihon Plaza, Place Victoh., 
Place Bonaventure. .. name your di 
sity center. (Montreal’s metro sub 
system, now in the process of exp 
sion, is spotless, relatively quiet, 

great fun for the kids. It can also wht, 
you to Place des Arts, the cultural @| 
ter, where there’s always somethingy),, 
ing on.) 
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ALL OF CENTRAL CANADA ‘ie 
great vacation land—Ontario, just]. 
bridge away from Detroit; Torof]., 
of course, dynamic; Otta], 
with its proud Parliament Build}, 
parades and changing of the guare|, 
colorful as in Britain. And above \ 
la ville de Quebec, the fortress tell, 
unlike any other on the continent ks 
combines historic old France and 


newly 


U 
modern new world, blends skyscrag 


and cobbled streets and generally ‘ 
fers a marvelous family experieBy 
Le Chateau Frontenac, Canadian 
cific’s great hotel in Quebec City, 
a special public relations departm 
which caters to the needs of won 
traveling alone or with their fami 
The service arranges _ sight-se@) 
tickets and gene Hy 
makes travel easy. A great many} 
the Canadian Pacific Hotels are g > 
at providing reliable baby-sitting 
vice, by the -way. Do put Canada r 
your travel plans, whether you |]. 
drive or take the excellent Canad 
trains. Canada, of course, is a big ca 
try, with four million miles of vast 
and a wide variety of wildlife, vis 
ethnic backgrounds and travel flay)" 
But wherever you go in the “maple? “4 
nation,” there’s a bracing wholesé . 
quality—and a warm welcome from)" 
people who live there. The Canad» 
Government Travel Bureau, Otta 
will provide you with material on) 
tels, special interest tours, skiing. dl 


. <1 Blah 
commodations and package vacatit 
ei 


trips, theater 
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OUR BEAUTY EDITOR RAV}* 
“Tell our readers how much I l@}" 
Grenada,” said a sun-crisped Si" 
Obre, who spent a recent vacation “4 
this enchanting island in the Ca 


bean, the southernmost isle in } 
Windward group. Says Sally, ” 
beautiful, peaceful, great for golf 
tennis and especially wonderful if 
want to escape with a weary husb i 


—or an energetic new one, for 
matter. It’s known as ‘The Isle te 
Spice’ and the air is always aromé} 
intoxicatingly so. The Beautiful Ij” 
ple ply their yachts in and out of J 
harbor, the worries of the world st)”. 
far away. It’s a place to discov)” 
before the rest of the crowd disco! 
how restorative a stay in Grenada 
be.” All right, Sally, we get the if” 
You're grooving on Grenada. ii 
— LENORE HERS)” 


| 
i} 
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ou have it,” she said simply. “I never talk.” 


ter. 

That's so funny?” 

u. You are. Oh, my God. Do you really think you 

t away with it?” 

on’t really know. But tell me what you think. It’s 

tant to me.” 

think,” Nina said, “that you’re quite, quite mad. 

he world is mad, so what’s the bloody difference?” 
next morning we flew to Oaxaca, where I had 

three months in 1955. 

at are you going to tell your publishers?” Nina 

. “That you spent all this time with Howard 

es?” 

1 tell them we met yesterday at Monte Alban— 
an old Zapotec ruin—and that today he had me 

down in a private plane to Tehuantepec.” 

dd they’ll believe that rubbish?” 

ghed. “I haven't the slightest idea.” 


r days later, we were back in New York. Nina 
n to London and I took a taxi to McGraw-Hill. 
ly Loo and Albert Leventhal were waiting. “It 
fine,” I said. “He'll do it. He accepted the 
.’ I explained how I had waited first in New 
ins, then Mexico City, then Oaxaca, until finally 
e o'clock on the second morning a man named 
) called. “Who are you?” I had asked. 

friend of Octavio’s. Octavio is the man you have 
to see.” 

dso at dawn I had been picked up by Pedro in 
kswagen, driven to Monte Alban and pointed in 
irection of a parked, battered Buick. The man 
g for me in the front seat—“‘He’s a wreck, a thin 
red ruin” —was Howard Hughes. The next morn- 
edro had flown me through the mountains to 
tan. And Hughes was waiting for me in Tehuan- 
...I1 gave him a draft of the contract and he 
a few changes, and we agreed. “I’m seeing him 
onth, probably in Nassau. He’s going to call me. 
have no way to contact him.” 

next afternoon I met Harold McGraw, presi- 
f the McGraw-Hill Book Company. He seemed 
, although cautious. The following morning, 
in Jehle, one of the McGraw-Hill lawyers, fin- 
reading the handwritten draft of the contract 
n Hughes and myself. “It’s all right,’ Jehle said, 
t for one or two clauses. We'll show you how 
hould be changed. And one more thing. We'll 
a bank documented signature, or else he'll have 
the contract in front of a notary.” 

rget it,” I said. ““He’s being sued for $50 million 
vada and all he has to do is go before a notary 
gn a paper that he fired Robert Maheu and he'll 
e suit—but he won’t do it. And you know he 
showed up in court for the TWA lawsuit. 
cost him $137 million. I don’t know if he'll 


ll, if he wants us to publish his book, 
ave to,” Faustin said. 

w back to Spain the next evening, 
lled Dick. “It’s all off,” I said. 
want a notary to witness the 


re. 
n't they trust you?” Dick said, 


re they trust me. It’s Hughes 
worried about.” 


- ”? 


“Hughes says, ‘It’s no dea 
I felt no lazy gladness, no sense of having been 


had money. 
Beverly Loo. “Hughes called,” I said. “It’s no 


act and have him sign it in your presence 
good enough.” 
arrived in Ibiza two days later, jubilant. 


not meeting Howard Hughes here in Mexico. It’s all a 
hoax.” I told her the details, the plan, as much as there 
plan. She listened, then she broke into a howl of 





from the brink of a possibly disastrous enterprise. 
the project only as a hoax, a wild and weird literary 
ture—a happening. The money had no meaning for 
r an appropriate number of days had passed, I te!- 


ont come out of hiding just to have a book contract 


n,” Beverly said excitedly, “if you can get his signaturé 


it was Ume ior what we called a “P & P” session—plotting and planning. 
“Tf Howard was able to go to Mexico,” I said enthusiastically, “he can go any- 
where. J think I'll meet him in Puerto Rico to sign the contracts.” 
I had a sizable file of old contracts with magazines, book publishers and 
film companies. A paragraph from one, a phrase from another, a few addi- 
tions that would be peculiar to Howard Hughes and would serve 
our purpose as well; then it was done. After three days’ work, I 
typed the final draft on white legal-sized onion skin paper. 
Then I signed “Howard R. Hughes” on about 50 sheets in the 
correct place. 
“Pick out the best,” I told Dick. 
After three days in Puerto Rico, I flew to New York. 
The McGraw-Hill editors and executives explained to 
me that in the interests of secrecy Hughes had been 
assigned a code name, Octavio—in honor of his 
: pseudonym during our Mexican meeting. And Mc- 
: * Graw-Hill wanted to bring Life in for magazine 
¥ serialization, 
A discreet lunch was arranged between Bev- 
erly, myself and Ralph Graves, managing editor 
of Life. 
“Show Ralph the notes,” Beverly instructed. 
On the plane from San Juan to New York, I had 
filled half a spiral notebook with my recollections 
of conversations between Howard and me. I read 
them to Graves. Howard had offered his opinions on 
women, Puerto Rican bananas, the loneliness of old 
age, the Eastern Establishment, friendship, credit cards 
and Mormons. He preferred Puerto Rican bananas. 
Graves listened, but whether his nods meant belief or 
doubt was difficult to say. I rattled on about Howard’s ex- 
periences in Ethiopia. “He was a bush pilot out there... .” 
“And Hemingway,” Beverly prompted. 
“Yes, he knew Hemingway,” I said. “Had a long 
relationship with him, which isn’t generally known.” 

“Extraordinary,” Graves said. “We know Mary 
pretty well. We can ask her about that.” 

“Mary?” 

“Mary Hemingway. His wife.” 

“T wonder if Howard ever met her,’ I mused 
aloud, and made a mental note to make sure he 
hadn't. 

I produced the letters and Graves went through 
them carefully. Finally, he extended his hand to 
me, “I think you deserve congratulations. You've 
succeeded where «professional journalists have 
failed for the last fifteen years.” 







— HheDust Magnet! 
Because that's the dust mitten 
we sprayed with Endust. 
Justonceacross a dusty table, US 
and it picked up six times 
more dust and dirt than the 
plain dust mitten. 
Endust turns any dust mitten 
or mop into a “dust magnet” 
so dust can't scatter. Don’t 
push dust around. Pick it up 
with Endust. ©1972 Drackett Co. 
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The final meeting took place in the office of John 
Cooke, head of the McGraw-Hill Legal Depart- 
ment. “This was signed in your presence?” Cooke 
asked, indicating my contract with Hughes. 

“In a parked car on a side street in San Juan.” 
Cooke chuckled. “What a hell of a guy. The richest 
man in this country and he takes $400,000 of the ad- 
vance and leaves you with $100,000, and you've got to 
pay all your expenses. How did you let him talk you 
into a deal like that?” 

“You've missed the point, John. After the advance is 
earned out, Hughes doesn’t share. All the royalties are 
mine. In the long run I’m liable to make more money 
out of the book than he will. It’s a gamble, I admit, but 
I’m willing to take it.” 

It was later explained to me that McGraw-Hill had 
been more concerned than Dick and I had realized about 
the authenticity of my relationship with Hughes. Appar- 
ently, two things had served to convince them. The first was 

my willingness to take the financial risk and to work, in 

terms of percentages, for relatively little money. 

“The second,” Beverly J.0o told me, “were those first two 
telephone calls you made me from Ibiza. Authors always call 
collect, but you paid for them yourself.” 





Sas ae 





“It’s no pipedream”’ 

Back on Ibiza once more, I gave Dick a blow-by-blow account 
of the meetings. The McGraw-Hill contract would be in the mail 
to me by the end of March. “It’s no pipedream any more. It’s 
real,” I told Dick. 

“Have you thought about what happens if we get caught?” he 

asked. 

“The money will be there,” I said. “Hell, it’s no Federal case— 

we haven’t stolen anything. I’ve lied, that’s all. As long as they get 
their money back, the worst thing they can do is yell. And I have a 
feeling they won’t yell too loud, because they might look pretty foolish. 

Dick and I flew to New York on April 13, with Edith due to follow in 
a week’s time. On my second day in New York I went to McGraw-Hill and 
signed the final draft of the contract. 

The check was ready a scant six hours before I was to take (continued) 
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WRAL REALLY AAPPENED continued 


off for Washington to do research on 
Hughes. It was a McGraw-Hill check 
for $97,500, payable to me and drawn 
on Banker’s Trust. The total amount 
for the first part of the advance was 
$100,000, but I had been short of cash 
during my March trip and the pub- 
lisher’s treasury had parted with 
$2,500. Dick and I took the check 
downstairs to the Chase Manhattan 
Bank branch in the McGraw-Hill 
building, where I had my own check- 
ing account. There I was informed 
that it would take three days to clear. 
“That's no good,’ I explained. “I 
have to leave for Washington tonight, 
and I need the checks broken down 
into cashier’s checks before I take off.” 

“Go to Banker’s Trust,’’ Chase Man- 
hattan suggested. “It’s their check.” 

I was wearing a gray suit and my 
most sincere tie, but somehow I 
couldn’t make myself feel like a man 
who should be fiashing a check for 
$97,500. The Banker’s Trust officer 
seemed to agree. I argued with him 
for 20 minutes that I wanted the check 
broken down into bank checks, one to 
H. R. Hughes for $50,000 and the 
other to Clifford 
mainder. He said it was impossible. 

“Call Harold McGraw,” I demanded. 

The banker asked me to wait. A few 
minutes later he returned and said 
politely that the bank would follow 
my instructions, and he apologized for 
having kept me waiting. 

In Washington, while Edith went 
to the zoo, I spent the morning at the 
Civil Aeronautics Board, plowing 
through thick volumes relative to 
TWA and Northeast Airlines. both of 
which had been owned and reportedly 
mismanaged by Howard Hughes. 

I also stopped in the Library of 
Congress. I wanted to take notes, or 
tape-record, from the transcript of the 


Irving for the re- 





i94/ senate hearings during whi} 
Hughes had been accused of failing} 
deliver on his wartime military oc} 
tracts and of currying favor with / 
Corps personnel. There were thj 
full sets of the 42 volumes, but or 
two copies of Volume 40, which 

more than 1,800 pages. Hughes hi 
self had testified for several da 
filling more than 300 pages with qu’ 
tions and answers. I began quietly d 
tating from the volume into the 

recorder. In twenty minutes the | 
brary closed. I slid the volume be 
on the shelf and found my way to + 
exit. A guard stopped me. “Sorry, ; 
Have to search your briefcase.” 5 


Horrifying results 


By the middle of the second a t 
noon I had done some simple aril 
metic and the results were horrifyii 
it would take me five more days; 
tape all the material I wanted ff 
the transcript. Each time I had g 
in and out of the annex, I realiz 
the same young guard had been th) 
in front of the revolving door. 
knew me now. He no longer bothe 
to search my briefcase. 

Volume 40 was a thick book, th 
inches I reckoned, impossible to s 
into my thin leather briefcase. But 
impossible to slide into my waistbz 
I loosened my belt, stuffed Volume 
into my waistband in the small of 
back, then tightened my belt as 
as I could. It was uncomfortable, 
the book stayed put. With my ja 
buttoned, I doubted that it could) 
seen. Once I was out of the staf 
past the attendants, I would have 
problem with the guard. What the f 
I thought, they’ve still got anot 
copy here, and I can always mail 
one back. 

I tucked my briefcase under 
arm, climbed the stairs and opened} 
door to the exit vestibule. (contin 
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cold-eyed guard stood at the 
desk! Clutching my belt, I tried to 
force a smile. 

He indicated the briefcase. “Let’s 
see it.” 

I spread it open on the desk in front 
of him. “Turn around,” he said 

I was afraid to turn too quickly for 
fear the book would slip from my 
waistband; I was afraid to turn too 
slowly for fear the telltale 
bulge would reveal itself. ] = 
have no idea how long it 
took me to complete that 
turn, but I felt Volume 40 
begin to slide. As I faced the 
guard again, he stepped to 
ward me and raised his 
hands, bringing them down 
the sides of my jacket to 
ward by belt. Just as his 
hands reached my belt and 
began to move around to 
ward my back, Volume 40 
slipped quietly down into 
the seat of my pants. 

The guard turned and 
walked toward his desk. I 
shuffled toward the revolv 
ing door, the weight of Vol 
ume 40 in my crotch. I wad- 
dled down the block, turned 
the corner and sank down on 
a bench near the bus stop. 
“Oh, my God,” I said to my 
self. 

Back in the hotel room | 
told the tale to Edith. I was 
still feeling shaky. “If I'd 
been caught,’ I said, “I 
could have been arrested. 
You know, if this were a real 
caper, I'd never make it. I'll 
tell you—that’s the beginning 
and the end of my criminal 
career.” 


Mythical interviews 

We flew on to Miami and 
then Nassau, where the first 
mythical 
Hughes were to take place. 
Dick was 


interviews with 


researching in 
Houston and Las Vegas, 
while Edith and I took a 
holiday in the sun and slept 
through long, lazy tropical 
afternoons. In the last days 
I skimmed through the files 
of the local newspapers and 
then, in early May, we flew 





home to Ibiza. 

It was time for Hel 
Hughes to deposit her first 
check in a Swiss bank. I had 
booked Edith’s ticket: Ibiza- 
Frankfurt isseldorf- Ibiza. 
Edith recalls ¢ trip: 

free 
flying itt 
Swiss passpor he passport now of 
Helga Renate Hughes, with my black 
wigged photograph tit was so 
foolish and zy, what : 
except may} ould keep Cliff away 
from Nina; hé uld be bu 
book about this cra 

“I took a cab from 
airport to the train stati 
a ticket to Zurich. I took 
went to the toilet just befo 
reached Zurich. I put on the 
the eyeglasses. I took a cab 
Hotel Glarnischof. I ate a good 
indigestible dinner and took two 1( 
milligram Valiums because it had been 
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such a scary day, and slept until the 
morning. when I put on all that hor- 
rible makeup again and went outside 
to look for a bank. I picked the first 
one I saw—the Swiss Credit Bank 
(Credit Suisse) 

“IT was amazed how easy it was. 
They gave me two or three papers, and 
when I had filled them out and signed 
them Helga R. Hughes in my own 
handwriting. I handed them in. 

“A man then brought me a check- 


“1 said, “All right, just a minute, 
and took the check to one of those 
stands in the middle of the marble 
floor. I took out the Hughes passport 
and copied the signature the best I 
could, but my hand was shaking and 
I knew they didn’t look the same at 
all. But the teller took the check and 
didn’t compare the signature with any- 
thing. 

“On the ride back to Frankfurt I 
realized that I should really have an- 
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book made out in the name of Frau 
Helga R. Hughes, with that name on 
all the checks. I said, ‘No, that’s no 
good. I have a business in Paris and 
New York in the name of H. R. 
Hughes. 

said, ‘Come back in an hour. 

ind I did. He gave me a new 

k and new receipts, all with 


R. Hughes. I asked if I 


w deposit the $50,000 check 
NI 1em, the one Cliff had 
») me, and he said, ‘Certainlv.’ 
ller at the window said: 
hes, you ist sign the check 

} You must endorse it.” 


The loveliest hair gets Wello care. Ask your hairdresser 


other passport to travel on, so that I 
could fly straight from Spain to Swit- 
zerland and not have to go this round- 
abcut way, staying away so long from 
my two little boys. 

“In Frankfurt I visited my daugh- 
ter Nicele, 15, at school. In the morn- 
ing I flew to Dusseldorf. My ex-hus- 
band Dieter Rosenkranz was there to 
meet me, and my other daughter, 
Katja, and Dieter’s wife, my good 
friend Hanne. We drove to Wupper- 
tal, to Dieter’s big house. When I 
opened a drawer to take out the tele- 
phone book so that I could call the 
airport about my plane back to Ibiza, 


5 
Dave Maness, the assis 































































there was Hanne’s German ident, 
card. Without hardly thinking, I picl} 
it up and put it in my handbagl’ 
thought: now you can travel direq 
from Ibiza to Zurich, if you have te 
again. I was almost sick to my stomé 
with self-disgust. because I had sto}, 
my dear friend’s identity card. Ff 
some devil had hold of me. 

“My second trip was different.} 
was May 27. I flew to Palma as nm 
self, then from Palma to Zurichf, 
black-haired Hanne Ros 
kranz. |. 

“It was 4:30 when I ge I 
Zurich. The Credit Su 
was still open, and I dash 
in and asked the teller id 7 
check had cleared. It Bj 
she said. i: 

“The next morning I dij 
out all but the minimum 
ance. The teller didn’t e 
ask to see my passport. 1 i: 
then I crossed the Para} 
platz and rented a safes. 
posit box, and put into i 1. 
the H. R. Hughes pape} 
the passport and the b 
documents. With most 
the money from Cr 
Suisse, I opened an acca 
in the Swiss Bank Corpr ; 
tion in the name of Ha}. 
Rosenkranz.” I. 
fe 


e! 


it 


th 
It 

1f 
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“‘That money sits tig 


Dick flew to Ibiza the 
after Edith’s return. I h 
ed him $10,000 in vari i, 
currencies. I told him, “ 
money sits tight, because 
may decide one day to 
it back.” 

“Where are you 
your part of it?” 

“It’s tacked to a big 
en beam in the house. 
can't see it unless you dl } 
a ladder and crawl on toff 
the wardrobe. I nearly ba} 
my neck getting it up the 

But money was not re}. 
the subject that had n Ik 
me summon Dick to Ibii ib 
had finally collated al | 
research material and fof 
there were too many ga } 
Howard’s life. We ha 
make one more trip to 4 
Angeles before we could} fi 
ahead with the book. I 7] In 
wanted to stop off in BE 
York to look through iy 
Life’s files. if 

Ralph Graves arrange Ii 
me to see the Timed)” 
files. He wouldn’t be abléf ‘ 

there personally, 


[| 
|, 
i" 
dt 
1. 
q 
" 
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managing editor, would § 
care of me. 

At nine o'clock the following mor 
I went to a camera shop on West 
Street. I had my Nikkormat, com 
with telefoto and wide-angle lens@ 
explained to the assistant behind? 
counter that I had to ae 
number of documents, I could only 
available light and I had no idea 
that might be like. I bought the ¢ 
up lenses and film he suggested. 

“You'd better use a tripod,” he 

However brash I might be, I k 
could never walk in with a came 
one hand and triped in the othe 
blithely ask to see the files on Ho 
Hughes. 


fats 
FE te 
Di 
is 


_itime-Life, Dave Maness said 
great solemnity: ““We’re putting 
Ena separate room. These are the 
‘keys to it. If you want to, lock 
oor when you're inside. The files 
in the desk. Just don’t take them 
bf the room. What’s that you’re 
yng?” 

}} camera.” I unzipped the case and 
ed it to him and the secretary. 

an you photograph 
@hat kind of camera?” 
fithout a tripod, it’s difficult,” | 
“But Tl try.” 

nodded, unlocked a door and let 
to a small room. A dozen bulging 
a folders were piled on the desk. 
fun,’ Maness said. 

jan hour I had pages strewn all 
he desk and my heart was pound 
. it was a treasure trove. The files 
FB filled with interviews that had 
been printed, with quotes from 
sians and associates of Howard 
es. 

nished the first roll of film and 
ed a second roll of 36 exposures 
he camera. My knees were weak 
the constant bending to get what 
fed was the perfect focus. 

1en I was done, I had taken 12 
of film, more than 400 exposures 
ssibly 300 documents. I took a taxi 
















































documents 


to the apartment where Dick 
{ were staying. 

ell?” Dick asked. 

e hit the jackpot,” I said. 


“Have a prune” 
had made reservations at the 
ay Inn in Beverly Hills. The 
d morning in Los Angeles, | 
ed in for developing the rolls of 
had snapped at Time-Life. 
ad a roll of color film developed, 
hile Edith had been in Zurich 
ay, Nina had arrived unexpected 
Ibiza. One day we had driven to 
serted beach and I had _ photo- 
ned her, stripped to the waist and 
on the sand, smiling at me over 
tle of wine. Back at the hotel, I 
1 Dick snoring in an easy chair. 
essage was clear: we needed a 
. We decided to visit my Aunt 
2 Hamilburg in Palm Springs. 
our Palm Springs motel, we held 
P session. This would be a good 
, it seemed to me, f6r* Dick to 
Howard. 
hy do I have to meet him?” Dick 


e day may come when I'll need a 
ss,” I said. After a cognac, the de- 
of the story began to take shape. 
ard would arrive earlier than ex- 
and find us together in the 
d he'll offer me a prune,” Dick 
xcitedly. 
prune? Why a prune?” 
ow the hell do I know? Maybe 
onstipated. He has a bag full of 
ic prunes in his pocket, and he 
think of anything else to say, so 
Ils out the bag and says, ‘Have a 
>. He’s trying to be friendly.” 
at kind of prune did you have in 


organic prune from the Santa 
Valley: They’re the best. Howard 
eats the best.” 

e next morning I called my Aunt 
e, and accepted a lunch invitation 
Dick and me. After lunch, Beabe 
“Stanley Meyer’s in town. Why 
we go see him?” 

as drawn back into my life in 
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California in the early 1960s. Stanley and asked what I was working on. Hughes’ general factotum for 32 
Mever. who had produced Dragnet, “I’m doing a book on the four richest years.” 
was a fan of my fiction. When I was men in America, Hunt, Mellon, Getty “What you don’t know is that Noah’s 
at an nomic low ebb, he had asked and Hughes.” That was our cover written a book about his life with 
at an eco! C 1OW ¢ 3 ; i : ; : 
me to wr 2 low-budget W story, cooked up with the aid of Mc- Hughes.” (I did know; Ralph Graves 
Aft f ynth’s work on tl creen Graw-Hill had told me.) “The book was done by 
©: oe Se aoe ale “Fs ei : : ” . 
treatme} I sign i riving ““Now isn’t that a coincidence!” Stan- a ghost writer, and the guy did a 
Stanley 1¢ —al hre Lys ley said. He escorted Dick and me lousy job. How would you like t 
ek ; ] r 00. into a small study. “Have you ever Noah Dietrich’s autobiography? 
Dicl 1d I arrived at Stanley’s heard of a man named Noah Die- I dared not look at Dick. “Well,” I 
} : ind three trich?” he asked. said, trying to hold back my laughter 

mother : se ol ‘ 5 

Na friend! eetins “Sure,” I said, “He was Howard “TI don’t know, Stanley (continued) 
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PENEUD 


Stanley held up his hand. “Don’t de- 
cide anything now. Why don’t you read 
the manuscript before you say yes or 
no?” 

I pretended to think for a while 
“T’]l tell you—we’ll look it over and 
let you know.” 

“Noah’s in a terrible rush to find a 
new writer,” Stanley said. “You'll get 
it back to me right away 

“By tomorrow night at the latest.” 
Dick 
pulled out of the driveway. “It’s right 


won't you?” 


“Jesus!” exclaimed, as we 
out of Alice in Wonderland.” 
I felt a faint twinge of conscience, but 


somehow I managed to stifle it 


Dick, sprawled face down across the 
bed reading the last half of the Dietrich 
manuscript, cackled like a mad chicken 

“This makes it for us,’ Dick said 
“Man, we’re home free.” 

Appended to the manuscript was an 
It was a 10 
page, single-spaced, confidential memo 
McCulloch, former Los 
Angeles bureau chief of Time Maga 


extraordinary document 


from Frank 
zine, to James Shepley, head of the 
U.S. and Canadian News Bureau of 
Inc.—dated October 30, 1958 


The memo was obviously a verbatim 


Time, 
transcript of a telephone conversa 
tion between McCulloch and Howard 
Hughes, in which Howard was virtually 
begging Time, Inc. not to print a spe- 
cific article on him. MecCulloch’s re 
marks were excluded so that the 
transcript was essentially a Hughes 
monologue. “Study this,” I said to Dick, 
“and get it stuck into your mind. When 
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the time comes, one OT US 1S not OIMV fO- 
ing tc have to know all about Howard 
Hughes and think like Howard 
Hughes, but talk like him as well. And 
this memo is going to be our guiding 
star.” 

We had the 


manuscript Xeroxed 


and that afternoon I drove to Stanley’s 
I said. “I don’t really 


house. “Sorry, 


Ors LireuiICMns POM OL VIEW LOW ala 
Hughes. I could never work with the 
man. But thanks fer the opportunity.” 


Back in Ibiza, we were about to cre- 
ate Howard Hughes. As far as Me- 
Graw-Hill and Life were concerned, I 
had already taped 20-odd hours of in- 
terviews with Howard in Nassau and 


LdailOtina. ine nal ions inte 
session was scheduled for Septem 
but Dick and I would tape and w 
it now, in advance. 

“Let's do this in an orderly fashio 
I said. “What kind of man are we 601 
to create?” 

“He's lonely,” Dick said. ‘“‘He has 
friends. He’s cursed with all tt 
money. People are always out to 
it from him.” 7 

“Right. So he’s’ paranoid. 
searching for himself. That’s why h 
telling me the story of his life.” 

“Let's go back further. He grows 
in Texas.” | 

““How’s vour Texas accent?” I ask 

“Me?” Dick stared. “Am I gol 
to be Heward?” 

“Well, you be Howard part of 1 
time and IJ] be myself, and part of 1 
time I'll be Howard and you be me.” 

There was a long moment of 1 
easy silence. 

“Come on.” said Dick, “We’re 
ready as we'll ever be.” 

I plugged the microphones into 
tape recorder. “Okay. Who'll be Ht 
ard first, you or me?” 

“Me.” Dick volunteered. “I know 
Houston material purty good.” 

“Td like you to begin at the be: 
ning,” I said stiffly, after punct 
the START button. 

“The beginning. Well, I suppose 
beginning is Christmas Eve, 1905, w 
I was born. That was in Houston 
least I think it was in Houston. T) 
are some people who say it was 
Shreveport, Louisiana.” 

“Hold everything,” I said, switcl 
off the recorder. “What the hell's 
business about Shreveport?” (contini 
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ERTISEMENT 


I got stuck in a church pew 
before I lost’ 70 pounds. 


elong to the New Hope Baptist Church in 
Pelzer, South Carolina and when our pas- 
told everyone in the congregation to bow 
on their knees and pray, I’ll tell you I 
ed new hope to pull myself up. 
ing with the choir, so I was right up front 
re everybody could see me. And at 212 
ds, it took every bit of angling I could do 
t myself on my feet. I’d like to have died. 
hat wasn’t the only embarrassing incident 
happened in church, either. Another time, 
n I was singing, my panty hose slipped with 
y breath I took. Why, I was afraid to let 
a high note for fear they’d drop right down. 
ou’d have thought with all that I’d have 
» something about my weight long ago, es- 
ally since I’m a Licensed Practical Nurse. 
king in the hospital, I knew from the doc- 
that I ought to get those pounds off. But 
s=how my own homemade chocolate pound 


[vs 





~ 


ee 
er could have worn this bulky sweater and j« 
uying clothes for vacation time is a pleasure,” 


, _ ae 


cake and pies were my 
weakness and my temp- 
tation. It wasn’t that I fa 
ate so much at meals. It 
was that I ate so often. § 
There were never any 
scraps around our house. 
Why, I had the “poorest” 
dog in town. 

Once I tried some re- 
ducing pills, but I got so 
nervous, my husband 
could barely live with me. 
So I finally gave them up, 
even though I knew deep 
down he wanted me to 
lose. He never said so, but 
when we’d go to some so- 
cial at the news office where he works, I’d accuse 
him of not introducing me to his friends. Guess it 

, was my own conscience, 
making me feel inferior. 

Actually, it took a trip 
to Washington, D.C. and 
the discovery that I 
needed slacks with a 36 
waist to open my eyes. 
Not only that—when I re- 
turned home and looked 
in the mirror, I sud- 
denly saw myself in years 
to come—a big, big wom- 
an. I knew then that it 
was time to do something. 

I talked to one of my 
neighbors about my prob- 
lem and it was a good 
day that I did. You see, 
she knew about those 
reducing-plan candies, 
Ayds*, which inciden- 
tally contain vitamins 
and minerals, but no 
drugs. The Ayds plan 
worked just fine for her, 
so she gave me a handful 
of the candies to try. 
Soon after, I bought a 
box of the chocolate 
fudge kind at the drug- 
store and started on the 
plan myself. 

I’d take two before 
breakfast like the direc- 
; so nds. tions say — with a hot 
ito 142 pounds. drink (for me, coffee). 





By Joyce Caldwell—as told to Ruth L. McCarthy 





No matter whether I was photographed up close or at a distance, I still looked fat. 
Since I weighed 212 pounds, it’s no wonder my son called me “Big Mama.” 


Then I’d have an egg and toast. At noon, maybe 
I’d have soup or a hamburger and, of course, 
Ayds the same way. And in the evening I’d have 
pretty much the same meal as I’d cook for my 
family—meat and a vegetable or a salad, some- 
times banana pudding or a little piece of cheese 
cake. But thanks to taking Ayds, I’d eat much 
smaller portions than I used to, because the 
Ayds plan really helped me cut back. 

Well, I started losing one or two pounds a 
week. Doing it that way kept my skin firm, too. 
And, believe me, I had the kind of fat that’s dif- 
ficult to lose. Not fluffy like, but real hard. 
Why, you could hardly pinch me. 

One thing I’d like to say. Occasionally, when 
I was losing, I’d get a hunger spell. It was psy- 
chological, I know. Like a terrible urge to eat. 
So I’d let myself breakover and have what I 
wanted. To my way of thinking, you just have 
to get that feeling out of your system. Then I’d 
go back on the Ayds plan. And you can see 
from my pictures, it worked. I took off 70 
pounds, enough to make people where I’m now 
employed say: “Didn’t you have a sister work- 
ing here some time ago?” 

I’ll tell you this. When you hear something 
like that, you know that there’s always new hope. 
I found mine, quite simply, in a box of Ayds. 


BEFORE AND AFTER MEASUREMENTS 


*Joyce has no record of her hip measurements, but 
she thinks it was about 44 inches. 
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STYLE 40240—WHAT 
COULD BE SIMPLER 
yet more elegant 
than this self-belted 
pantsuit. The supple 
flow of bonded acryl- 
ic knit fabric adds to 
the uncluttered lines, 
shows off yours 
Machine washable 
needs no ironing. 
Gently flared pants 
have elastic waist. 
Truly a go-anywhere 
classic! Colors: Berry 
or Camel. Sizes: 8 to 
18, 1414 to 2414. 


Only $9.98 

STYLE 40239 — 
SCREEN PRINT 
PANTSUIT! Fragrant ; 
floral pattern jacket 

is ecstatically 1 
screen printed, 

tops off slim- 


ming color-coor- 

dinated pants. It’s all 
machine washable, 
no-iron bonded Orlon 


knit for permanent 
good looks. Colors: 
Top is White with 


Navy/Red Print. Red 
or Navy Pants. Sizes: 
8 to 18, 1414 to 
24). Only $9.98 










STYLE 40257—A TRIUMPH OF 
FASHION AND VALUE awaits 
you wearing this bonded rayon 
& acetate knit Cape Pants out- 
fit with its flattering details: 
tabbed self-belt, gold-tone 
buckle, shoulder-line closing 
and dramatic side swoops. 
Flared pants have elastic 
waist-band. Colors: Navy or 
Purple. Sizes: 10 to 18, 1414 
to 2214. Only $12.98 


r¥ct Wow / 3 WAYS TO ORDER: 
[- — «PREPAID © C.0.D. « USE YOUR CHARGE CARD! = —= = 


§ Qreeniand fashions, vert. 13841 


}| 4500 N.W. 135th Street, Miami, Florida 33054] 


(Send me the following, on 10-day money back guarantee) 





















P and on es Add 85¢ postage per item 
PpePeediCes = TOTAL 
~ = 
Rave * j (_) PREPAID: | enclose the full price PLUS 85¢ postage for each item 
2 ie Bes 3 SEND C.0.0. | ENCLOSE $1. DEPOSIT for each item and will pay 
= £ Bac Sei stman balance plus all postal charges. | 
q af? - a a 
Lape Be ee x, | 
Pants 2 oe 
Quttit “et | 
ONLY d oa See I 
1 MAY CHARGE YOUR ORDER I 
$498 4 MASTER CHARGE () BANK AMERICARD 
No. Acct. No I 
ve your n. T = I 
Good Thru —_______ Good Thru 
= = oe Ss, en Se (onl eee eee 
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WHAT REALLY HAPPENED continued 


“T don’t know,” Dick shrugged. “It 
just popped up. Didn’t I read it some- 
where?” 

“No,” I scowled. ““You made it up.” 

“Well, let’s keep it in. He’s confused. 
He’s never told his life story before. 
How do you know where you're born? 
People tell you. Do you believe every- 
thing people tell you?” 

“Okay.” I pushed the START but- 
ton again. 

When we stopped recording, several 
hours later, we lay back in our chairs, 
dripping sweat, exhausted—and yet 
filled with an elation that was to run 
like an electric current through our 
lives all that summer. We were creating 
something unique, a remarkable man 
telling a remarkable life story—all the 
more remarkable because it was based 
on fact, yet we had the freedom and 
power to infuse fact with the drama of 
fiction. 

The tapes had to be transcribed and 
we could trust no one but ourselves 
with that job, so I gave Dick a key to 
the studio. We took turns at the type- 
writer until we had transcribed all we 
had taped the day before. Then we 
plugged in the mikes and started the 
next section of Howard's life. 

It was a summer of hard work, and 
by late August the Hughes tapes were 
nearly done. And they were beauti- 
ful. The accumulating pages were 
stacked nightly in the locked filing 
cabinet beside my desk, the key to the 
cabinet hidden under a Mexican mask 
bookshelves. And then, one 
August afternoon, Beverly Loo tele- 
phoned and the entire edifice began 
to rock. 

“Cliff? We're in trouble.” 

Trouble meant only one thing. The 
Hughes Tool Company had telephoned 
Harold McGraw to denounce “this man 
Irving” as a fraud. 


on my 


ttt 
ti} : 


( \ 


7 A 
4 


“Sorry, but I don’t make hut calls. 





Beverly went on. “I have a frienc 
another publisher. He called me 
hour ago to tell me that a man nar 
Sam Post came into his office to o 
him The Autobiography of How 
Hughes as told to a man named R 
ert Eaton. 

“Beverly,” I said, masking my 1r 
vousness with nerve, “don’t use # 
name. It’s Octavio, Octavio!” 

“Tm sorry. Post says Octavio 
tape-recorded his autobiography v 
Eaton. And he’s given written 
thorization to Eaton to sell it. Aut 
zation on lined yellow legal paper, 
like yours.” 

My finger was sneaking toward 
button that would break the p 
connection. I hesitated; then the Sp 
ish operator made my decision for 
She cut us off. 

I slammed down the receiver 
rushed to the beach to tell Dick. 



































“There could be two hoaxe 


“Those sons of bitches,” he 
“What a rotten thing to do! It 
hoax! We've got to knock Post 
Eaton out of the ball game bef 
McGraw-Hill gets the idea there ce 
be two hoaxes.” 

The solution came to us en rout 
Florida, where I was supposedly 
meet Hughes for the final taping | 
sion. We needed a smokescreen to 
vert attention from the competi 
autobiography; and if that failed) 
needed a graceful way to exit fi 
the project. 

I sent Beverly two telegrams: } 
advised her that Octavio was fur 
when I told him about Life’s partig 
tion in the deal and that, as a re 
he wanted to amend the contract. | 
second telegram said that Octavio} 
called the Post-Eaton manuscri 
hoax. 

A long, involved letter followed 
which I said that Hughes (conti 
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/\ t y .PPENED continued 


i mmanded an additional $350.000 
[ was sure McGraw-Hill would say no 
but the debate would obscure the Post 
Eaton problem 

I called Beverly from Florida three 
days later and her rage left me numb 
I decided to give her the weekend to 
cool off. 

On Monday, I sent McGraw-Hill 
another letter pointing out that the 
money 


demands for more 


were Hughes’ and not mine t: a 


I was off to Nassau, I said, 
after bearding the hermitic 
lion in his den. 

Something was lacking in 
our game plan, but I couldn't 
think what it might be. It 
nagged at me throughout the 
flight from Miami to Nassau 
But finally I realized what it 
was. 

Dick came into my room 
at the Beach Inn on Para 
dise Island and watched 
while I dashed off two notes 
in Howard’s cursive script 
One of them gave MeGraw 
Hill permission to publish 
my book as an autobiog 
The 


note was addressed to me. It 


raphy other Hughes 


reac: 


9-11-71 

Clifford Irving 
In the event that no agree 
ment ts reached between you 
and McGraw-Hill by 9-21-71 
concerning the publication 
of my autobiography, 1 au 
thorize you to offer my au 
tobiography for sale to an 
other publisher on the terms 
to which you and IT have 
Letter of 
Agreement, and also to show 


agreed in our 


them the manuscript in your 
possession. This authoriza 
tion exptres 9-30-71 at which 
time both copies of this man 
uscript are to be returned 
to me 

Yours truly, 


Howard Hughes 


“What's the 
that?” Dick said 


“You'll see 


point of 


I dug into my 
leather briefcase and found 





the H. R. Hughes checkbook. 
After three attempts I was 
satisfied with the check I 
had made out to McGraw 


Hill for $100,000. A contract 





ntra If they 
turned dow u new 
ie) d L— 
Tt 
ul i 
‘ De in whic h 
case !e ot a 
n 
raphy 
Dick ar 
Hotel in New 
the McGraw-Hil] 
gathered in my 
scripts. I was too n 
It was almost luncht 
Leventhal dipped into the 
where he fastened on th pag 


memo dealing with Hughe 
to his costume designers at RKO to } 
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hape ine Russeil’s bosom. It 


had 


been appended to the Dietrich manu- 


script. “My God,” Leventhal said. 
“This is incredible. Hughes gave this 
to you? 
“Sure, he was really proud of it.” 
“But he’s crazy Leventhal said. 
‘He keeps repeating himself. It’s the 
most hilarious thing I’ve ever read.” 
And the cookies,’ I said. “The 
cookies he gave to the guy when he 


was making Scarface 


Coffee Time... 


“That's right.” said Robert Stewart. 
a McGraw-Hill editor. “This is the 
funniest remark I’ve ever read. Listen. 
Hughes says, ‘If you give one man a 
cookie, you've got to give every mana 
cookie. And pretty soon you're a poor 
man, cookiewise. I didn’t want to be 
known as a soft touch. It might have 
been hundred dollar bills next.’ ” 

I saw that Ralph Graves had passed 
to Dave Maness the transcript of the 
Hughes-McCulloch 1958 telephone 


“Id love 


a little snack 


wet: 









When you have coffee, 
when the kids wangle 
cookies, how about a 
snack for me too? 
French's Doggie 
Do:Nuts, made just 
for dogs, like tiny 
bakery-fresh 
doughnuts—yet crisp 
and crunchy. 


French’s®—providers for pets 
for over 70 years. 


© doggiedonuts. 


too: 


— 
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conversation. I had repunctuated a1 
reparagraphed it from the Dietrid} 
manuscript so that it seemed to be 
transcript from Hughes’ side of 
conversation. 
“Where did you get this,” 
asked me. 
“From Hughes.” I said. 
Maness looked up at Graves a 
said. “It’s good.” Graves nodded. 
“You like the material?” I asked. 
“Like it?” Ralph Graves said. “TI 
fantastic. Congratulations 
I said, humbly, “Well. ; 
I did was ask the right que 
tions.” 
I showed Beverly Loo aif 
Albert Leventhal the two lq 
ters that Howard had suf 
posedly given me in t 
Beach Inn, and also tf! 
check for $100,000 that I h¥! 
written, drawn against 1) 
account in the Credit Suis 
“His instructions we 


Manel 


Hill won't meet his terr 


and pay you back the ent 
advance.” 

“He’s_ blackmailing 
Beverly said angrily. 

“Hell, no.” I waved 
check at her. ““He’s willing) 
pay back the money.” 

“We won't take it. 
want that book!” 


“Not a penny more” 
The following day I hf 
lunch with Beverly and | 
bert. Albert told me t 


no circumstances me is. 
Hughes’ demand for an 
ditional $350,000. whif® 
would raise the total sum A 
the advance to $850,000. 


000. “And not a 
more,”’ said Leventhal. 


ent. We had intended a Ff” 
version—and now we w, 
richer, in theory, by $27 
000. The object of the h 
had always been liter, 
challenge and  adventi}, 
Money had been secondé 


The second set of chef! 
was ready the next af] 
noon. One was my shé 
$25,000. The other cbh| 
was for $275,000, made | 
to Howard R. Hughes. I looked a] 
frowning. 

“Hughes asked me to have all che} 
to him made out in the name of Hy, 
Hughes.” I said. “Can you change i, 
The next day McGraw-Hill ple 
the new check in my hand. 





that the basic responsibility for 
working the transcript and writing 
autobiography would be mine. E 
would fly to Zurich in a few days 
Hanne Rosenkranz, to deposit a cl 
for $275,000. (continu 
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our sponsors 


are considering sponsoring a child through 


What information will I receive about the 
‘fi I sponsor? 
'f About two weeks after you become a spon- 
you will receive a photograph of your child, 
‘@se history, and a description of the home or 
ect where your child is receiving help. You 
also receive progress reports, and any addi- 
al information you may wish to request. 
May I indicate the country, age, and sex of 
I wish to sponsor? 
}Yes, we try to fulfill all.requests, but as you 
imagine, sometimes this is difficult. Many 
sors allow us to select a child for them from 
emergency list. 
Does my $12 provide total support for my 
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}In places like India, and other countries of 
l>me poverty, yes. However, many homes re- 
» additional support in the form of contribu- 
+ and special gifts. 
Can I write directly to my child, and will I 
pve an answer? 
Yes, to both questions. When you become a 
sor you receive your child’s mailing address. 
can write to your child, and the answer will 
anslated by our staff overseas. (Many spon- 
save the foreign stamps they receive!) 
gWvhen will I first hear from my child? 
"Just a few weeks after you become a sponsor, 
child will write to -you. 
{{Why the “Christian” in Christian Children’s 
1? 
op Because we are an organization staffed by 
pSstian people who are committed to the task 
| piving children a chance to grow up in an 
sphere of love. 
| How do I make my sponsorship payments? 
; You may send your check monthly or an- 
7 y. You will receive a receipt, along with an 
ification card and envelope for use when you 
‘We your next gift. Your contributions are tax 
‘ctible. 
Is CCF independent or church operated? 
| Independent. CCF is incorporated as a non- 
i@t organization, with a Board of Directors who 
4@ Quarterly. We work closely with missionaries 
jf! denominations. No child is refused entrance 
| Home because of creed; or race. 
When was CCF started, and how large is it 





























1938 was the beginning, with one orphanage 
Yhina. Today, over 100,000 children are being 
“ted in 55 countries. However, we are not 
ested in being “big.” Rather, our job is to 
bridge between the American sponsor, and 
-phild being helped overseas. 

") What benefits do the children receive from 

jaelp? 

In general, children receive food, clothing, 

jer, medical care, education, school supplies— 

jjlove. You will receive detailed information 
tding to the country where your child lives 

‘|the type of project. 

|How can I be sure that the money I give 

ally reaches the child? 

}CCF keeps close check on all children 

gh field offices, supervisors and caseworkers. 

es and projects are inspected by our staff. 

nt home is required to submit an annual audited 

e)ment. 

How long does a sponsorship last? 

A sponsorship should be for at least one year. 
of course, we realize financial conditions can 
wige suddenly, and so you are free to cancel at 

_jtime. A sponsorship may be carried for as long 

person wishes. 

'|May I sponsor a child for less than $12 a 

and still receive the child’s name, address 
ture? 

“) We cannot accept sponsorship for less than 

‘a month, but you can become one of our 

ibutors. Your gifts—large or small—will help 


e 


a 


, 





the answers to some 
uestions frequently asked 


Christian Children’s Fund, certain questions may 
jjr to you. Perhaps you will find them answered here. 


repair buildings, or provide emergency medical 
care, or buy milk for abandoned babies, or help 
care for unsponsored children. You will be kept 
informed of the needs through CCF WORLD 
NEWS. 

Q. May two people share a sponsorship? 

A. Yes, and please give both names and ad- 
dresses of persons sharing the expense of a spon- 
sorship. 

Q. May groups sponsor a child? 

A. Yes, church classes, office workers, civic clubs, 
schools and other groups. We ask that one person 
serve as correspondent for a group. 

Q. Are all the children orphans? 

A. No. Although many of our children are or- 
phans, youngsters are helped primarily on the basis 
of need. Some have one living parent unable to 
care for the child properly. Others come to us 
because of abandonment, broken homes, parents 
unwilling to assume responsibility, or serious ill- 
ness Of one or both parents. 

Q. Where do the children live who are being 
sponsored? 

A. Youngsters who receive your help live in or- 
phanages, homes for abandoned babies, schools for 
the blind, hospitals, nursing homes, day care 
nurseries, vocational training centers, and many 
other types of projects. 

Q. How long do the children remain in the 
Homes? 

A. This depends on the country, but usually the 
children stay in the Homes until they are 18. We 
do everything possible to see that they are 
equipped to make an adequate living before they 
go out on their own. 

Q. How old are the children in the orphanages? 
A. They range from infants through teen-agers. 
Q. Is it possible for sponsors to eventually legally 
adopt the child they sponsor? 

A. Many people want to take these needy child- 
ren into their homes, but the majority of them 
cannot be legally adopted. In all cases it is neces- 
sary for the U. S. Immigration and State Welfare 
authorities to approve legal adoptions. CCF does 
not handle legal adoptions. 

Q. May I visit my child? 

A. Yes. Our Homes around the world are de- 
lighted to have sponsors visit them. Please inform 
the superintendent in advance of your scheduled 
arrival. 

Q. Can my child visit me? 

A. This decision must be left entirely with the 
superintendent. If allowed, all traveling expenses 
and responsibilities are assumed by the sponsor. 
Q. Are my letters to the child censored? 

A. Absolutely not. Your entire letter is given to 
the child along with a literal translation in the 
child’s language. 

Q. Which would you advise me to send? Packages 
or a money gift? 

A. Money gifts save the cost of mailing a pack- 
age and insure that the items you wish for your 
child will be the proper size. Also, goods pur- 
chased overseas generally cost less than similar 
items in the U. S. 

Q. Should I always send a money gift through 
the Richmond Office? 

A. Always! It would be extremely difficult for 
your child to cash a check or exchange currency. 
The total amount of your gift will be sent to the 
Home, along with your instructions for its use. 
This is a service provided for our sponsors, with- 
out any deduction for handling. 

Q. Is CCF registered with any 
agency? 

A. Yes, CCF is registered with the U. S. State 
Department’s | Advisory Committee on Voluntary 


government 


Foreign Aid, hoiding Registration No. 080. 
Q. Where dol sage my checks? 
contributions, whether sponsorship pay- 


A All 
ments or money gifts for your child, should be 
sent to our Richmond Office and made payable 
to Christian Children’s Fund. 





Hunger is all she has ever known 


Margaret was found in a back lane of Calcutta, lying in her 
doorway, unconscious from hunger. Inside, her mother had 
just died in childbirth. 

You can see from the expression on Margaret’s face that 
she doesn’t understand why her mother can’t get up, or why 
her father doesn’t come home, or why the dull throb in her 
stomach won’t go away. 

What you can’t see is that Margaret is dying of malnu- 
trition. She has periods of fainting, her eyes are strangely 
glazed. Next will come a bloated stomach, falling hair, 
parched skin. And finally, death from malnutrition, a killer 
that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 pounds of food a day 
per person, then throw away enough garbage to feed a family 
of six in India. In fact, the average dog in America has a 
higher protein diet than Margaret! 

If you were to suddenly join the ranks of 11% billion people 
who are forever hungry, your next meal would be a bowl of 
rice, day after tomorrow a piece of fish the size of a silver 
dollar, later in the week more rice—maybe. 

Hard-pressed by the natural disasters and phenomenal birth 
rate, the Indian government is valiantly trying to curb what 
Mahatma Gandhi called “The Eternal Compulsory Fast.” 

But Margaret’s story can have a happy ending, because she 
has a CCF sponsor now. And for only $12 a month you can 
also sponsor a child like Margaret and help provide food, 
clothing, shelter—and love. 

You will receive the child’s picture, personal history, and 
the opportunity to exchange letters, Christmas cards—and 
priceless friendship. 

Since 1938, American sponsors have found this to be an 
intimate, person-to-person way of sharing their blessings with 
youngsters around the world. 

So won’t you help? Today? 

Sponsors urgently needed this month for children in: India, Brazil, 
Taiwan (Formosa), Mexico and Philippines. (Or let us select a 
child for you from our emergency list.) 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a [] boy 0 girl in 
(Commit) pe eee 
( Choose a child who needs me most. I will pay $12 a 


month. I enclose first payment of $ 
Send me child’s name, story, address and picture. 





I cannot sponsor a child but want to give $ 
[0 Please send me more information. 


Name 
Address. 


City. 
State cium ree Be ee ip ees eee 
Registered (VFA-080) with the U. S. Government’s Advisory Com- 


mittee on Voluntary Foreign Aid. Gifts are tax deductible. 


Canadians: Write 1407 Yonge, Toronto 7. LH6490 
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WHAT REALLY HAPPENED continued 


By the second week of November I 
had over 700 manuscript pages typed 
and edited. McGraw-Hill was urging 
me toward my self-imposed deadline of 
December 1, and I said, “‘I’l] make it.” 

Then, during the second week of No- 
vember, Beverly Loo called. She had 
just spoken to John Mack Carter, edi- 
tor of Lapies’ HoMe JouRNAL. The 
JOURNAL was going to buy excerpts 
from the Robert Eaton 


ing. You should reach Nassau on 
Wednesday afternoon. Call me Thurs- 
day morning from your hotel and I'll 
let you know whether or not to mail 


the letter. I'll have spoken to Bev in 


the meantime.” 
I called Beverly that afternoon, told 


her that Howard had phoned me and 
that I had delivered the message. He 
had ranted and grumbled, but finally 
agreed. He would write a letter to Har- 
old McGraw giving him full authority 





book, she said, and within 
two weeks would reportedly 
announce its intention to 
publish them. 

“But it’s a hoax,” I yelled 
“Octavio will sue them!” 

“IT can’t tell them that,” 
Beverly yelled back. “I can’t 
tell them we've got the real 
book. We’d be breaking our 
secrecy clause with Octavio. 
We've decided there’s only 
one way to stop it. You've 
got to get Octavio to give us 
permission to announce that 
publishing his real 
autobiography.” 


we're 


Beat the opposition 

I explained it to Dick 
early that evening on the 
telephone. The opposition 
had to be beaten to the 
punch. The contracts with 
Hughes, however, prohibited 
both McGraw-Hill and Life 
from announcing the auto 
biography until 30 days af 
ter final payment. Any 
changes in that contract had 
to be in writing. So there 
had to be a letter from Oc- 
tavio to Harold McGraw. 

“Come over to Ibiza _ to- 
morrow,” I said. “T’ll explain 
the whole plan to you.” 

Dick arrived and said, “It 
won't work. You forgot that 
if McGraw-Hill announces 
the book before the final 
payment, we'll never get that 
last check cleared and into 
Hanne’s_ account.” (We | 
feared that once the book 
was announced, the Hughes 
forces would call it a fake, 





and McGraw-Hill would 
stop payment on the last 
check.) “And you won't 
have the book finished for 
another three weeks. This 
brilliant letter to Harold 
McGraw will cost us exactly 
$350,000.” 

“No,” I said. “It will cost 
us $1,000—the air fare to 
Nassau. 

I took out the nine-page 


letter on yellow legal paper 
that Howard Hughes had supposed] 


written to Harold McGraw the day be 


fore. It ended by giving Graw- Hill 
the right to announce pub! on im- 
mediately—prov d it was done simul 
taneously with the final 


$350,000. 
Dick read the letter, 
old pair of leather gloves 
wouldn’t leave fingerprints 
the same gloves when I wrote the 
“How are you going to mail it? ? 
don’t tell me,” he said in dismay. “I 
got to go to Nassau. 
“Go back to Palma tonight,” I said 
“You leave for London in the morn 
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told Beverly, 
specific.” When Dick called from Nas- 


The second caller was Nina. “Come 
to Los Angeles for Thanksgiving,” she 
said, and I agreed to that, too. 


I landed at Kennedy Airport and 
telephoned Beverly. “Come straight to 
McGraw-Hill,” she said. “We've got 
Octavio’s letter, and Ralph and Dave 
are due here from Life in 15 minutes. 
It’s asummit conference.” 

I collapsed on the couch in Leven- 
thal’s office and asked, “Well, what are 
Howard’s demands?” 


News about headache relief 
you probably missed 


[UNLESS YOU READ 


Reports Fro 


most 


A single dose of Anaci 
phenacetin and caffei 
i ‘ ients. 
series of 200 patient 
Results are summarized below. 
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RESULTS 

Complete Or 
Partial Relief 
\ Ot Pain 
| NoRelief 
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| “Side Effects 

Nausea 2 
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mn New Clinical Stady 
An acin relieves 
che (mild to a 
. e 
effectively as He, 
as widely prescribed 


‘pain-relief compound 


nanda compound ( 
ne) were administe 


The intensity © 


MEDICAL MAGAZINES] 


i 5 Mg., aspirin, 
ydrochloride 65 
blind study of a random 
diagnosed as mild to severe. 


ropoxyphene hy 
ved in a double 
{ the headaches was 


PROPOXYPHENE HD! 65 Me. 
MR NITH APC 
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What doctors know that you should know 


In clinical tests on hundreds of head- 
ache sufferers, it has now been 
proven beyond a doubt that today’s 
Anacin delivers the same complete 
headache relief as the leading pain 
relief prescription. This advertise- 
ment in leading medical journals 
told the complete story. 

Doctors know Anacin contains more 
of the specific medication they rec- 
ommend most for pain than the 


to announce the forthcoming publica- 
tion of the autobiography. “He said 
there would be special conditions,” I 


“but he refused to be 


sau, I told him to mail the letter. 
{ needed 10 days more to complete 
e manuscript, which meant I would 
n New York for the December 1 
line. But two telephone calls 

the course of events. 

» first was from Beverly Loo, who 
ne that the letter from How- 


1 rold McGraw had not arrived. 
“Can t 


you fly here earlier?” Beverly 
asked, and I agreed 


leading aspirin, buffered aspirin, or 
extra-strength tablet. Is it any won- 
der that last year physicians and 
dentists distributed over 25 million 
packets of Anacin tablets to their 
patients? | 

Now you know that Anacin gives 
you the same complete headache re- 
lief as the leading pain relief pre- 
scription. Next headache, see how 
fast Anacin relieves your pain. 





“None,” Leventhal said, smiling. “He 
must have been kidding you. All he 
asked was that we lean more to the 
side of dignity than sensationalism 
when we release the news, and he wants 
the final payment at the same time as 
the announcement.” 

I finished reading the letter, careful 
not to skim through it too quickly. 
“This is fine,” I said. “We're home 
free.” The following afternoon, I flew 
to Los Angeles—and Nina. 

We stayed in Beverly Hills, in a 
house perched high on a mountain. I 
gave Nina a progress report, with all 
the details of the hoax, and let her 

















































































read parts of the bogus manuscr 
On the Monday morning folloy 
Thanksgiving, I called McGraw-} 
Hughes, I explained, had spoken 
on the telephone, heard my hack 
cough (I'd caught the flu) and refu 
to meet me. I had been instructed} 
turn over the manuscript to Gea) 
Gordon Holmes, an _intermediail’ 
needless to say, a non-existent or} 
and I had done so. } 
Wednesday morning I appeared} 
McGraw-Hill to tell tale} 
my telephone conversa +i} 
with Howard Hughes } 
the street-corner mee 
with George Gordon Holr} 
My cough was cured an 
was now about to np 
Howard again in Flor} 
The last check to H.} 
Hughes—for $325,000—we 
be ready on Thursd 
“By the way.” Be ) 
said, “Life’s taken that } 
ter from Octavio to Hai} 
and given it to the hand 
ing expert who analyzed} 
one they printed last J} 

uary.” 
I felt slightly sick. 
On the plane to Mia} 
took a McGraw-Hill 
velope from my brief} 
and scribbled the addres 
the Credit Suisse in Zu 
Using a plain sheet of 
low paper, I wrote a not 
the bank asking them) 
clear the enclosed check} 
soon as possible. | 


7 


Handwriting experts 

I worked all weekenc 
Miami in the air-conditio 
suite at the Newport Be 
Motel, but now and the 
would break into a priv 
sweat thinking of the he 
writing expert hired by 1 

On Monday afternoa 
decided there was no lor 
an excuse for staying ine 
municado. I called Ley 
thal. Albert said, “ 
making the formal | 
nouncement tomorrow 
one o'clock.” Then Be 
got on the line. 

“We got that report f 
the handwriting expert,” 
said. ““There’s no doubt | 
the letter’s from Octavio 
quoted the odds as a mil 
to one.” 

The Miami Herald car 
the news of the Hughes 
tobiography on page on 
read it over a plate of scr 
bled eggs and pork sausé 
The story was datelined 
cember 7. The Hughes fo 
fired back with all their guns. “TI 
is no such book,” said Richard F 
nah, an executive of a public relat 
firm employed by Hughes Tool. 

That evening at dinner I star e, 
worry in earnest. The Hughes Tool 
nial had come too quickly and witk 
too much vigor. At two o’clock in 
morning I put through a call to Die 
Spain. 

I said, ““We’ve got troubles.” 
plained that I had cabled Edi 
call me. “I want her to go to the 
dio and get that copy of the Hu; 
letter, the original one to Chester D 
and Bill Gay—the one that (contin 







pr people who can’t leave well enough alone, 
0k what you can do we a Banquet Fried Chicken Dinner. 


Fried chicken dinner. Banquet makes s it good and Banquet makes 
ast and if you want it fancier, Banquet can -elp out there too with 
easy, delicious recipe : 

Take one Banquet Fried Chicken Dinner from your freezer. Sprinkle 
eken with paprika, thyme, grated Parmesan. Heat for 25 minutes 

ving foil sealed. Then combine peas wv) | uteed mushrooms and 
ons. Add butter and parsley to pota'® nove foil, heat additional 
minutes, then serve with fresh ~~» ant (creat food, plain or fancy. 


aquet Foods Corporation, St. Louis 
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PATTERN 
F-1350 


Collar stands 
away from the 
neck, brass 
buttons for accent. 
Sleeves show a 
little fullness, are 
cuffed and also 
buttoned in brass. 
Double stitching 
sets off yoke front, 
collar, cuffs and 
patch pockets. 
Size 14 takes 3% 
yards of 44-inch 
fabric. 


PATTERN 
F-1375 


A lovely silhouette 
for all occasions. 
Only slightly 
wider at the hem- 
line for easy 









the belt is easily 
re-positioned to | 
flatter the weare?’s 
figure. Size 14 | 

takes 3% yards/q 
44-inch fabric. | 








Standard body measurements for size 14 
are: Bust 36, Waist 27, Hips 38 (new sizing). 





| Why not your patterns for 

bot! i charming dresses. 
They’re e: uake, easy to wear. 

Just mail the coupon today. 
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ASHIONTIME PATTERN 
235 EAST 45T A 


235 EAST 457 
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| 

| 

| 
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| SIZE i | 
| SIZE 16 

| Yes, I'd also like to hay 

| patterns for which | enclose $ 
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WHAT REALLY HAPPENED continued 


was in Life. I haven’t any handwriting 
samples with me. I think I’ve got to 
write another letter. He’s got to kick 
the Tool Company in the butt. I’m 
not panicking, but McGraw-Hill is.” 

“T’]] come over,” Dick decided. “You 
need help.” 

He was right. I needed someone to 
talk to, and he was the only man I 
could turn to because he was the only 
man who knew the truth. 

Edith called next, and I instructed 
her to dig out the magazine contain- 
ing the letter. “Dick will pick it up on 
Saturday,” I told her. 

McGraw-Hill was next on my list. 
‘Hughes is sick,” I told Beverly. “But 
I spoke to George Holmes a few min- 
utes ago. He’s going to try to arrange 
a meeting.” 

The only place I could make reserva- 
tions for the supposed meeting was St. 
Croix. I would fly there with Annie 
Baxter, a scuba diver I had just met 
at the Newport Beach Motel. 

In St. Croix, innocent and unsus- 
pecting Annie stopped at the hotel 
desk three or four times a day to ask 
for messages. Each time the clerk 
shake his head wearily. By 
Sunday afternoon, to my feigned 
amazement, neither Howard nor 
George Gordon Holmes had contacted 
me. I left for the airport. Annie de- 
cided to stay on in St. Croix an extra 
day. Our relationship was over as 
quickly and casually as it had begun. 

My lawyer, Marty Ackerman, has 
one of the most elegant townhouses in 
New York. He installed me in a suite 
on the fifth floor. Dick arrived a few 
hours later 

“What do we do now?” he asked. 

“Well,” I said, “I think Howard’s got 
to write that letter to Harold Mce- 
Graw.” 

“No,” Dick shook his head violently. 
“Let well enough alone!” And I real- 
ized he was right. 


would 


More amused than annoyed 


On Monday morning I handed the 
last 133 pages to McGraw-Hill. I was 
prepared for a mild panic but I found 
everyone in a sanguine mood, more 
amused than annoyed by the denials. 

Our mood of slightly dazed euphoria 
continued as Dick and I worked on the 
manuscript in a conference room on the 
29th floor of the McGraw-Hill build- 
ing. Their lawyers were giving the 
book a simultaneous reading, and they 
marched into our office every day with 
suggested changes. 

Faustin Jehle stopped by that after- 
noon, too, worried about the latest let- 
ter from Hughes’ lawyer, Chester 
Davis. “Didn’t you tell Beverly,” he 
asked, “that someone who was with you 
in California had met Hughes?” 

Dick looked up from the end of the 
table and grinned. 

“He offered me a prune.” 

“T see,” Jehle said wearily. “Would 
you mind making a statement to that 
effect?” 

Jehle brought in a secretary, and 
Dick dictated a brief version of the 
incident we had concocted in Palm 

rings. 

ist after five o’clock, the telephone 

was Beverly. “Come to my 
right away,” she snapped. 

ter Davis had telephoned Don 

the Time, Ine. publicity direc- 

tor. Davis had informed Wilson that 


ing. It 


7 ff ee hee we see 
Howard Hughes, on Paradise Island in 
the Bahamas, wanted to talk to Frank 
McCulloch, now the New York Bureau 
Chief of Time. McCulloch was the last 
reporter to have interviewed Hughes— 
sometime in the late 1950s. Davis 
would place the call himself from the 
Time-Life Building between 5:30 and 
6 P.M. 

Dick and I went downstairs. Leven- 
thal, Beverly and Robert Stewart wait- 
ed by the elevators. Before anyone 
could talk, I launched into the attack. 

“Why did Graves and Wilson agree 
to this? It’s just Davis’ way of getting 
a confrontation. He’s no more going to 
call Hughes than I am. For Christ’s 
sake, he’s admitted he’s never even 
met Hughes. It’s a trap.” 

Graves, Maness, Wilson, a Time, 
Inc. lawyer and one other man—bald. 
rugged and grim—were waiting for us 
in Wilson's office. I walked in casually. 
Graves said, “Cliff, this is Frank 
McCulloch.” 

Davis and two lawyers from his Wall 
Street office were due to arrive in five 
minutes. The presence of a gang was 
deemed undesirable. Graves, Maness, 
Stewart, Leventhal, Beverly, Dick and 
I were herded down the hall to an- 
other office. I sat behind the desk, 
doodling on a pad of yellow lined legal 
paper, when I realized to my horror 
that I was unconsciously writing the 
signature of Howard R. Hughes. I 
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tore off the sheet of paper, foldec 
carefully and put it in my pocket. 
Later. Ralph Graves stepped out 
the room. He came back a minute la 
to say, “They're talking. The ca 
gone through.” 
Twenty more minutes passed. 
tension inside me built to a point whi 
I thought I would either burst or fal 
I stood up suddenly and said: “Thi 
a farce. I have a dinner date. Yo 
taping the call, so I'll come round 
morrow and listen, and I'll tell yo 
it was Hughes or not.’ I nodded 
Dick. who quickly got to his feet. 
“Call me from the _ restaura 
Graves said. “Ill tell you what 
pened.” 
Marty Ackerman and his wife Di 
were waiting for us in the restauré 
We told them the story. “I promise¢ 
call Graves,” I explained. 
Beverly Loo answered on the secé¢ 
ring. “Frank McCulloch wants to 
to you.” 
McCulloch got on the line and 
without preamble: “I have to tell y 
first of all, that to the best of my kno 
edge that was Hughes I spoke to. 
voice is unmistakable—as I assume }} 
know.” | 
“And what did Howard have to sa} 
“Among other things, that he’d n | 
met anyone named Clifford Irvin 
his whole life.” 
(continued on page i} 
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With a Twist 
of Truth 


By Lois Wyse 





Straight up martini 


That is the drink 


of a man 
los peak 
Great T 
So 


when 


he 
said 
a 
dry 
mar 
ti 
ni 


I 


knew 


it 


Was confession time. 


He moved the olive in the 
glass, 
Looked up, sighed, and said, 
“A good marriage is ten percent 
of life, 


A bad marriage, forty percent.” 


Too bad 
He doesn't know 
You and me. 


Too bad 
He doesn't know I 


Copyright © 1972 by Lois Wyse from her book ‘‘A Weeping 
pany, Inc. 


some 


about 


ruth 





Am no authority 

On bad marriage, darling. 

All you ever taught me was 

Good marriage. 

And a good marriage is not 
ten percent of life. 

A good marriage 15 about a 
hundred and ten percent. 


But how can I say this 

To aman who drinks 
Straight up martinis 

For a marriage on the rocks? 


Eye Can Never See.’’ Published by Doubleda 





PXEe Sl (U.S. GOVERNMENT ESAS; 
12 MGS. TAR, 0.7 MGS. NICOTINE 





It’s still True. 


F Ever since the U.S. Government began testing 
__ the tar and nicotine levels of cigarettes, True has 
been lower in both tar and nicotine than 99% of all 
other cigarettes sold. It was True in 1969. True 
in 1970. True in 1971. And it’s still True in 1972. 





| Think about it. Shouldn't your next cigarette be True? 


E Warning: The Surgeon General Has Determined That | 
nd Menthol: 12 mg, “tar, 0.7 mg. nicotine, Cigarette Smoking Is Dangerous to Your Health | | 
arette, FTI ort Apr. 72. 14 
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4a But Cascad 
eet 4 Look.. ‘ 
ea ukel nr tos in your di Bien fared 
gets dishes 


lets spots form, virtually spotiess 


Get the Cascade look... 
ates | spotless. 


e Cider for a change—your treasured family pitcher 
beautifully with the elegance of your modern crystal. 
el you want to sparkle as only crystal can. That’s why 
suggest you use Cascade. It’s an excellent dishwasher 
ee s sheeting action fights drops of rinse water 
sould dry into spots—leaves dishes virtually spotless. 

e, in the shiny green box, and get the Cascade look. 


Cascade fights drops that spot. 
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KENNETH'S 
~ COMPLETE BOOK ON | 


his country’s best- 
known hairdresser, Mr. 
Kenneth, is also one of 

the most knowledgeable when it 
comes to talking about hair care. 
There’s no pie-in-the-sky when 
Kenneth speaks—only practical, 
how-to information that a woman 
can follow, at home, to make her- 
self more beautiful. From the 
forthcoming book by Kenneth 

Battelle and Joan Rattner Heilman. 


My favorite look for hair is clean, shiny, bouncy, soft, free 
and healthy. It must have absolute reality, it must look nat- 
ural. Hair is beautiful if you let it be hair. It’s basically a 
beautiful fabric, a marvelous material which can be glorious 
if it’s treated with respect. If it isn’t—if it’s forced to do 
something it wasn’t meant to do—it’s no longer hair, it’s a 
mess. 

Hair should look like hair. It should be comfortable, some- 
thing you can take care of yourself after you’ve left the salon. 
‘This leaves out excessive teasing, hair that is lacquered into 
a stone, hair colors that are unbelievable. Style of hair isn’t 
nearly so important as good health, good treatment and a 
good haircut. Your hair should be decorative and make you 
look pretty, but it should look like it’s part of you and not a 
piece of sculpture sitting on top of your head. Yet it must 
have line. 

The important thing is the haircut. If you have a bad hair- 
cut, forget it. Your hair just won’t do what it should. If you 
have a good one, it will look good even when it’s not set or 
when the set is several days old. . 


There are no miracles. There are lots of women who like 
to believe that there’s somebody named Kenneth—or Pierre 
or Mary or Josephine—who will make them instantaneously 
beautiful with no responsibility of their own. There’s no such 
thing. I can help, certainly, but the way you look is really 
a matter of caring, of paying attention to yourself. 

There is no real fashion in hair today. There’s no real 
fashion in anything now. All that is dead. Today you can 
elect to wear any style you want. You can wear curly hair, 
straight hair, hair pulled back in a bun, hair in a tangled mass 
of curls or even in a crew cut, if that’s,what you really like. 
You can be completely casual or completely formal—it is all 
there to choose from. 

I think that’s terrific, but I’ve found it terrifies many wom- 
en. They don’t want the responsibility of deciding for them- 
selves. Instead, they want to be told what to do, how to look. 
“What is the new hairdo?” I hope we are growing away from 
THE hairdo, with everyone wanting the same thing or a ver- 
sion of it. I try to fight conformity by giving each client what 
I think she looks good in, what works well with her hair and 
what she’ll be comfortable with, a hairstyle she can cope with 
when she’s left the salon. : 

Beauty is a state of mind, essentially—a confidence, a self- 
respect, a certain amount of common sense. A beautiful 
woman is beautiful before her hairdo or her makeup, because 
she feels she is. 

And beauty is habit—of the eye, the mind, the hand—that is 
very hard for people to change. Most women learn to do their 
makeup and hair styling early in their lives, perhaps even in 
high school. They find it extremely difficult to abandon their 
habits and can’t visualize themselves looking any different. 
Women constantly say to me, “I just can’t get the hang of it,” 
but I tell them to think of all the people they know who can 
cope with their hair or their makeup, who can make a change. 
They had to learn. So can you. 


with it through all the changing currents. 


a few famous ones—have always defied 
‘fashion’ in hairstyles, long before this age 
of freedom. They have each found a cer- 
tain style for themselves and have stayed 


Says Kenneth: “Most distinctively beauti- 
ful women—Audrey Hepburn, Elizabeth 
Taylor, Jackie Onassis, Sophia Loren, Ali 
MacGraw, the Duchess of Windsor, to name 


al 
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If they’ve always worn their hair long, they 
wouldn’t think of cutting it off simply be- 


cause ‘everyone’s doing it.’” 


eilman. From ‘‘Kenneth’s Complete Book on Hair,’’ to be published by Doubleday & Company, Inc., this fall. Illustrations by Thea Kliros. 
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HAMPOOS. I'd be willing to bet 
most women don’t really know how 
to give themselves a good shampoo. 
There’s more to it than water and 
a slathering of soap. First of all, it 

doesn’t matter how often you wash your hair. 
You should shampoo it whenever it’s dirty. 
If that’s every day, then it’s every day. It won't 
hurt the hair. 

Before you wet your hair, give it a good stiff 
brushing to activate the oil glands and loosen 
any dead scales on the scalp. Then massage the 
scalp gently with your fingertips, using a cir- 
cular motion starting at the temples and work- 
ing back to the nape. If your scalp is dry and 
you need a hot oil treatment, do it now. 

Now thoroughly wet your hair with warm 
water. (If you've been using hair spray, give 
it a good rinse with hot water.) Apply the 
shampoo. Vigorously massage your scalp with 
the rounded part of your fingertips, not your 
fingernails. Use a soft plastic brush or a nail- 
brush in the hairline area, and be sure to scrub 
it clean, but without irritating it. If your hair 
is long, be sure the ends are well soaped and 
washed—rub them together as you would your 
lingerie. 

Now rinse madly. This is where most people 
go wrong. Soap left in the hair can be disaster 
—it leaves a dull film, makes hair limp and 
droopy. If you do your shampooing in the 
shower, you'll find a good rinsing is easier. 

After you're sure all the soap is out, rinse a 
few more times, One soaping is usually plenty, 
especially if your hair is normal gr dry. Finally, 
if you can stand it, give your hair a rinse in 
cold water. I don’t know why, but somehow 
this helps to give hair a shine. 

If you're going to use a special rinse or con- 
ditioner—cream, color, etc.—do it now. 

Wrap a towel around your head to soak up 
some of the water and towel-dry your hair as 
much as you can, Then comb it, starting at the 
ends and working up to the roots to get the 
tangles out. 

By the way, it’s only logical to keep all of 
your hair equipment clean, 


SCALP CARE. Anything that urges blood 
to the head nourishes the scalp. Therefore, an- 
other step to a healthy head is some kind of 
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stimulation of the scalp itself to encourage cir- 
culation, which in turn helps to feed the hair 
follicles. 

Starting at the hairline, press lightly with 
your fingertips and massage the scalp in a circu- 
lar motion, moving slowly back to the nape 
about a half inch at a time. If you have a coop- 
erative husband or friend, enlist some help. 

One of the best treatments for the scalp is a 
good brushing, every day, to encourage circu- 
lation and to help remove dust, dead scales and 
hair spray. 

First work out any tangles by gently brush- 
ing the ends of the hair; then brush another 
inch or so above the ends, then another inch, 
until the tangles are removed all the way to 
the scalp. Never, never yank or hack at your 
hair, because all you'll do is pull the hair out 
or break it. 

Now, lying on a bed with your head hanging 
over the edge, or sitting with your head bent 
way down, brush the hair from the nape up to 
the ends of the hair. Touch the scalp with the 
bristles, but never press hard enough to irritate 
the scalp. Use slow, smooth strokes. 

Take some time out every day—about 10 or 
15 minutes—to lie down with your head lower 
than the rest of your body. Or, if you can man- 
age it, learn how to stand on your head. This 
will do wonders for your circulation, not only 
in your scalp but your face as well. 


THE TOOLS YOU'LL NEED. Many 
“beauty aids” are just gimmicks, but if they 
make you feel better, fine. You can get along 
beautifully, however, with just these basics. 

Brushes: I don't think it matters wheth- 
er you have a natural-bristle brush or a syn- 
thetic one. In the early days, nylon bristles 
were cut off straight and sharp and had a ten- 
dency to irritate the scalp as well as to break the 
hair. Today, however, they can be very much 
like the natural—tapered and smooth, The 
way to choose a brush is, first, to be sure the 
bristles are rounded. Then choose according to 
the shape which feels most comfortable to you. 
I happen to like those with a rubbery air- 
cushion base because the “give” makes them 
conform better to the shape of the head. If your 
hair is very thick, look for a brush that is big 
and strong and deep. Thin, fine hair hardly 








KENNETH’S CLASSIC HAIRSTYLES 
1. SHORT, CURLY HAIR 


here are several hairstyles I call classic because 
they have remained—or will remain—popular 
for many years, with variations, of course. This 
is the first of six to be illustrated. 

Short, curly hair is a classic because of the ease in caring 
for it and because it can look good whether you're 14 or 70. Wj 

Usually hair is layered in even lengths all over the head, 
abaut two to four inches long—each hair whether on the 

crown or at the sides or top is the same length from root 
to end. The back, however, could be closely cropped or it 
could be a little longer to give a softer look (top draw- 
ings). It is best if it doesn’t look set or arranged, so when you comb it out, use 
your fingers to pull out little pieces here and there. 






































able one for yous 

Combs: Again, anything that’s ‘com for : 
able for you is perfectly all right, as long as it 
has smooth tips and doesn’t scratch the head. 
I prefer a comb with both wide and narrow | 
teeth, and I happen to like the hard rubber }| 
kind because they last longer. Use the wide-'} 
toothed part to comb out wet tangles. I don’t 
think I’ve had a rattail comb in my hand for 
ten years, but many people firid one handy for } 
sectioning the hair, for setting and for lifting 
it after combing to give some height. . 

Clips: Just remember to discard them when |) 
the springiness is gone. 

Bobby pins: No problems here. All bobby 
pins, I assume, are rubber- or plastic-tipped 
now, and slide into the hair easily. If the tips 
break off or if the coating wears away, throw 
them out. 

End papers: Always use these to cover the 
ends of the hair when you roll them up. They 
make the ends smoother, prevent hooking and 
eliminate stray wisps. . 

Rollers: Most women need a variety of sizes. 
My favorite kind are of wire mesh because I 
feel they are easiest on the hair and easiest to’ 
work with. I definitely object to the brush roll- | 
ers because they scratch the scalp and snag the || 
hair. 

Curling irons: These should never be used 
to style a head of hair from scratch, but only to 
touch up a set. Another handy use for a curling 
iron is to straighten out curly hair. 

Electric rollers: I would choose according 
to the hair style you wear. Some sets come with 
rollers all one size: small, medium or large. 
Some sets have mixed sizes. Some have only 
six or eight rollers; others have up to twenty. 
My preference would be a larger set, so you’ll 
be sure to have enough for your hair, and one 
with mixed sizes. ; 

Elastics: Use covered elastics, of course, 
though some narrow ribbon works well if the 
hair isn’t exceptionally fine and wispy. 

Hair dryers: The salon-type dryers with the’ 
rigid hoods are very useful if you set your hair }} 
at home in the conyentional way. I think a 
hand dryer is a necessity too, to semi-dry 
the hair before a set, or to give yourself 
a blow-dry hairdo. sre 





ust about every woman who walks into 
_ my salon thinks she has a hair prob- 
lem. Her hair is finer than anyone 
_ else's . . . nobody’s hair is quite as 
kinky as hers, etc. Everyone is look- 
ea _ ing for instant magic. There must be 
| something in a bottle, tube or jar that will 
| make her hair beautiful. Well, there are all 
| kinds of temporary aids today, but you have to 
| keep in mind that none of them are permanent 
| and that, usually, you are going to remain stuck 
| with your problem. 
_ What you can do is really understand your 
_| particular hair problem, and then try to find 
| | a good basic approach to it. Here are some 
| specific problems and the basic solutions I’ve 
| found to be the best. 


| FINE HAIR. 1 hear complaints about fine 
‘§ | hair every day of the week. Every woman 
| | would like to set her hair once a week and 
| have it look terrific till the next time, but if 
| she has fine hair it just isn’t going to work out 
‘§ | that way. Fine hair cannot be forced into un- 
_ | natural shapes without the use of strong per- 
| manents, excessive hair spray and a lot of 
| teasing, all of which leave hair brittle, dry, 
| broken, thin, sticky and generally unattractive. 
| Luckily, for all of you with fine hair, we seem 
_| to be emerging from the era of concrete hair- 
| dos. If you wear your hair loose and swinging, 
| you'll look great. 
| First, you need—absolutely—a blunt cut done 
_ | with scissors. This is crucial. The hair needn’t 
| be all one length, though I think it’s easier to 
_ | cope with on a daily basis. 
} | If you want some curl or shape to your hair, 
# | ora definite line, have some sort of soft perma- 
| nent wave. In general, you'll find that your 
| hair will keep a better shape if it is short, be- 
_ | cause the weight of long hair makes it droop. 
Find a good “extra hold” setting lotion that 
| gives body. Fortunately we no longer use the 
gooey lotions that left a residue on the hair. 
| One helpful hint: Dry the hair with a hand 
| | dryer after the shampoo and then apply the 
| | setting lotion. This way the lotion won’t be 
‘§ | diluted and will hold better. 
| Keep fine hair in good condition by using 
a noncream type of conditioner regularly, 
_ | though if your hair is oily remember that some 
_| conditioners encourage too much oiliness. 
| Never use any product that has a cream base 
_ | on fine hair, as it will make your hair even 
| softer and limper. Sometimes coloring can add 
a certain amount of body to fine hair. Streak- 
ing can help if you don’t want all-over color, 
and for most women it is probably the better 
solution. : 
Fine hair will have more body and keep its 
set longer if you use small rollers, wrapping the 
ends with paper. Then backcomb the hair just 
a little when you brush it out, though if your 
hair is terribly fine or terribly thin, it will 
come out looking even thinner. In this case, it’s 
















































turn in it. 

Use a light hair spray, but never overdo it. 

_ | I stay away from hair sprays that say “extra 

§ | hold” because they make the hair appear stiff 
_ | and unreal. Besides, what’s wrong if your hair 

_ | does blow a little? If you have a good haircut, 

_ | a quick combing will put it back in place. 

_| Just remember, whatever you do, your set 

| won’t last a week as it might for someone with 


| coarse hair. 
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CLASSIC 2: 
THE FRENCH 





ere 1s a way for women with long hair to have a 
neat and tidy head with distinct definition. It 
looks best on darker shades of hair, and it has to 
be very, very neat. The finished shape is small, 
so this is not a style for those who feel they must 
have height or width or bulk. Nor is it for any- 
one with a badly shaped head—it really does 








. _better to leave the hair loose with just a slight 


I hate to say this, but your hair will proba- 
bly keep its shape best with a professional set, 
so have it done when you can afford to. It 
holds better for many reasons: more roller ten- 
sion, smoother curling, heat drying, better 
comb out. If you pay attention to how a pro- 
fessional set is done, maybe your home settings 
will improve. 

I suggest buying a fall in a simple, slightly 
turned-under version to wear between settings, 
and perhaps a wig for the times when all else 
fails. ' 

Another solution, besides hairpieces, is to 
grow your hair long and wrap it up, perhaps 
in a French twist or a chignon. 


OILY HAIR. This is another common 
complaint, and it often goes with fine hair. 

Everyone’s scalp secretes oil, but some peo- 
ple have so much oil that their hair is dirty 
only a day or so after a shampoo, not only be- 
cause of the oil but because the oil collects soot 
and dust. Whether you like it or not, you must 
wash your hair every day, or as often as it’s 
dirty. That is the Number One treatment and 
is essential. There are shampoos especially 
made to help cut the oil. Wash with warm 
water, not hot. Using lemon to cut oil may be 
an old wives’ remedy, but it can help. Squeeze 
a fresh lemon in a cup of lukewarm water and 
pour it over your hair after shampooing; leave 
it on for five minutes and then rinse with cool 


follow the contours of the head. Top left: 1. 
Brush all your hair back “ 
and upward to the back GF 
of the crown. Catch it & 
together in your hand. Top right: 2. Then twist that hair & 
in either direction, and keep twisting until the hair is all | 
tightened. As you do this, pull it up. Bottom: 3. Secure 
this with bobby pins or hairpins all along the edge. Then 
wrap ends of hair into a flat chignon, tucking them in so it 
looks like a continuous twist. If the ends are curly, you can 
leave a few soft curls on top—but never anything big or 
elaborate. The charm of this style is its utter simplicity. 
















| 
| 
| 
| 
| 
water. Remember, however, that the natural 
action of lemon can lighten the hair a shade 
or two over a period of time. 

Vinegar is another rinse for oily hair. Mix 
it with water and use after the shampoo. Rinse 
out. Another trick that may sound crazy—but 
it works for lots of people—is an icy cold rinse 
after a shampoo. 

If your hair is so oily that it’s stringy by the 
middle of the day, try washing it in the morn- 
ing instead of the night before so you can get 
through a day looking good. . 

Never dry your hair under a hot dryer; turn | 
it on warm and end with cool. 

Between shampoos, you can use a dry sham- 
poo, carefully following directions. Usually it 
is applied, then gently brushed out with a 
clean brush, which is wiped on a towel be- 
tween strokes. 

Another way to remove some oil between 
washings is to pour a little cologne on a piece 
of cotton and wipe the scalp with it. Work 
only on the hairline or your bangs if that’s all 
you need, or section off the hair and rub the 
saturated cotton pad along the scalp. 

Wash your comb and brush every time you 
wash your hair. If you don’t, you’ll be brush- 
ing oil right back into your clean hair. And 
don’t brush too much. This will only carry the 
oil from your scalp down to the ends of the 
hair. Start brushing a couple of inches from 
the scalp, 
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give up on him; try again. 


them and their clients. That's why I 


ing to someone else at the same place. 


letting the hairdresser in on the secret. 


If you have oily hair, and especially if it’s 
also fine, you should consider as simple a hair 
style as possible, one that really requires no 
setting and where the style is all in the cut and 
shape—probably a shortish blunt cut. I prefer 
short hair because then the washing and dry- 
ing aren’t such a chore. The blow-dry haircuts 
are perfect for oily-haired people. 

Cheer up. Despite the problems, oily hair is 
the best kind to have in the long run, It doesn’t 
break and split and dry out like dry hair. And 
it means you probably have oily skin, which 
will have better tone and won't wrinkle early. 
As you. get older, the excessive oiliness will 
usually tend to disappear. 


THIN HAIR. One almost insoluble prob- 
lem for many people is very, very thin hair— 
hair so sparse that the scalp actually shows 
through. This may be the result of many things 
—heredity, illness, extreme emotional stress or 
a high fever. It can occur after a pregnancy; it 
can result from a poor diet or poor health. Or 
the inevitable aging process. 

Some thinness is caused by too much strain 
and stress on the hair, such as excessive brush- 
ing, too much teasing or pulling into a tight 
ponytail. Perhaps it’s a temporary situation 
caused by overbleaching or overpermanenting. 
In this case; you’re lucky, because hair will 
grow out again and you'll have another chance 
to treat it better. Other people must learn to 
live with thin hair forever. 

There's not an awful lot you can do about 
it, but here are the answers that have worked 
best in my experience. First, I believe in a basic 
kind of haircut, blunt cut and short, no longer 
than somewhere between the ear lobe and the 
chin. Then perhaps some kind of bangs com- 
ing from rather far back on the top of the head 
so that other people will not be looking right 
into the hairline—a dead giveaway for sparse 
hair. 

Thin hair must be cut very carefully so that 
it can be washed often. Thin hair must always 
be scrupulously clean so that it will have some 


PICKING A 
HAIRDRESSER 


eople often ask me how to select a good hairdresser. It seems to me the 

best way is by his work. If you see someone on the street or at a party 

who has pretty hair or a good haircut, stop her and ask her who did it. 

Then, by all means, go to that hairdresser. Don’t expect him to copy that 
hairdo exactly because your hair may be completely different, but explain 

that you like the feeling of Mrs. So-and-So’s hair and you'd like to try yours in a 
similar wav. Ask him if the style will work for you. And if he fails at first, don’t 


I have always found that hairdressers work best when there’s a rapport between 
think every 
special stylist who, even if she sees him (or her) only a few times a year, -will make 
her look pretty—which, after all, is the whole idea. If you find a salon you like but 
aren't satisfied with the particular hairdresser, don’t be embarrassed about switch- 


sefore you go to a hairdresser for a new hairstyle, you should know—at least, 
in general—the kind of look you want. Take along a picture of a hairdo you like 
—that tells the stylist what you think is pretty. Communicate your wishes to him 
and then be ready to listen to his advice. It is a matter of knowing yourself and 


A hairdresser shouldn't be directed step by step, any more than a 
should ask, “How should I wear my hair?” and expect a specific answer. 
I like, for instance, to ask clients what they don’t want, the kind of lives they 
dow't lead, the kind of hairstyle they can’t keep up with. I've discovered that ¥'2 
I find out more about what they do want this way. Jt 


































woman should have her own 


woman 





volume. Avoid tight settings at all costs and 
it’s best to have it blown dry. Many people 
with thin hair tend to overcurl! it because they 
think it makes it look thicker. I don’t agree. I 
think excessive curliness can accentuate the 
thinness, 

Another interesting approach to this prob- 
lem, if you have the right coloring and are the 
right age, is to color your hair a warm shade of 
blond to make it look thicker. The reason this 
works is that the scalp is white or slightly pink 
and shows least through blond hair. A caution, 
however: if you are actually losing hair, I don’t 
think you should use any chemicals at all on it. 

Put as little stress on thin hair as possible. 
If you go to a hairdresser, ask him not to put 
too much tension on the rollers. Never use 
brush rollers; never sleep on your rollers. 
Don’t oyerbrush or tease your hair. Don’t pull 
it back tightly in a ponytail or chignon. Go 
easy with the hair spray and anything else you 
put on it. When you're out in the summer sun, 
keep your head covered. 

Learn to stand on your head, or at least to 
lie on a slant board with your head lower than 
your body, This is a good way to help bad cir- 
culation in the scalp, which could be the 
problem. 

I realize that for some women wearing a wig 
or a hairpiece seems to be the ultimate defeat, 
but hairpieces are so attractive and versatile 
today that you should give them some serious 





THE FACE-SHAPE TRAP 


have never fallen into the trap of hairdos for “face shapes.” I've gone near- 
ly 25 years ignoring all those “rules” because I think they were made for really 
very few cases and applied to many. Women are always being asked: Do you have 
a round face,a long face, a square face, a diamond-shaped face, maybe even a 
heart-shaped face! Out of the thousands of women who have sat in my salon 
chair, I have rarely seen one that made me think: “Oh, there’s a square face.” 
























thought. If you buy a wig, be sure it’s very close 
to your own natural hair color and doesn’t 
have a lot of bulk. 


VERY CURLY HAIR. | happen to 
think curly hair can be beautiful—if it’s cut 
right. But a lot of women just don’t like curly 
hair, and if they don’t like it, they can have it 
straightened. Some hair can be made com- 
pletely straight; other hair can be relaxed 
somewhat but never made fully straight. 

Sometimes the whole head needn't be 
straightened. It’s possible to work just at the 
hairline if this area tends to be particularly 
curly. We do this very often; in fact, we prefer 
to do only this section if that’s all that’s really 
needed, because straightening often removes 
the natural body of the hair. 

I never like to suggest that you should al- 
ways go to a hairdresser for straightening, but 
I find that women have a tendency not to read 
directions on do-it-yourself products caretully 
enough. Remember that the chemical makeup 
of many hair straighteners is similar to the 
chemical makeup of a depilatory. That should 
tell you how careful you must be—especially 
if you have fine hair. 

Straightening should be done at most twice 
a year, and then always before a touch-up if 
you color your hair. Never, never do both the 
same day, but wait at least a week for the 
touch-up. F've found that the chemicals in 













ners often remove some color, even 
om al hair. Do not straighten hair that’s 

n colored with a two-process tint. 

| By the way, straightened hair reacts to hu- 
| midity, and it should be protected from salt 
| water and chlorine just as bleached or tinted 
| hair should. Use a conditioner after every 
shampoo and go easy with the hair spray. 

It’s really best to learn to live with your 
curly hair. First, 1 recommend having it cut in 
_| a way that follows the natural hair pattern, a 

| length that hits the first arc of the curl on your 
head. And wear it short. Or let it grow really 
long and let the weight help overcome the curl. 
Frizzy hair should be long enough so that you 
can control it by pulling it back—and no bangs. 

Never allow your hair to be thinned when it 
_ | is cut, because those little short thin ends will 
curl up and give a bulky look. And, as always, 
I recommend a blunt cut with scissors. 


HAIR STYLES 
AND GLASSES 


here are no special hair styles 
for girls who wear glasses. Pay no at- 
tention to your glasses. If you look 
pretty in a hair style without them, 
you'll look pretty with them. If you 
don’t, then your glasses are wrong. 
Too many people have been buying 
glasses which they think of as “high 
style,’ but which are simply over- 
whelming. There is such a wonderful 
range of styles in glasses today that 
this is a shame. I would suggest buy- 
ing a pair that is simple, unobtrusive, 
has the very least amount of frame 
and a pale color. 














































| If you don’t want total hair straightening, 
| but wish to have a straighter look, use a heavy 
| | cream-type conditioner or rinse (if your tex- 

| ture is not very fine) and a strong setting lo- 
tion. Set your hair on very large rollers and 
| thoroughly dry it before taking them out. Try 


| the hair and give temporary straightening. A 
| | curling iron can be used to pull through the 
| hair and literally iron it straighter. Some peo- 
| ple comb the hair straight down with setting 
| | lotion or gel and dry it this way. 

et Some women have hair that isn’t really ob- 
_| viously curly or wavy; it’s just plain frizzy. And 
_| the least bit of humidity will bring out the 
| | frizz, even after it’s set and smooth. If your 
_| frizzy hair is coarse and strong, you'll find that 
cream rinses and cream-based hair condition- 
| ers, setting lotions, and hold-straight lotions 
| can be temporary aids in smoothing it out. If 
_| you have fine frizzy hair, then avoid the cream 
_} preparations because they'll make everything 
worse. Just try a good firm setting lotion. 
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| DRY HAIR. I hear complaints about dry 
| hair every day of my life and it’s understand- 
| able because dry hair is usually dull and life- 
| less and never looks smooth. It’s hard to curl. 
| It tends to fly about and have a lot of static 
electricity, all because the scalp does not pro- 
duce sufficient natural oil. 


_ Dryness may be your normal condition, or 
it may have been caused by excessive coloring, 
straightening, permanenting, etc, In any case 
you are the perfect customer for a conditioner 
designed to lubricate the hair. Use an instant 
conditioner every time you shampoo your hair 
—which shouldn’t be too often—and a longer 
conditioning treatment (perhaps with a heat 
cap) about once a month. 

Wash your hair no more than once a week 
and try to let it go even longer. Dry hair just 
doesn’t attract dirt the way oily hair does. 
Choose a shampoo made especially for diy hair. 

_An old-fashioned but good remedy for your 

situation, if it’s your scalp that’s dry and not 
merely the ends of the hair, is to warm some 
castor oil (or olive, mineral, salad, etc.) and 
massage it into the scalp before you wash it. 
Wrap your head in hot, steamy towels for 15 
minutes and then wash. Or wrap it in a dry 
towel and sit under a dryer set at “low” for 10 
minutes. Castor oil is hard to get out of the 
hair, so you'll need hot water and some good 
sudsings. 

If the ends of your hair are dry, but not your 
scalp, you can apply the oil only to the ends and 
leave it on for 10 or 15 minutes before sham- 
pooing. Never dry your hair with very high 
heat. If you have the time, it would be best to 
use no heat at all but rather dry it in the air, 
using a Turkish towel. 

To encourage the flow of oil from the scalp, 
I'd suggest a good brushing and a vigorous 
scalp massage every day. 

Avoid the chemical processes such as over- 
bleaching, permanenting and straightening, 
which are harsh and drying. Stay away from 
hair sprays containing excessive lacquer. Peo- 
ple with extremely dry hair must cover it when 
they’re out in the sun if they don’t want it to 
turn to straw, and should immediately rinse 
out salt or chlorinated water. But then, so 
should everybody else. 


DAMAGED HAIR. Once your hair is 
damaged, you cannot cure it. You must wait 
until it all grows out again to its natural state. 
In the meantime, however, you can give dam- 
aged hair some protection and make it look 
better. A conditioner, for instance, can act as a 
coating for the hair shafts, thus smoothing 
them out or making them seem thicker. 

If your hair is particularly limp and bodi- 
less, you might try one of the texturizers or 
body builders. These are essentially fillers and 
often work very well the first few times you use 
them. I’ve found, though, that after a while 
they tend to dry out the hair, so I suggest using 
them for a couple of weeks and then stopping 
for a while. 

The basic approach to damaged hair is to 
leave it alone. Wear it in as becoming a style as 
possible, preferably short, because then you 
will be constantly cutting off much of the bad 
hair. Then let it grow out without putting any 
more stress and strain on it. Don’t tint it, don’t 
bleach it, don’t permanent or straighten it. 
Leave it alone. If it looks really terrible, buy a 
couple of wigs and wear them until your own 
hair is bearable. 

Keep your hair clean by washing with a 
gentle shampoo, and use the conditioner each 
time. Give it daily gentle brushing, bending 
over so that your head is lower than the rest of 
you. Don’t brush too much or too hard because 
that way you may break weakened hair. A gen- 
tle scalp massage every day can be helpful in 
getting the oil glands stimulated. 


CLASSIC 3" 
PONY. 
TAIL 


onytail 

has be- 

come a 

classic be- 

cause it’s a 
way of containing the hair. 
It can be beautiful if you 
pay close attention to your 
makeup. The tail can be 

worn high on your 

head, raised a bit above the nape, or 

low ina George Washington. Catch the 

hairinacov- _ 

ered elastic, 

then  cover' Gy 

that with aggy 

scarf or rib- ; 

bon. It’s also 

pretty if you cov- 

er the entire “tail” 

with a looped scarf. ? 








And when your new hair grows out again, 
take care of it this time! 


SPLIT ENDS. These are usually the re- 
sult of damage (or daily wear and tear) and 
make the hair look dry and lighter-colored at 
the ends. Once you've got split ends, the only 
thing you can do is have them wimmed off 
regularly, about every four weeks. This is im- 
portant because the longer a split remains, the 
farther it travels up the hair shaft. 


DULL HAIR. Some hair is just plain 
dull. It has no life, no sparkle, no brightness, 
no shine. The only real solution for naturally 
dull hair is to add highlights to it by streaking 
or shading. Perhaps some red highlights or 
blond streaking will do it. Sometimes just 
lightening the area around the hairline or on 
top of the head will make an enormous dif- 
ference. Or you can change color completely. 

Occasionally dull hair comes from not rins- 
ing all the soap out after a shampoo. I know 
that the water is extremely hard in some parts 
of the country, and even though you add water 
softeners, the soap can be hard to rinse out. 
Try mixing a tablespoon of borax into a gallon 
of water and rinsing with that. 

Excessively dry hair that splits a lot will 
often look dull, and the use of a good condi- 
tioner can help. 

If you’ve been tinting your hair for a long 
time, you may have a build-up of coloring on 
the hair, which will cause it to look lifeless. 
An occasional hot-oil treatment given by a pro- 
fessional will take away some of that ex- x5, 
cess coating. 2 
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roperly cut hair is the answer to most 
people’s hair problems. But it isn’t 
easy to get—for, sadly, there are too 
few hairdressers who know how. A 
good haircut, to my mind can only 
be achieved with scissors. Some hairdressers say 
they can give a good cut with a razor, but I say 
the next time they tell you that, get right up 
out of the chair and leave. A razor will taper or 
slither or thin the ends of the hair as it’s cut, 
thus reducing its natural body. A scissors al- 
ways produces the same thickness at the end 
of the hair as it has at the base, thereby retain- 
ing whatever natural body your hair may have. 
Cutting with scissors produces a “blunt” cut, 
which means cutting straight across each hair. 

This does not mean that you must have hair 
that is all one length. Your hair may be blunt- 
cut into a layered style as well, which means 
cutting the hair in layers of equal length all 
over the head. 

Every hairdresser goes about giving you a 
haircut in his own way. I myself go through 
the hair section by section, and I know that 
when I end up, every hair will fall into the 
shape I’m after. You should judge the haircut 









ar that is short in front and on the sides and 


CUTTING AND STYLING” == 


not only by its finished look and the way it be- 
haves, but by the length of time it takes. I can’t 
believe a good haircut can be done in less than 
20 minutes. 

I always cut the hair wet, after it’s been 
shampooed, because there is no old set to battle 
with. The hair comes down to its longest 
length, and when you comb through it, it 
doesn’t fly all over the place. I can also see its 
natural wave, if any, or how much permanent 
is left. I really see what the hair is like. Another 


important point in seeing a client first with - 


her hair wet is that my vision of her looks is 
not colored by the hairdo she has had. 

I part the hair so that I can work in sections, 
one by one. Otherwise I would be just picking 
hair up out of the blue. To get the right 
length, I always pin up the top layers and cut 
the back underneath first. The hair at the nape 
always establishes the shape and the overall 
length the cut is ultimately going to have. It’s 
the only logical place to start cutting. 

Then I bring down the rest, a section at a 
time. If I want it all one length, but longer in 
the front, I can establish this when I am 
matching the side sections to the back by cut- 


14))\\ LONG-SHORT 
i QVHAIR 


GY 





wn, 





longer in the back can look many different ways. For example: the Serf cut, which 
can be quite short or quite long. To get this look, your hair must be fairly long to 
start with, because the length at the nape must be at least four inches so that the 
hair behind your ears can be seen from the front. It is cut almost ina circle from 
the center of the crown. It’s a blunt cut with just a touch of layering for bounce. 
The bangs, too, come from the center crown, giving a sense of luxury to the hair. 
When you comb it, it must be soft and fluffy with little bits of the hair going this 
way and that, so you don’t look as if you're wearing a hat. The Serf cut—if it’s soft 
—makes the eyes big and marvelous. It’s a good hairdo for camouflaging an unat- 
tractively low forehead because bangs start so far back that one never knows 
where the forehead begins. And it’s also a good style for fine hair. If your hair is _ 
dark, I think highlights right around the face will make it much prettier. I don’t 
mean blond streaks but some shading just a little lighter than your own color. - 
This cut may need only to be washed often and blown dry (top two drawings). 
Be sure your hair is always very clean so it doesn’t stick together and look heavy. 
If you need to set it, use curlers that are one and a half to 
two inches in diameter, depending on the texture of 
your hair. Use a small roller if your hair is hard to curl. 
If your hair takes a set easily, I suggest that some of 
the bangs be put over cotton instead of rollers so they & 
won't jump too much. The cotton will give a slight 
hft without actually curling them. Brush the hair 
well, brushing out from the center. Don’t tease it, 
except perhaps a tiny bit at the crown if you need a 
little lift. Just let the hair-fall freely. around the face 
(drawing at right). 
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ting them at an angle line longer towat 
face. The desirability of this kind of shape, 
a modified form, is that when the hair is 
combed baek from the hairline it will all hang 
absolutely even around the head. This is es- 
pecially good for young people. 

Many people find, however, that the extra 
length in front is hard to keep back from the 
face and consequently unflattering to them if 
they are not so young. Therefore, we often cut 
the hair to all one length around the head, and 
sometimes gradually shorter toward the face. 
But it is still all-one-length hair. In other 
words, there is no layering. 

If it’s to be a layered cut, the basic change is ¥} 
that after I have established the length the hair 
will be after cutting the first one or two sec- 
tions at the nape, I do not bring the next se 
tion down and cut it to match the bottom 
length. I hold the hair straight out from the 
head and cut as the bottom hair drops away. 
This means that what I am actually doing is 
cutting each hair the same length all over the} 
head. If the hair at the nape is three inches 
long, the hair at the crown is three inches long, J 
and the hair at the front is three inches long. | 
This is, of course, a very basic way of explai 
ing a layered haircut. There are many varia 
tions. In a good layered cut, you don’t see each 
layer—it all blends together. 

Never allow a hairdresser to thin your hair 
Never. You can cut, shape, layer, give any kind 
of style or line to a head of hair without 
thinning. I am dead against it. Nobody has 
ever been able to prove to me that thinning 
does not remove the hair’s natural body. Body 
is bulk, thickness, weight. In other words, 
luxurious hair. . 


SETTING. I believe every hairdo, except 
for the more elaborate evening arrangements, 
should be possible to reproduce at home. Yo 
can learn to do a good job yourself once you’ve 
got a good cut and styling, by simply asking 
your hairdresser how the rollers should be 
placed. I’m sure he'll give you a little sket 
of the pattern and what size rollers to use. Or 
ask for a lesson in blowing dry your hair or 
“placing” it. Be willing to pay for the lesson— 
it’s worth it if it will give you good-looking 
hair on a daily basis. 

In order to set your hair well, it’s important 
to understand why you are doing it. The pur- 
pose of setting the hair is to tell a good haircut }} | 
what to do when it’s dry. It gives added body } 
or curl or wave or straightness to the shape J} 
and form you have. If the set fights with your 9 
hair, it won’t last more than a half-hour unless }}| 
it’s sprayed into concrete. For years now, the 
general practice has been to set hair with al- 9}. 
most no direction and then spend a half-hour #} } 
combing it out and forcing it into a shape or a 
line. That is wrong. If the set is good, the} 
combing will be easy. 

After you’ve shampooed your hair, towel-dr 
it, then brush it even drier. If your hair is very }} 
fine and bodiless, it will take a firmer set if 9 
you dry it completely after the shampoo so that 
you'll get the benefit of the full strength of the 
setting lotion. 

Now apply the setting lotion. There are 
lotions, gels, creams and sprays, and all of them 
work well if you use them correctly. It’s neces- 
sary for a good set for the lotion to totally 
cover the entire hair shaft of every hair you are 
curling. 7B 
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the hair into a shape. 


Make your hair very wet with the lotion, I 
always soak it until it’s dripping. Obviously, 
you will need a towel around your shoulders 


| if you do that. And I personally prefer to use 


‘| a spray-on lotion because it provides more 


uniform coverage. 

I like to spray liquid setting lotion over the 
hair again after it’s rolled up because then you 
are spraying the base or the roots of the hair, 
which may not have been thoroughly saturated 


| before. This is the place where you need to 


| get as much body as you can; that’s where you 


get the lift. 


ROLLERS. Rollers are the most popular 


_| way of setting hair because they give it lift and 


volume—they’re really pincurls standing up. 
The first thing to remember is that the smaller 
the rollers, the tighter the curl or the wave 


| pattern you will produce. The size of the 





rollers also controls the amount of body you 
will get. Generally, the coarser your hair, the 
larger the rollers you'll need; the finer your 
hair, the smaller you’ll need. 

To keep the ends smooth and prevent them 
from frizzing, I like using end papers. The pa- 
pers also make the rolling easier because they 
contain all the little wisps of hair in one com- 
pact package. 

And I prefer clips to bobby pins for holding 
the rollers in place, because they don’t make 
the ridges on the hair that bobby pins do. Be 
sure the clips are snug—if they become loose, 
buy new ones. 

After you have thoroughly wet your hair 
with setting lotion, section off a bit of hair 


| about an inch deep and a half-inch narrower 


than the roller—the wet hair will spread as it 
is rolled and dried. Comb the hair straight up 
from the scalp; hold it there with your fingers. 
For more height, stretch the hair in the oppo- 
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include this hairstyle as a classic because it has become so widely worn 
and I think it will continue to be. There is no single Afro shape. Choose 
the one that suits you. The hairdo is strictly a cut. The hair is washed first, 
then brushed dry. Then it is clipped and sculpted with scissors. I like an 
almost round quality vather like a spaceman’s helmet, with the nape cut 
closer to give the head a delineation, rather than an all-over halo look. But 
you can develop your own shape. Fiddle around with it, pat it and push 
it, pull little pieces out here and there, until it is right for you. 

If your hair isn’t curly enough to make a good Afro, you can set it. Use 
ermanent-wave rods to get a very strong wave. Then back-comb the hair 
thoroughly and make a shape out of it. Some people set this style by 
making tiny tight braids all over the head, then.wndoing them and pulling 


site direction from which it’s to be rolled. This 


is to make sure the hair is curled right from 
the scalp, that there’s no long stem before it 
starts to curl. , 

Now fold an end paper over the hair, slide 
it to the ends and hold firmly. Place the roller 
next to the end paper and, keeping the hair 
quite taut and spread out, never bunched all 
together in the middle, slowly roll down to the 
scalp. The tension is most important. The hair 
must be wound smoothly, tautly and evenly, 
but never really pulled so it lifts the scalp up 
with it. 

Attach the first roller at its base with clips. 
Never place the clip at the top of the roller 
because it will leave marks on the finished 
hairdo. Then attach the next roller to the first 
one, the third one to the second one and so on. 


DRYING. Allow the hair to dry thorough- 
ly and evenly, either under a dryer or in the 
air, testing to make sure it isn’t still damp be- 
fore you remove the rollers or pin curls. Re- 
move rollers gently, carefully unwinding each 
one to the very end of the strand before pull- 
ing it out. Be sure the ends are dry. 


BRUSH-OUT. I always brush out a set 
totally. People are often afraid to brush their 
hair, afraid they'll take out the set, but if it’s a 
good set, the brushing makes it better, gets it 
all together, erases the roller separations. 

If the hair is stiff with setting lotion, comb 
through each curl individually to loosen the 
stiffness before brushing. If you brush right 
through rigid sets, you can easily break the 
hair. 

Always brush the hair thoroughly from front 
to back, no matter what the style will be, so 
that the curl is evenly distributed, and turn 
the hair under as if you were going to make 


a pageboy. Then very lightly brush the top 
layer of hair in the direction you've set it until 
you get the shape you want. Now that you have 
the shape, take a hairpin (you can use a rattail 
comb, if you like) and loosen the hair under- 
neath very gently, pulling out pieces here and 
there until the form is right. 

For curly hairdos which are to look free and 
natural, it’s a good idea to use your fingers to 
pull the hair around after you’ve finished 
combing it. 

On longer hair where you want to get a look 
of thickness and volume, this is a good trick: 
bend over with your head down, brush your 
hair up, then toss your head back and brush 
lightly over the top of the hair, 


TEASING. Teasing should be done spar- 
ingly. The purpose should be to keep the hair 
together and to give a certain lift or form in 
specific spots. My method is very gentle—it 
goes in with a few swipes of the comb and 
comes out with a few swipes of the comb. 
Here’s how: 

Use a fine comb, not a brush. I feel that 
teasing with a brush, although it’s faster and 
easier, can cause damage by snarling and break- 
ing the hair. You can’t feel what you are doing 
with a brush. You can be much more con- 
trolled using a comb. 

Hold a small section of hair straight up 
from your head with your fingers. Using long, 
even strokes, start about two inches from the 
scalp and work slowly toward the ends, comb- 
ing straight down with each stroke. Do this 
section by section wherever you need some vol- 
ume. Now use this fluffed-up hair as a cushion 
over which you gently brush the top layer of 
hair. To be even safer, I like to tease only the 
center of a strand, from the middle down, 
without touching the ends. 

This mild teasing will probably not harm 
your hair, though continuous, excessive teasing 
is certainly bad for it. 

Probably the most harm is done by combing 
out heavy teasing. Never just yank a brush 
through it. Start at the ends of the hair, as you 
should with any tangled hair, brushing until 
smooth, then work gently toward the scalp. If 
you start at the base next to the scalp and pull 
hard, that’s when you'll break the hair. Always 
brush teasing out at night—don’t sleep on it. 


HAIR SPRAY. Spray should not be used 
as a substitute for a haircut or set or a perma- 
nent wave. It should merely be a finish to keep 
wispy hairs from flying around. Hold the can 


BUSINESS vs. 
PLEASURE 


o I socialize with my 
clients? No. I had a brief fling at it 
once when a client invited me to a 
dinner party. After dinner, her hus- 


band stayed home and she and I went 
on to another party held on-a huge 
yacht on the Hudson. The next day 
it was all over the papers. “Pickle 
Queen goes to yacht party with hair- 
dresser.” . 

I hated it and that was the end of 
that. 
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at least ten inches from your head so that only _ stretch and form it while it is blowing dry. 1 re 
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a gentle mist falls on it after it’s been combed 
into shape. Don’t saturate it. 

You can use hair spray when you need a 
touch-up set. Dry-set the hair and then spray 
it lightly. Let it stay for a half hour or so and 
then brush out. 


BLOW-DRY SETS. This is the newest 
way to set hair and is perfect for women who 
are tired of rollers and bobby pins, and who 
want a softer, more natural, less coiffured look. 
Basically, a blow-dry set is a good haircut 
which becomes a hairstyle with the help of a 
hand dryer and a brush. The heat and the air 
of the dryer gives a certain volume to the hair 
and can be used to straighten or smooth it— 
stretching out a natural wave—or to dry a 
natural wave into place. You can give long, 
straight hair volume this way, as many young 
girls do, but the blow-dry set is usually asso- 
ciated with rather short hair styles. 

Towel-dry your hair, then fluff it up a bit 
with your fingers to dry it even more. Comb 
it out with a wide-toothed comb until every 
tangle is gone and the hair lies flat on your 
head. Do not apply any setting lotion, though 
a little spray may be helpful later if, as it dries, 
your hair has tremendous static electricity. 

Blow-dry sets are done with a rounded brush 
and a small, lightweight hand dryer, which 
should have a lot of heat and air power as these 
are what give the hair body and shape. 

If your haircut is up to, say, three inches 
long all over your head, you can probably do 
the drying with the dryer and your fingers. 
Blow it in the direction that the style will be 
worn when it’s finished. 

If the hair is longer than three inches, 
chances are a brush or comb and a hand dryer 
are what you'll need. You brush the hair and 


NO 
GOSSIP 


ecause my cli- 
ents’ lives are really none of 
my business, I don’t like to tell 
private stories about them. 
Anyone who’s involved in a 
personal service business can 
tell plenty of secrets, and ev- 
eryone would love to hear 
them. 

Scandal is fun, but I won’t 
be part of it. If the clients 
want to tell, fine. I simply will 
not. 

Some of the press used to 
get extremely irritated when 
I wouldn't tell in great detail 
what I knew about the then 
Mrs. Kennedy and her hair. 
But if you were my client, 
would you like me to tell 
something that I’d overheard 
you say to or about your hus- 
band, or about the way you 
speak to your children? 







This will produce a style that is close to the 
head, and it works best on hair that is naturally 
fairly straight. Pick up a section of hair with 
the brush and hold it quite taut straight out 
from the head; dry it with the blower held in 
your other hand about six inches away. Keep 
the dryer moving steadily from scalp to ends 
as you brush. : 

If your hair is wavy or curly and if the final 
style you want has volume or bend or even curl 
and wave, then you should use a round brush. 
Dry the hair in sections just as if you were 
putting rollers in, holding the hair taut and 
turning it around the brush at the ends, hold- 
ing it there a few seconds each time you pull 
the brush through. 

If unblown hair dries out before you get to 
it, spray it with a little water or liquid setting 
lotion. You can keep the unworked-on sections 
out of your way and wet by clipping them up 
at the very beginning. f 

Never keep the dryer pointed at one spot 
too long or you'll scorch the hair. Keep it moy- 
ing along with the brush, 

Blowing the hair dry is easier to do on some- 
one else, so you'll be in luck if you can enlist 
a friend’s help. If you’re working alone, you'll 
have to get used to the strain of holding your 
arms up for quite a while and to wielding 
the brush, at least part of the time, with your 
left hand, You'll be able to manage after a few 
times. Hold the brush not by the handle but 
by the back if it’s easier. 

Often, you'll want additional height or body 
somewhere on the head after a blow-dry set- 
ting. In that case, put that section up in elec- 
tric rollers for two minutes. Occasionally a 
body permanent is helpful for hair that needs 
more substance or curl than you can get Mex 
without a conventional setting. Bre 
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he hairdo of the ballerina is probably the most classic style off 
all. It is a personal hairdo and I think extremely feminine 
This hair style does not require a set unless you'd like mo 
body in your hair. Pull the hair back and catch it in a covered elastic a 
the nape. Your hair shouldn’t be terribly long because the chignon look 
best if it’s not too large. If the hair is at least six ~Z=~ gees 
inches long below oe otitis twist it around in &Z aS 
one piece until it turns itself into its own 
“bun.” Pin in place, tucking the ends under- 
neath. Experiment with various shapes. The chi- 
gnon or bun can be placed anywhere on your 
head if your hair is long enough, letting little ends fall into tendrils. Try 
pulling it up on top of your head or to the back. 
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hen I first opened my own 
salon, I wanted to abolish tipping and 
add a service charge as they do in Eu- 
rope, but the hairdressers were prett 
glum about it and we realized that, no 
matter how we tried, we'd have wom- 
en who would tip anyway. If you are 
going to tip, I think you should base 
the amount on the service given, no 
just an automatic 15 percent, which 
is the usual thing. If you are pleased 
or displeased with the service, the tip 
should reflect it. 





hairs in your brush—everyone loses 
up to about 100 hairs a day. The old- 





















losing more hair than you are replac-|| 
ing, and your hair ts becoming notice- 


there is any physical reason for it. Go} 
to your doctor. | 
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Nice ‘n Eas’ 


Whether y , 


or a lot, choose Nice ’n Easy, 
for beautiful coverage, 
healthy-looking hair 

and hone st-Lo-you color. 
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GLASSES 
SILICONE CLEAN 


Silicone-treated Sight Savers” brand 
eyeglass tissues clean and protect 
glasses better than facial tissues or 
handkerchiefs. No smears, smudges, 
or lint. 


In pocket- or purse-size packets 


At drugstores. Right beside other Sight 


Savers eyeglass cleaning, comfort, 
and fashion products. 


19¢ 
DOW CORNING 
RE 


SIGHT < 
SAVERS’ 


SILICONE TREATED EYEGLASS TISSUES 


24-258 IN. X 5Y2 IN. TISSUES 
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Six domesti ycean animals 
bright sna kable plastic 
The sections apped together, | 
spell out the of each animal 
A duck, dog, cat and rooster 
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ucationa! Snap ' n for the | 

younger set. 20 pieces $1 | 
= MAIL 10 DAY NO-RISK COUPON TODAY! = =, 


GREENLAND Si IOs 
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plus 35¢ postage 
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WHAT REALLY HAPPENED 


continued from page 182 


“I can’t believe it,’ I said. “It 
couldn’t have been him.” 

“Tt was him,” McCulloch persisted. 
“T asked him two trap questions, and 
he got them both right.” 

“Tl tell you if it was him after I’ve 
heard the tape,” I said bravely. 

“There was no tape. Hughes wouldn’t 
allow it. There’s a meeting tomorrow 
morning at 10 o’clock at McGraw-Hill. 
Leventhal says he’ll expect you to be 
there.” 

At the meeting the next morning, 
McCulloch looked red-eyed and tired. 
He had been up half the night, he ex- 
plained, reading the first third of the 
His opinion was that 
“That’s 


said. 


autobiography 
the 
Howard’s 


was authentic. 


of 


“There’s no doubt about it.” 


material 
turn phrase,” he 
He interrogated me then about my 
meetings with Hughes. Again he said: 
“Cliff's met the man. I’m positive of 
it.” 
Apparently 
had convinced him was my word-for- 
the 1958 
conversation between him and Hughes 


one of the things that 


word knowledge of phone 
-which I had found appended to the 
Noah Dietrich manuscript. The ma- 
McCulloch 


directly 


terial, swore, could only 


have come from Howard 
Hughes. 

The question arose, naturally, as to 
what would be Chester Davis’ next 
move following yesterday’s telephoned 
denial by Hughes. Davis would an- 
nounce it to the press, we decided. How 
would McGraw-Hill retaliate? 

“We've got the ammunition,” Jehle 
said. “We've got Cliff's contracts with 
Hughes, the letters to Cliff, the letter 
to Harold, the letter authorizing us to 
publish, Hughes’ comments all over the 
transcript, and the handwriting spe- 
that 


a million to one against anyone but 


cialist’s statement the odds are 
Hughes having written that material. 
Jehle added, ‘‘we’ve 


got the final proof in the form of the 


And of course,” 





| PATTERN BACKVIEWS 


See page 130 and 131 
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All yardage for size 10 
SIMPLICITY +5197 Wrap jacket, skirt and | 
pants, 8-18; $1.00. Jacket requires 354 yds. | 
ibric with nap. Skirt requires 154 yds. | 
fabric with or without nap, Pants require 

ls. of 36"-fabrie with or without nap. 

IMPLICITY =S5022 Misses’ blouse 10-18, | 

omen’s 38-42; $1.00. Blouse requires 21, 

ibnie without nap. 

‘TY +5076 Shirt-jacket, skirt, 
)-18; $1.00 Jacket requires 34% yds. 
; fal vith or without nap. Skirt re- 
yuire yds. 36°-fabric with or without 
nap. Pants require 234 yds. 36”-fabric with 

r wit! ul nap 


SIMPL 
pants 


vailable in stores from coast to 

by mail: Send money, size 
{tern number to Simplicity Pattern 
D L.HJ), 200 Madison Avenue, 
Pp 10016. (Prices slightly high- 
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>WEATER-SET INSTRUCTIONS 
Fo 


30: 


instructions for St. Tropez 
imped, self-addressed enve- 
om to American Thread 
LHJ,. High Ridge Park, 
it 06905 

L: nst tions for Roly Poly 
‘amped, self-addressed 
J¢ In coin to Leaflet 
Co., Inc., 230 Fifth 

rh r 10001 
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Mouth Sores 


SOOTHING RELIEF IN SECONDS 





TANAC helps clear up mouth sores, cold sores, 
sun blisters, fever blisters. Helps stop pain, 
start healing, prevent infection. Can be used 
inside mouth, too. Try TANAC today. Look 
better, feel better tomorrow. 


®» MEDICATED LIQUID 
FOR COLD SORES 


TANA 


earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


“Earitis’’-— annoying pain and itch in 
your ears—is brought on by excess 
wax. But when you try to remove wax 
with pointed objects, you may injure 
your ears! There’s a better, safer way 
to remove excess wax—with AURO 
Ear Drops. When excess wax is gone, 
pain and itch of ‘‘Earitis’’ is gone. Get 
AURO to help stop “‘Earitis.” 


SORE EYES 


MAY MEAN STYES 


Rubbing sore eyes is dangerous. Remem- 
ber...sore eyes may mean styes. Now, 
there’s a fast, effective way to help clear 
up the irritating pain of styes...with STYE. 
Contains three medications to quickly 
soothe and relieve painful discomfort and 
inflammation of styes and minor eyelid 
infections. Ask for STYE. 


TOOTHACHE 


tact. 
Helps stop pain on contact. — 
prescribed by many dentists. 


Used by millions. 


Put on —pain’s ‘ora-jel 
DRIES UP « 


” 













No cutting, picking or burning—ugly warts just 
fade away. Amazing B.D.B. liquid reduces 
growth with every application. Leaves no scars. 
Used by thousands. To remove warts without 
pain, ask for B.D.B. Wart Remover. 


> 3 = 3WART REMOVER 


A sore irritated spot under your denture 
can feel just as painful as a real tooth- 
ache. Many dentists prescribe ora-jel d 
because it provides fast, reliable relief as 
it promotes healing. Pick up a tube today. 


ora-jel d 
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canceled check for $275,000, drawr 











































ee 
the Swiss Credit Bank in Zurich 
fact, we have a photostat of a ch 
for $100,000 that he drew on the 
count when he was trying to pay 
back. He even has his name prin 
on the check.” 

On that note the meeting broke 
I called Dick. 

“Are we alive?” he asked. 

“Alive and well,” I said. “Get ¢ 
here. We’ve got work to do.” 

On December 17 I was informed tf 
McGraw-Hill and Life were engag}/ 
the services of Osborn, Osborn and} 
born, reputedly the finest handwrifj 
analysts in the country. A week lé 
the Osborns confirmed that the leti} 
had been written by Howard Hug}} 


The lie detector test 


It was my last day in New York, 
cember 22. I was flying home 
Christmas that evening at 
o'clock. Things had gone well; we | 
weathered the Hughes-McCulloch t . 
phone call, and I was feeling bold. hi 
morning at 10:30, in my office on 
29th floor at McGraw-Hill, I rip}, 
off a letter to Shelton Fisher, the Pi, 
dent of McGraw-Hill, Inc.—the 1} 
company’s’ parent organization | 
wrote that I would be willing to f. 
a lie detector test if Chester D> 
Hughes’ lawyer, would take one, if 
which I felt sure he never would 
my dismay, Graves called an ]} 
later to tell me that the test — 
scheduled for 1 P.M.—but only for 
I had no way to back out of it. — 

Frank McCulloch was waiting 
the anteroom of Harold McGr 
office with Rudy Caputo, a polyg 
expert. Caputo received his brie 
then I was ushered in. “This is 7, 
simple,” Caputo said. AI 

“IT hope so, because I’ve got a ppg 
to catch.” 

He began asking questions. 7] 
ranged from the correct spelling off 
name to details of my meetings |¢ 
Howard Hughes. 

Caputo finally assembled his ip 
A band was wrapped around my tt 
as though for a blood pressure te nd 
chain was looped around my Hr 
then tightened. Two electrodes 0 
wound about the second two fingey, 
my left hand. The questions, he ha W 
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fr 
We two may never hear the nightiqe 
gale, fal 
For we are where the wren sings de 
simple songs, 
Where the trinmphant goldenrod be 
belongs, , 
And where blueberries rattle in thé, 
EAI 
dale. 
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COUNTRY SONG 
By Norma McLain Stoop 


We two may never listen to a lark 
But we can watch the great hawk 0 
and soar, whi 
See pale wisteria climbing up our do: 
And smell the honeysuckle throug. 
dark. Ma 


We two may walk no heath wh % 
proud stags pass. Ih 

May never see the sands that coral fp 
knows, | T 

But by our paths bright portulecay. | 
grows, 0 

And rabbits feel the comfort of one; 
grass. Ay: 
Ree 
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Pt bs a 
id, should be answered by a sim- 
s or no. I sat in a chair with my 
6 Caputo. 

t that I was about to have a 


If Edith had been frightened on her 
previous trips to Switzerland, she was 
utterly terrified on the morning of De- 
cember 28. A dozen times already, in 
her mind, she had felt the rough grip of 
a hand on her elbow and heard the 
harsh voice say triumphantly: “Come 
along, Edith-Helga-Hanne-Sommer- 
Rosenkranz-Irving-Hughes, the game 
is up.” 

We drove to Ibiza airport through 
the blackness of an early morning driz- 
zle. Edith huddled against the door of 
the Mercedes, twisting the strap of her 
flight bag round and round in her 
hands. Her face looked haggard and 
drawn, the dark circles under her eyes 
only partially hidden by makeup. She 
had been sleeping badly for the past 
two weeks, ever since the day I had 
called from Florida to ask her to find 
the “Dear Chester and Bill’ letter. 
Hidden in that same file cabinet, Ed- 
ith had discovered the topless photo- 
graphs of Nina. All hell had broken 
loose on my return from New York 
after taking the lie detector test. 

At Ibiza airport, I reached across to 
open the door for her. I kept my hand 
there a moment, pinning her in the 
seat. ‘““There’s nothing to worry about,” 
I repeated. “If I thought there was, I 
wouldn’t let you go. McGraw-Hill told 
me the checks cleared. You won't 


denly, Caputo asked: “Is your 
Clifford Irving?” 

bplied, “Yes.” I felt my heart 
against my ribs. 

ve you taken any or all of the 
)00 meant to go to Howard 
bs?” 

.’ The first heave of my heart 
ben gentle compared to the one 
upted after that question. 

ve you conspired with anyone 
P defraud McGraw-Hill of any 
pf money?” 

|,’ I said, and nearly fainted. 
asked a few more similar ques- 
| hen said, ““That’s it.” 


Inconclusive results 

inute later Caputo followed me 
the room. He shrugged. “I’m sor- 
e said. “The results were really 
lusive. There just wasn’t enough 
But I'll be sending in a written 
rere was a written report from 
o, it was never shown to me by 
2 at McGraw-Hill. And the sub- 
the polygraph was never again 
med in my presence. 


| 
It 








is the right time to bring a child to music? 
parents feel that when 
| fingers are ready to 


jinstrument—that’s the 
ne to begin music les- 





music. Without the burdens of 
unnecessary pressures. Then 
they went on to become pian- 
ists, organists, vocalists, flutists, 
guitarists. Because they wanted 
to. Very, very few of them will 
ever drop out. Their early music 
training will enrich their life- 
times. Provide them with the 
gg _iearning skills nec- 
> =N essary for the 

“a \ acquisition of 
all knowledge. 
With an inner 


Jat’s the wrong time. 

\d is ready for music 
5 ear is ready (usually 
the ages 
Ind sev- 
fror- 
















Ewvho 
figed 


IC feeling of self- 
irst confidence that 
lle to will carry through 
ar it, all areas of their 
derstand lives. With a sensi- 
| become tivity to people and 


“bars were never trained, 

‘posed to what music 
80 how could they ap- 
‘what their fingers were 


ideas. 

When your child reaches the 
time of his ear—come see US. 
There are Yamaha Music 
Schools throughout the world. 








ido? | 
aha Music School has : Send me further information on the Yamaha Music School: ¢ | 

2d a million-and-a-half : Pie aes eae ey 
a | 
Reaching them anin- -““" a | 

! These children first : °c Setee47 * | 


Yolove andenjoy music. “7 


erstand harmony, @YAMAHA 


Jmelody—the basics of Pie Bax 
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have any problems. But if I'm wrong 
—forget about the money. Save your- 
self.” 

She didn’t answer. I leaned over to 
kiss her. She pulled away. 


Edith passed through Zurich customs 
and immigration, and at 3:30 that af- 
ternoon she was hurrying down to the 
safe deposit boxes in the Swiss Bank 
Corporation’s main branch on the Pa- 
radeplatz. She removed the H. R. 
Hughes passport and bank documents 
from the box. She crossed the Parade- 
platz to the Credit Suisse. 

The teller recognized her at once. 
“How nice to see you again. I hope you 
had a pleasant journey from Paris.” 
She escorted Edith into a private 
counting room. “Your check cleared 
last week.” 

The woman left the room, returning 
with $325,000 in neatly bound bundles 
of thousand-frane Swiss notes. Edith 
began stuffing the cash into her airline 
bag. The teller frowned. 

“But you haven’t counted it.” 

“Tf I didn’t trust the Credit Suisse,” 


Edith explained, “I wouldn’t bank 
here.” 
Outside, with the bag of money 


clutched under her arm, she recrossed 
the Paradeplatz to the Swiss Bank 
Corporation. 
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A bank official greeted her respect- 
fully and led the way into his office. 
“How much have you brought today?” 
he asked. 

“T don’t know. Could you count it 
for me?” 

He sighed in wonder. “One moment, 
Frau Rosenkranz, while I send for your 
file.” 


“There can’t be two Hannes” 

A minute later a young man brought 
two folders into the room. The banker 
flipped back and forth between them, 
his frown deepening. “Frau Rosen- 
kranz, you have two accounts with us?” 

“No, that’s not possible,’ Edith 
said. The banker then explained some- 
thing about Hanne Rosenkranz open- 
ing a trust account just three weeks 
earlier. 

He looked again at the two files, 
then back at Edith. “Frau Rosenkranz, 
there cannot be two Hanne Rosen- 
kranzes with the same address and 
same birthdate.” 

“Well, Hanne Resenkranz is my sis- 
ter,” said Edith. 

“But you used her identity card to 
open this account for yourself.” 

“Tt’s so complicated.” Edith lowered 
her voice. ‘“Family problems... | don’t 
want it known that I have this account. 
My sister Hanne is the (continued) 
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WHAT REALLY HAPPENED continued 


only one who knows. If something hap 
pens to me, she can take the money 
out, because she is also Hanne Rosen- 
kranz. Do you understand?” 

The banker sighed. “I think the best 
thing is to transfer your account to our 


“It simply means people 
but may come on week 
military service, or h 


1 a guardia? 
tter from 


branch on Bellevueplatz. Would that 
suit you?” 

Edith considered, then said: “You're 
very kind.” 

She left the bank and took a taxi 
to Bellevueplatz, where a bank official 
helped her transfer the account. That 
evening, in her room at the Savoy Ho- 
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tel, she sank down on the edge of the 
bed, too tired even to take off her coat. 
I had told her, when her business in 
Zurich was finished, to destroy all the 
unnecessary bank documents — and, 
above all, the H. R. Hughes passport. 
It had served its purpose: the account 
would never again be used. 

This time the bundles of Swiss 
francs, dollars. and deutsche marks 
that Edith brought back to Ibiza were 
hidden both inside and outside the 
house. All that remained for me to do 
was write the introduction to the book. 
I had promised delivery by January 15. 

It was the home stretch and I vetoed 
all social activity other than a New 
Year’s Eve party, and one small dinner 
party two nights later, at our home. 
That same night, Robert Kirsch, a 
friend and book critic of the Los An- 
geles Times, arrived. He wanted to 
read the Hughes manuscript. 

I hesitated. “O.K,” I said. “but I’ve 
got to get McGraw-Hill’s permission 
for you to write anything about it.” 

I called Beverly in New York. As 
soon as I announced Kirsch’s presence, 
and his mission, she said: “No!” 

A few days later, Robert Stewart 
phoned me. McGraw-Hill was rushing 
headlong toward March publication, 
the galley proofs were ready, the Legal 
Department had made some changes 
and had dozens of questions; I had to 
fly to New York. 

That night, Kirsch telephoned John 
Goldman, the Los Angeles Times man 
in New York. When Kirsch hung up, 
he turned to me. Goldman had heard 
a rumor that on the following evening 
(Friday), Howard Hughes was going 
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to hold his first press conference ir 
years—by telephone from the Baha: 
to seven newsmen in Los Angeles. T 
rumor further went that he was go 
to deny the authenticity of the av 
biography. The conference would 
televised on Sunday. 

“T’ve got to tell McGraw-Hill.” I sa 

“You can’t.” Bob shook his head gs 
emnly. “Goldman gave it to me in 
fidence and I’m giving it to you 
same way. You can’t tell them. 
you can do,” Bob said, “‘is let me rele 
what I’ve written about the book to 
Times—that it’s authentic. The 
sidebar it in print with whate 
Hughes has to say. If he stabs yo 
the back, then at least you've got 
story going for you.” 

“All right,” I said uneasily. 
ahead and do it.” 


“That’s not Hughes” 


Saturday morning I flew to 
York and drove straight to Marty / 
erman’s house in Lakeville, Conn. 
Sunday night, in the midst of 
Wallace’s 60 Minutes TV show, t 
it was: a bleak room in a Los Ange 
television studio with seven men { 
ting behind a semicircular table, p 
ping questions at a disembodied ve 
that came quivering and _ rasp 
through a small amplifier. The ve 
told the world my book was a hoa 

“That’s not Hughes,” I pronoune 
“It's a damn good imitation of 
he might have sounded like a 
years ago, when he was healthy 
it’s not him. It’s a con.” 

That was my story, and I would s' 
with it no matter what. You'll have 
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out in the open, Howard. You'll 
0 show yourself. And I was bet- 
ll my chips that was the one 
e would—or could—never do. 

ty had made arrangements with 
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SS 126-27: Flatware in Golden Aegean 
Pattern, sterling with touches of gold, 
& 5-pc. place setting, by Wallace Silver- 
5. Covered jars in Delfts pattern, 18”, $43 
id 1412”, $32 ea.; bone china djpner plates, 
Plates, cups and saucers in Abbeydale’s 
mM pattern $150 a 5-pe. place setting, all im- 
by Ebeling & Reuss Co., 23rd and Chest- 
S., Philadelphia, Pa. 19103 (write for the 
of a retailer near you). Covered soup bowls 
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pi a kind’’ 19th century lacquer pieces from 
Sia, 1088 Madison Avenue, New York, N.Y 
arge painted wedding box was bought in 
Kong 

128: On walls, latex semi-gloss paint, color 
. by Colorizer, available throughout the 
i States. On the floor, Ninevah pattern ac- 
arpets, style 81-435, color 9230, by Cabin 
. Curtains are made from Directions pat- 
pheer, quality 2700, color 21, a 48”’-wide 
of acrylic and polyester fibers. about $3 yd. 
mscot Arien. Wing chair slipcover made of 
ttern cotton, a companion pattern to the 
Paisley used to band the curtains and for 
S; both are 51” wide and available through 
tors only from Boussac of France, 979 
Ave., N.Y.C. Large Siamese repoussé sil- 
pwi (holding flowers ), $468; Burmese lac- 
box. red with gold decoration. $45; 19th 
y Japanese temple bell, $75; lacquer footed 
(holding peaches), $60; Cambodian silver 
1 boxes, deer, $240, and elephant, $212; 
se lacquer tray stand, $30, and lacquer 
$15 ea., are all old pieces from Art Asia. 
adison Avenue, N.Y.C 
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132: Norman Todd of California pantsuit 
ble at Creations ‘n Things, New York; 
ry Casual, Westport, Conn; Classic Shop 
im, Pa.; Snooty Hooty, Atlanta; J.L. Hud- 
Detroit; Charles A. Stevens & Co., Chicago; 
Eye, Inc., Fort Worth; Robinson's, Bever- 
is and Newport. 
133: Marianne Jensen for Great Times ar- 
hit available at B. Altman’s, New York; 
Allentown, Pa. and branches; J.W 
p. Lansing, Mich.; Carson Pirie Scott. Chi- 
The May Co., Southern California. 
134: Sant’ Angelo Knits layered suit avail- 
t Bonwit Teller, New York; Hess’s, Allen- 

Pa. and branches; Hutzler’s, Baltimore: 
pn’s, Atlanta; J.L. Hudson’s. Detroit: 
S A. Stevens & Co.. Chicago: Lazarus. 
nbus. Ohio; Joseph Magnin, California. 
ja, Hawaii. Colorado. 

135: Willi Smith for Digits pantsuit avail- 
tt Bloomingdale's, New York: Filene’s, Bos- 
nd branches; Gimbel’s. Philadelphia: Thal- 
*s. Richmond; Matthews. Columbus, Ga.: 
ann’s, Elgin, Ill.; The Broadway, Beverly 




































Mike Wallace for me to appear on the 
60 Minutes show the following Sunday 
evening, which meant that the segment 
had to be taped on Friday. I had argued 
against making any major public state- 
ments, but McGraw-Hill was insistent. 

Don Wilson, the Time-Life P.R. 
man, called early in the week. 
“Where’s the original transcript of the 
tapes, with Hughes’ comments all 
over it?” 

“On Ibiza. I left it in a friend’s safe.” 

“We need it. We want the Osborn 
brothers to go over it, and we want to 
brush it for fingerprints.” 

I called Dick in Palma. “How would 
you like to come over and hold my 
hand? And while you're at it, you can 
pick up the original transcript, the one 
with Howard’s handwritten com 
ments.” 

The tumult reached its climax on 
Friday. The CBS television crew ar 
rived at 8 A.M 





Handwriting cl 

At noon, with the Osborn 
already waiting impati 
study, the telephone rang. It 
calling from the airp 

Ten minutes befor ere C | 
start taping, the Os! rot 
ished their prelimin 
the transcript. The 
back to me. The ha ' 
said, was obviot : i 
Hughes 

On Sunday we Val 
utes show. I sta tm 
who knew me, ] ough 
I was lying 


Dick was en rout ar i c nen 












I wandered into Marty’s office on 
Wednesday. His desk was strewn with 
notes and memoranda. “Something pe- 
culiar’s going on,” he said. “I don’t 
understand it. Shelton Fisher called 
me. They’ve got some word from Zur- 
ich. Apparently,’ Marty hesitated, 
seeming to choose his words with care, 
“they think that Hughes didn’t open 
that bank account at the Credit 
Suisse.” 

A cold, dull tingle began in my gut. 
I forced a smile. “So add one more ru- 
mor to the pile.” 

“More than a rumor. They seem 
sure. Only they’re being cagey about it 
—that’s what’s peculiar. They want us 
to come over there this afternoon to 
discuss it.” 

At three o’clock we gathered in the 
executive meeting room on the 32nd 
floor of the McGraw-Hill building. An 
hour before, I had turned in the last of 
the introduction and the corrected gal- 
leys. I was ready to leave New York 
and I said so. 

“T wish you wouldn’t,” Shelton said 
politely. “Can’t you stick around?” 


“Something funny’s going on”’ 

Fisher looked at his watch. I had al- 
ready had the uneasy feeling that they 
were waiting for someone else to arrive, 
and now he confirmed it. ‘““We’ve had 
lawyers in Zurich all week. They should 
be here by now. There’s something god- 
dam funny going on. I don’t know how, 
and I don’t know why, but the Credit 
Suisse gave them some information 
about that account of Hughes’. What 
they said, if you want to know it pre- 
cisely, was that in their opinion it 


couldn’t belong to Howard Robard 
Hughes, the American industrialist. 
The emphasis was on couldn’t.” 

I frowned. “Meaning what?” 

Fisher laughed. “Well, hell, I don’t 
really know,” he drawled. “Except that 
it either belongs to a dwarf, a black 
man, a very young man, or a woman. 
For some reason I got the idea they 
think it was a woman.” 

Ten minutes later, two lawyers 
walked in; they had landed at Kennedy 
Airport just two hours before. They 
confirmed Fisher’s statement. The ac- 
count had neither been opened by How- 
ard Hughes nor belonged to Hughes. 

The meeting was about to break up 
when Harold McGraw stopped me by 
the door. “If you can possibly stay—” 

“Tll call Edith,” I said. “If she’ll 
come to New York with the kids, I'll 
stay a week or so. But if she refuses, 
Harold, I’m going.” 

Back at Marty Ackerman’s, I was 
able to take stock. So they knew it was 
a woman. But which woman? Would 
the Credit Suisse dare reveal her iden- 
tity? What about Swiss bank secrecy? 
And even if they did, what connection 
could be established between this un- 
known Helga Hughes and Edith? 

“T called Edith,” I told Marty, “and 
asked her to come over here with the 
kids. She won’t. She wants me to come 
home.” 

“You better tell that to Shelton Fish- 
er,’ Marty decided. “But promise him 
you'll come right back if they need 
you.” 


Back in Ibiza, reporters were waiting 
at the house. We slept little (continued) 
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WHAT REALLY HAPPENED continued 
that Saturday night. Early Sunday 
morning, at the breakfast table, we 
talked. One thought had occurred to 
me, and it troubled me more than any- 
thing else. The more the banking situa- 
tion in Zurich became public, the 
deeper the investigators would probe. 
Then, in a telephone conversation 
with the Zurich police, Edith was told 
to come there—or else. 

I called Marty Ackerman in New 
York late that afternoon, and he told 
me to come to the States immediately. 
On Tuesday we flew to New York. The 
children, who had been whining and 
fussing all the way, finally fell asleep 
an hour after we had taken off from 
Madrid—and‘so did I. Half an hour lat- 
er I awoke suddenly, aware that I had 
been in the grip of a nightmare. and 
turned to Edith to say something. But 
what came from my mouth was only a 
croak. I’d lost my voice. 

And I knew why. There was simply 
nothing more that I wanted to say. The 
fountainhead of all the lies was drying 
up; something in me was saying, “No 
more.” 

But there was more. There was one 
last, desperate effort. 

No one had prepared me for what 
awaited us at Kennedy Airport. I faced 
200 newsmen, blinding lights and whir- 
ring We fought 
through the pack to Marty’s limousine, 
to take us Lakeville. 
“The driver knows the way,” he said. 
“Don’t talk to anyone. Get some sleep. 
I'll call you tomorrow.” 

The next day I went into New York 
to see Marty. I still had a set of keys 
and I let myself in. Marty greeted me 
warmly. Then I said: “I’ve got to talk 
to you. Alone.” Worried that the house 
might have been bugged, he took me 
downstairs to the part of the basement 


cameras. our way 


which was to 


that had been converted into a cinema. 
svianty. 2 “Edith is Helga 
Hughes.” 
He nodded slowly; he said nothing. 


said, 


The rest of it was the devilishly com- 
plicated story that I had concocted on 
the plane. Hughes had told me in the 
beginning that no one in his organiza- 
tion was to know he was working with 
me on his autobiography. But he faced 
the problem of the checks clearing 
through one of his bank accounts: he 
had accountants who went over his 
books for tax purposes. He had made 
the proposition to me in March, in 
Puerto Rico. In April, in Nassau, I had 
agreed and he had implemented it. 
Through George Gordon Holmes, he 
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had provided a false Swiss passport 
Edith in the name of Helga Hug 
We were to keep the money for him wi 
til after the book’s publication. Then] 
would instruct me what to do with i 
In return for the favor, he was payin 
me an additional $100,000 above 
$100,000 share called for in our co 
tract. 

Marty twisted a pencil in his finger 
“You ought to know two things.” f 
said slowly. “I’ve asked the Postal fi 
spectors to make an investigation 
this whole affair. And you and I ha 
an appointment, at the District A 
torney’s office at six o’clock—in half 
hour.” 























































“Arrest me for what?” | 
We arrived at the Criminal Cour 
Building soon after six o’clock. “Te 
your story,” Marty instructed me. a 
I did, in a hoarse whisper that mug 
have been occasionally inaudible. I we 
sure of only two things: they didn’t bt 
lieve I had laryngitis, and my stor 
made no sense to them. 
When we left, there was talk of sul 
poenas, of a Grand Jury. I understog 
none of it. “Listen,” Marty said, hé 
low-voiced, standing in the dark strey 
hunting a taxi, “I think they’re goir 
to arrest you.” 
“Arrest me? For what?” 
“There’s been a fraud committed 
New York State. That’s for what. E 
ther you defrauded McGraw-Hill of 
lot of money, or Hughes has perpetra 
ed a fraud by claiming under oath thi 
he never met you and never got t 
money, or someone defrauded you b 
posing as Hughes and taking the mo 
ey. Whichever it is, it’s a crime.” 
Marty woke me at seven the ne 
morning. He hadn't slept, he confessé 
“T don’t think I can help you with thi} 
one any more, kid. I’m a civil law 
and you need a criminal lawyer. I’ 
got you one of the best, Maury Nesseé 
He'll be here in half an hour.” w 
Nessen and I talked briefly in th 
taxi to the District Attorney’s offiet} 
There, Nessen did the talking. Finalli} 
he came to me where I waited in @ 
outer office. | 
“They wanted to arrest you,” h 
said, amazed. ‘““Now they want me 4 
tell you that if you'll plead guilf 
they'll give your wife immunity frot} 
prosecution. Just tell me one simpij 
thing. Are you guilty of a crime?” 
“No,” I whispered, and I still hal 
believed it. A hoax, yes; but a crim 
An hour later, we were sitting” 
Maury’s Office. “Go back to Lakevill 
} 
i 


) 
tonight,” he said. “Ill drive up tomo 
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Get some sleep. Get your story 
ight. I’m going to ask you a lot of 
stions and I want a lot of answers. 
truth,” he added, almost casually. 
efore I left his office I made two 
dhone calls. I had already strained 
ty Ackerman’s hospitality to the 
t, and I knew that we would have 
ind somewhere else to stay. That 
ning, a messenger had delivered a 
‘r to me. It was from an old friend, 
wyer named Philip Lorber whom I 
first met in Ibiza some 16 years 
re. He had written: “If you need 
ace to stay for a while,,I have a 
se in Westport. And if you need any 
r help, I’m available.” I called Phil 
explained the emergency. 

ow’re going to need more than one 
ney in this,” he said calmly. “I'll 
Lakeville tomorrow afternoon by 
o'clock. Then we'll make plans.” 

e second telephone call was to 
h. “T'll be back on the night train,” 
ispered. “‘T’ll take a taxi from the 
on.” 

ow did it go?” she asked tremu- 
y. 

e’re in trouble,” I said, and let it 
t that. 

aury Nessen and his associate, 
ld Weinberger, arrived at noon. 
Lorber arrived at two o’clock. 





















Like picking at a scab 

the drive to Lorber’s home in 
port, Maury questioned me with- 
etup. He picked at me like a kid 
g at a scab, picking until I felt 
If beginning to bleed as I lied and 
and lied—and knew in my heart 
I was getting nearer and nearer to 
yreaking point. 


Blessedly, the trip ended. Phil Lor- 
ber’s wife Joan showed us to our room, 
and I went right to bed. Phil arrived 
about an hour later. He came to the 
door and looked in, but Edith put her 


finger to her lips, indicating that I was 
asleep. I wasn’t, but I couldn’t face any 
more questions. Not then. A good 
night’s sleep, I thought, and I’ll be able 
to cope with them again. 


“That looks like a good spot.” 





No way. Next morning Phil came 
into the bedroom. I was still in bed. 

“T’m going up to see my son at 
school,” Phil said. “It’s visiting day. 
But before I go, I want to tell you that 
I’ve been thinking about your story.” 
He smiled a little sadly. “It doesn’t 
hang together. You know, I’ve known 
you a long time. J’'ll give it to you 
straight.” 

“Go ahead, Phil.” 

“T think you're full of s--t.” 

I lay there stunned, then felt myself 
erack wide open. 

“You're right,” I said. “It’s a hoax.” 


The sentences 

On June 16, 1972, Clifford Irving was 
sentenced to 214 years’ imprisonment 
in a Federal penitentiary and was fined 
$10,000. For the sake of their two chil- 
dren, his term in prison was not to 
begin until his wife Edith had finished 
serving hers. 

Edith Irving was fined $10,000 and 
was given a two-year prison sentence 
—two months of which was to be 
served in jail and the remainder on 
probation. 

Mrs. Irving was scheduled to be re- 
leased from prison on August 19. She 
still faces the threat of extradition to 
her native Switzerland, where further 
charges have been lodged against her. 

Richard Suskind is now serving @ 
six-month sentence in a New York 
State prison for his part in the hoax. 


These excerpts represent only a 
very small portion of Clifferd 
Irving’s new book, which will be 
published soon by Grove Press. 
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PERSONALIZED VINYL DOOR MAT 


For your own home and for gifts, too! Tough, 
springy vinyl tips trap sand, grass, dirt. Self- 
draining. Name is permanently molded in white 
letters (maximum 17 letters & spaces) on blue 
green, brown, red or black mat. 19” x 30” 
Specify color on order. 2-4 weeks delivery. 


D7053 Door Mat....... . . $6.98 


GLASSWARE FROM OLD BOTTLES! 


Here's creative fun and economy! Make stun- 
ning beverage glasses, goblets, bowls, etc. 
... FREE... from bottles you've been dis- 
carding. Just turn bottle on cutter, heat to 
Separate pieces, polish edge. Kit includes 
cutter, polishing material and instructions. 
H4122 Bottle Cutter Kit. . . $4.98 


RETURN ADDRESS TAG FOR PET $1 
No need to worry about your pet getting lost! 
This lifetime return address tag shows the 
pet’s name, plus your name, address and 
phone number — all engraved in polished 
stainless steel. Wording can’t rub off; tag 
won't rust! Sturdy hook included. 


P4008 Pet Return Address Tag $1 





“PERK ‘UP ‘YOUR SHAGS! 
Shaggy Vac’s rounded rake tips lift up the 
pile to get to the dirt at the base. Fluffs up 
matted shag as it cleans, restores fullness! 
13%” wide; durable styrene plastic. Fits all 
standard hoses; adapters included for GE and 
Hoover models. 5%’ hand rake included 





Hl 167 Shaggy Vac Outfit. $7.99 
ve ee 

£ GIANT 

\2-FT. x 3-FT. 


POSTER 


Send in any black & white 
or color picture (no nega- 
tives) or 35mm color 
§ slide and have it enlarged 
into a giant 2-ft. x 3-ft 
black & white wall poster 








P5009 2-Ft. x 3-Ft. Giant Photo 


$3.98 


Any two... $7.25 Any three 


SATISFACTION ee OR MONEY 
‘is PAY THE POSTAGE 


| CHARGE TO MY RAMEN a 
(check one) 


| (_] BankAmericard account numbe 


| BankAmericard 
expiration date 


i No. from 


Master 
Feed left part Charge 
of card exp. date 





SEND FOR FREE CATALO 








| {_] Master Charge account number: 


FLORAL NEEDLEPOINT COVERS 


Replace worn, shabby covers on chairs, foot 
stools, etc. and have the beauty of real needle- 
point without the work of doing it yourself 
Loom-woven floral print with your choice of 
color background. Foam backing; 20’ square 
F6071 (Black), F6072 (Green), F6073 (Beige) 
$2.98 each .Four for $10.98 


VACUUM TAKES OUT BLACKHEADS 


Don’t squeeze and injure skin — let Vacutex re- 
move blackheads gently. Just put the tip on the 
blackhead, press the little pump — blackhead 
is gone! Gentle vacuum does the trick! This is 
the genuine Vacutex, not to be confused with 
imitators. Guaranteed or your money back 


F259 Vacutex Lean ele 





SEW ZIG-ZAG STITCHES EASILY! 
Simply remove regular foot, put Zigzagger on 
needle bar and you're ready to sew decorative 
stitches on dresses, tablecloths, towels, etc 
Adjusts easily from a narrow to wide stitch 
Makes your machine more useful than ever. Fits 
all domestic and imported sewing machines 


N6043 Zigzagger. . $1.99 


REST AS YOU PEDAL INCHES AWAY! 
Several minutes of pedaling each day will help 
firm up your leg and thigh muscles... your 
tummy too! And now you don't have to go any 
further than your favorite chair. The adjustable 
pedal regulator lets you choose from easy to 
more energetic pedaling. 11’ H, made of steel. 
F1106 Pedal Exerciser . $5.98 


YOUR OWN 


HOLIDAY i 

MISSAOE SS i 
“AREEIIN 

; FROM OUR HOUSE | 

© To YOUR HOUSE 






ie 

eee Ee 

ET 

SEND HOLIDAY GREETINGS 

IN YOUR OWN WORDS 

Any message (up to 80 words) bea tifully printed 

in red, raised script. “From Our House...” de- 

sign in full color on cover. Cri f 





single folds to 4%4’"x5%””. Print wording wante 
P101 Personalized Christmas Letters and Env 
0 for $9.75 100 for $17.95 


Be 


= — by moil on Drake 


= aS 2 delet BUIEDING, COLORADO SPRINGS, COLORADO 80940 





ELECTRIC CALLUS ERASER 
Erases ugly calluses, corns, dead skin — leaves 
feet smooth as silk from heel to toe. Light- 
weight, as easy to use as an electric shaver. 
Safe, gentle vibrating action smooths rough, 
scratchy skin that looks so unpleasant and 
snags nylons. 5% ft. cord. Tough, white plastic 
N894 Electric Callus Eraser. $3.98 





DOUBLE-POWER PAGE MAGNIFIER 
Magnify a whole page at once with this 7’’x10” 
magnifier. Now it's a deluxe 4-power magnifier 
— brings print up to 4 times its size. Twice the 
power of magnifiers we and others have offered 
previously. Wafer-thin, so it can be keptina 
book. Made of plastic; imitation leather frame 

$6066 Full-Page Magnifier $1.50 





4 

DO YOU HAVE A WILL? Everyone 
should! Save on legal fees—make your own will 
with Will Forms Kit. Written and compiled by 
two attorneys, kit has 5 will forms, 64-page 
booklet on wills, a guide on wills and duties of 
the executor, and forms for recording family 
assets 


$4036 Will Forms Kit $1.98 





RETURN ADDRESS LABELS $1 
Quick, handy way to put your name and ad- 
dress on letters, records, books. Any name, ad- 
dress and zip code up to 4 lines beautifully 
printed in black ink on white gummed labels 
with rich gold stripe at left. Labels are 2” 
long; come in decorative box. 


$716 Set of 1000 Labels... . . $1 





‘% ’ A 
12 PERSONALIZED PENCILS 69¢ 
Any first and last name you want, beautifully 
imprinted in gold letters on high quality Venus 
pencils. Great for school, home or business 
use. Children love them because they are 
personalized with their own names. These are 
full-size pencils; No. 2 lead. Rubber eraser. 
$854 Set of 12 pense: .69¢ 


4 [) rc lk 4039 Drake Building “Ty 
Walter ra e Colorado Springs, Colo. 80940 | 











Limited time only. 
sale price. No extra charge for dent removal or 
straightening. Have your 
looms QUADRUPLE SILVER-PLATED by 
America’s largest replaters. 
guaranteed. Write for free price list to: 


SENTI-METAL CO., Silver-Plating Div. 






















$695 ppd. No ES 


ADD 50¢ for Flesh Color 








tore AFTER 


Have any item replated at 


worn antiques, heir- 


All work 100% 


Dept. LH9 
1919 Memory Lane, Columbus Ohio 43209 





LOSE 
2” to 5” 


Durable, 


or wrinkle. 


waist size— 


WAIST TRIMMER 





3 


a 


WE PRINT 


fai. Bhat 


CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and we'll 
print it! Any slogan, Seasons Greetings, your favorite 
hobby, sport or club, ete. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 


washable, paint will not run or fade. Colors are navy 
blue or powder blue, Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides. 
We ship in 48 hours! 

Sweatshlee ov. vie bbc were sess 0 4.0:stats,« $4.95 Postpaid 
TeSHitt os sos. w Ate Ses spew eid elated a $3.50 Postpaid 
"HOLIDAY GIFTS 
DEPT. 1709-B, WHEATRIDGE, COLORADO 80033 





Be your own 
music teacher 


Learn piano, 
guitar, etc., this 
low-cost way 


Our lessons come to you 
by mail, cost far less than 
a private teacher. The tui- 
tion charge for entire 
course comes to about $1 
a lesson.No gimmicks.You 
learn to read notes, play 
regular sheet music. Over 
1,300,000 students since 1898. Send for free 
booklet. Just mail this ad with name, address 
and zip to: U.S. School of Music, Studio 419, 
Port Washington, N.Y. 11050. 


© 1970 U.S, SCHOOL OF MUSIC 












FINE CUT e 58 FACETS 
PURE WHITE e FLAWLESS 


S4AKUNGLIE is @ bard synthetic erate at 
a fraction of the cost of a diamond. 
STRONGITE'S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR. 
ANTEE in writing to replace the STRONG- 

ITE stone if {t chips, scratches or has loss 


of color, All shapes & sizes ap to 21 
Money-back Guarantee within’ 10 aes TE no arene Bat 


Write for FREE BROCHURE with settings for men ee women 


THE STRONGITE CO. 


Send no Money, 


Dept. 47LJ, 2W. 47th St.. 
New York, Ny 10036 


















FOR MEN & WOMEN 

Miss California 1968 

reveals secret way to lose 
inches from waistline and 
abdomen fast! Miracle 
working Waist Trimmer can 
be worn undetected under 
clothing as you go about your 
daily activities and even while 
you sleep! For 
even faster reduc- 
tion wear it while 
golfing, garden- 
ing or jogging! 


nylon 
lined. made to 
last. Won't roll 
Send 
for your wonder 
Waist Trimmer 

today and watch 
inches melt away! 
Send check or M.O, 
10-DAY MONEY BACK 
GUARANTEE 


" now. 


Dept. L4, P.O. Box 188 
Carpinteria, Calif. 93013 

















Sweet sleep-in 
Mr. Gator is the delight of the young 
group and the ideal slumber chum 
for slumber parties, camping or any} 
time. Of soft, quilted cotton in pink 
with multicolored flowers, he sports 
huge felt eyes and white pompon 
nose. The lining and under side are 
green. 66 in. long; 26 in. wide. Filled) 
with acrylic batting. $19.95. Catalog, | 
25¢. House of Minnel, Dept. 672A 
Deerpath Rd., Batavia, III. 60510. 


Year so right 
Marriage medal makes a marvelous 
tongue-in-cheek anniversary gift fe 
the happy couple. Or give to one 
another as a meritorious reminder o 
your ‘‘merried”’ life. Sterling silve 
charm is 1 inch in diameter. For a 
anniversary, medal will be engravec 
with any year you specify. $7.25. Ade 
$1 to have names and date engravec 
on the back. Bruce Bolind, LHJ-9 
Boulder, Colo. 80302. 







° 
POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration . . . Perfect for 
parties. Send any ‘b&w or color 
Photo, polaroid print, cartoon or 
Magazine photo, For slides and ~ 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w Poster 
mailed in tube. 


142 FT x2 FT $2.50 


3FTx4FT $7.50 


POSTER eas 
1Y2x2 ft. — $3.4 
2x3 ft- $3.95, ax ft.- $5.95 


RUSH SERVICE orders shipped in 1 day by 

class mail. Add $2.00 per poster ad No slides. 

Your original returned undai for Donte If 

tax. Send check. cash or M.0. (No C00) te s 
OTO POSTER, INC. 


handling for EACH item ordered. nya 
PH 
Dept.LH972 210 E. 23 St., New York, N.Y. 
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Just published this year and already in half a 
million homes! It’s the imaginative new book with 
cakes, menus and party ideas for each month of the 
year. Complete with directions that make it simple 
for you to achieve truly professional-looking deco- 
rating effects. 


204 pages in full color—big 8%” x 11” size! The 
Walt Disney World* is brought right into your kitchen 
with a sparkling new Series of one-mix cakes— Win- 
nie the Pooh, Mickey Mouse and friends. Easy-to- 
follow Wilton patterns let you turn out cakes featuring 
all 12 signs of the zodiac. 


You can hail Columbus Day with a cake com- 
memorating his historic sail. Greet Halloween with 
the spookiest pumpkin cakes ever! You'll be amazed 
how easy they are to do, as are all the other cakes 
in the Wilton YEARBOOK—cakes that look like 
snowmen, an igloo, a football or an Indian teepee. 


*© Walt Disney Productions 


a {ts VWiltons Cake & 
Food Decorating 


- 





BOOK 


As well as the prettiest doll cakes in the world! 
Breathtaking wedding and shower cakes. Hundreds 
of stimulating decorating and party ideas. 


We show you what fun it can be to make 
Marzipan decorations for your holiday cake and table 
(so easy the children can help)! And a tiny tier 
cake with a festive look that takes just one cake 
mix, serves just 12 guests 


You also get a complete new, step-by-step cake 
decorating course that shows the easy Wilton way 
to pipe frosting flowers, borders, leaves, write script 
and more. Plusanexpanded Wonderland” of Wilton- 
created products from the world over. 


Order your copy now! (Half a million readers 
can't be wrong!) Start doing cakes that will make 
you famous the year around 


ENTERPRISES, INC. Dept. LHJ-92 
833 W. 115th St., Chicago, III. 60643 


| want a copy, too! Send my copy of the 1972 Wilton 
YEARBOOK right away. | enclose: 


(1 $1.25 for one copy | 
(.] $2.50 for two copies \ 


This includes 
postage and 
handling 


Name___ a eat 
Audress—— = 
ity sie eer 7 ee 


Tete ert at = ee FID a ee 




















fashions 


Brown, 
Green, 
Rust Suede 
$18.99 e 
Matching Bag $10.99 fund 


Te ee 





241 Crescent Street, Waltham, Teas 
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NDWRITING BECAME 

OF THE PARTY | al- 
ed why | was ill at 
s. Then for fun | 
HART and found 
e of the party: 
rkston, Ga. 


“MY HA 
THE LIFE 
ways wonder 
ease at partie 
sent off $5 to CHF 
out. Now!'m the lif 
Karleen Tinker—Cla 






















“MY HANDWR 
ITIN 
THINge PSBTING TOLD me 


H ie computer told me 
Se ka potential for a medica) 
career. T s at pee 
now nae : fa that co pipUles 
Roger Willian Ba de 








Computer Handwriting Anatysis Re 


A Consumer Subsidiary of United Co 


i 202 


HAVE YOUR SIZE 
oor ee ee ems 


Send for FREE new catalog 
illustrating in full color 
over 150 brand 
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DECIDE MY FU- 








ae 

After Breast Surgery 
= => 

Identical Form 


o need to wear Artificial Eyelashes 


OSE VINE, Dept. H-6X 
Box 3547. Beverly Hills. Calif. 90212 














BY COMPUTER 


Objectively...completely... 
with amazing accuracy! 


Get the inside story on YOU! 


When analyzed by our giant IBM computer with our unique copyrighted 
program, your handwriting may tell you things about yourself your mirror 


can't—and your friends won't! 


Like maybe —whether you re generous or selfish 

Like maybe -— if your sex drive is average, high, or weak 

Like maybe—whether you're methodical or impulsive 

Like maybe—if you have hidden strengths or insecurities—have latent 
talents, are modest, vain, etc., etc.. 


Yes, it's true: Science takes over where even family fears to tread! 


Just scribble a few lines for 


MR. SPECS’—(what we call our computer, 


who sees right through you by checking your handwriting) and be aston- 


ished by the personalized computer letter 


Yes, CHART has now taken the long ac- 
cepted science of graphology one big step 
further—and teamed it with the computer, 
the most accurate and reliable analytical 
machine known to man 

The result is a copyrighted computerized 
handwriting analysis system. It yields up to 
4 billion distinctly different analyses ...That 
means a different one possible for each and 
every person in the whole world! 

You see, handwriting is virtually a CHART of 
personality. And our computer is pro- 
grammed to provide YOU with a scientific, 


MR. SPECS" sends back! 


honest, reliable verba/ chart of your own 
character traits and personality. 


This is not a vending machine in an amuse- 
ment park. Or a fortune cookie in a restau- 
rant. This is science at work to help you 
know yourself—inside out! 


You receive all this personal guidance in- 
formation for only $5.00. Strictly confiden- 
tial, too—you get the only copy-of the three 
page computer letter. 


What you do: Simply write in normal pen- 
manship on unlined paper this sentence: 


“Something in the handwriting sample | am giving you 
will communicate my personality to your computer” 


and sign your name in full. That's all. We do the rest. 














ae = Soe J 
anes Use this handy coupon below today: 
perticipate ff CHART, P.O. Box 100405 Atlanta, Georgia30348 Dept. LH92A 

= 

q €s, | do want io learn more about myself through your computerized 

gana my handwriting 

, Enclosedis Check 1) Cash O Money Order 

a $5.0 ge my account at 

8 C Club Master Charge (1) BankAmericard 

‘ : 

4 aes 

Ci tate = Zip 
7 Male Left Handed Age 
> 3 weeks for normal return by First Class Mail. For priority 
pecial Delivery add $1.00 
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LOS ANGELES (Special) 


EAUTIFUL EYELASHES OVERNIGHT! 
lov r looking ith an 





©1972 CHART INC. 
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Lose 10 ths.In 10 Day 
With Grapefruit Diet | 


ae SS he eT 


| 


The popular grapefruit diet that “‘re 
ly works” is sweeping the country, e 
abling overweight people of all walks 
life to easily and quickly become slii} 
trim and attractive, “while still eati 
almost all they want.” Without pill} 
drugs or exercise, thousands of peor 
are slimming down and feeling you 


again. 10 Lbs. in 10 Days 

Most people who follow the simple pl 
exactly as directed report a loss of 10 pour 
in 10 days, starting from the day they be 
the diet. There is usually no weight loss {} 
the first 4 days, but suddenly on the Sthd 
you can expect to drop from 2 to 5 poun¢ 
and continue to lose about a pound a d 
thereafter. 


Eat Almost All You Want 
Better yet, you can still eat almost as mue 
as you want of foods like steak, chick 
lobster with butter sauce, gravies, bacon a 
scrambled eggs. And you will continue to lo 
weight. To be perfectly safe, it is recoil} 
mended that you consult your personal p . 
cian before dieting to prevent possible ha j 
ful dieting effects. } 


Plan Available 

To get a copy of this highly success’ 
diet plan and suggested menus, send $2 
OK DIET, Dept. 39, Box 29, Tarzana, Ca 
91356. This plan is fully guaranteed, and 
after trying it faithfully, you find that y/ 
don’t lose weight as outlined above, your 
will be promptly refunded. (In Californ 
add 5% sales tax.) 4 


CURTAIN CHARM 
With Ball Fringe on 
Unbleached Muslin 


20”, 25”. 30°, 36”, 
40” long 










2 pairs to window 
as shown 


2° 6.00p 
81”, 90” long 7.50 P 


(all pairs 80” wide) 
Matching Valance 
9”x80” 75 
Please add 75¢ to each 
order tor handling 
























tax 


COUNTRY CURTAINS 


Stockbridge, Mass. 01262 Dept. € 









ee ee) 
ferent gifts for you absolutely free! 
Pe A May mee tl le 
novelties, even jewelry . . . each 
one is an advertising gift from a 
U.S. manufacturer. There is abso- 
lutely nothing to buy .. . every- 
thing is free. For the complete list 
ee ee am ee 
dress, birthdate and one dollar 
postage and handling 


FREE GIFTS Dept. LH9 


BOX 5907 SANTA MONICA, CALIF. 90405 


SPECIAL OFFER 


Date of birth 


A healthy idea 

Like to live in a spacious land of 
sunshine where the climate is ideal 
for work or play? You can own a 
half-acre mobile homesite at Deming 
Ranchettes in sunny New Mexico for 
$349 cash price on easy terms. For 
their free color brochure that in- 
cludes actual photos of home and 
area, write to: Select Western Lands, 
Inc. Dept. MB8, 108 No. Platinum, 
Deming, N.M. 88030. 


Lend an ear 
Pierced ears? Then, you'll be inter- 
ested in a free catalog featuring over 
ee ] 3,000 pairs of pierced earrings pho- 
> , ; tographed in color. You can save 
» ee # ' 3 . from 40 to 60 percent on retail prices. 
yt it 6 dbo? Catalog shows earrings in 14K gold, 
bold antiques, exotic woods, plus 
matching pendants, rings and mono- 
grammed jewelry. Send 25¢ for han- 
dling. Adco Gold Prod., Dept. LH-9, 
Box 3046, Sarasota, Fla. 33578. 





A break for pet owners 
It’s easy to housebreak your pet with 
a pet-training station. Chemically 
odorized mat simulates nature's way 
—helps your dog know he has found 
the right place. Pole and mat are 
washable plastic with troughs molded 
in. Convenient, it saves soiling floor 
or carpet. No worry for you; no fuss 
for Fido. 18 x 18 in. base. $3.98. 
> Walter Drake, LH82 Drake Bidg., 
Mies i If ae Colorado Springs, Colo. 80901. 


Front-page present 
What were the current events on the 
blessed event of your birth? You can 
receive a front page copy of the New 
York Herald Tribune as it was pub- 
lished on your day. Great gifts for 
pier tonl Pane birthdays, anniversaries or any spe- 
a cial date from January 1, 1900 
an through December 31, 1964. Please 
specify exact dates. $1.50 each. 
Holiday Gifts, Dept. 1709-D, Wheat- 
ridge, Colo. 80033. 


FILM: 
WITH “er 
FOR_INSTAMATI ROC ESSI pet 
INSTAMATIC el CX 135-20, 


KODAK COLOR FILM eo. KODAK COLOR FILM es 
WITH DEVELOPING RPRINTING "1 =~ WITH PROCESSING 


FOR INSTAMATIC CAMERAS! SATISFACTION 


KODAK 5 
COLOR FILM 













Gribune wn F 


Herald <= 5 


Lindbergh Launls Safely a8 aris Ma 
3.800 Mile Pig cht in 334 
























GUARANTEED 
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= Rare FILM & PROCESSING I 
TO: (FORO Ps YELOPM UseeL 
373 Maple Avenue Dept. L9 
E 
Westbury, New York 11590 oo i 
















WITH DEVELOPING & PRINTING : 1 Please lcswont the following 


3Pack () 6 Pack © 


Pack 1) 
*IN OUR OWN COMPLETELY AUTOMATED PLANT 12 Ss 


















aaa 3 Pack 6 Pack 12 ral ——- = ie | 
CX 620 (12 exp. jumbo prints) 537 11.94 ie 
CX 127 (12 exp. jumbo prints 5.97 11.94 > “I 
CX 135-36 (36 exp. 35mm jumbo prints) 19.77 39.54 
K 135-20 (20 exp. 35mm slides ASA 25) 7.714.348 a TOTAL = — | 





K135-36 (36 exp. 35mm slides ASA 25) 10.47 20.98 
WX 135-28 (20 exp. 35mm slides ASABS) 7.17 —-14.34 
W135-36 (36 exp. 35mm slides ASA 54) 10.47 20.98 sierra EERE EERE | 
KX 126-28 (20 exp. Instamatic slides 717 18.34 28.68 ee 
KA 464 (Super 8 moves) 1793 35.88 weity Je SS ee ee J 
2 ee 2 2 ee ee ee ee ee ee 


Oy Cash, 0 © Check, 2 Money Order { 




























Cucumber and Beauty 


by ANA MAHER 


Every woman, at some time in her life, faces the spectre of an aging skin. Most 
women never solve the problem, and finally become resigned. A fortunate few find the 
answer and are rewarded with a complexion that remains youthful all their lives. 

Ten years ago, | had this skin problem. Nothing very serious, but when | took my 
mirror over to a bright light, | could detect evidence of dryness and faint little lines in 
those areas where wrinkles have a tendency to show first. And | didn’t like it. | knew 
that these were danger signals that warned of an aging skin. 

| was also very bewildered. | had always taken the best care of my skin. | used ex- 
pensive night creams, lotions and highly touted astringents. So | tried other creams, 
with no improvement. Finally | became resigned. After all, everybody gets older and 
most of us show our age. 

Then one day | had a visit from an elderly widowed neighbor. This charming lady 
was about seventy, but she had the most beautiful, moist, youthful skin. | remarked 
about it and mentioned my own skin problem. 

She told me she used a marvelous cream which had been formulated by her late 
husband, a physician, and that she made it herself. “Try it,’ she said, and then she 
left and returned with a jar of this cream. 

So | tried using my neighbor’s cream. 

In only three weeks, | began to see a marked improvement. My skin was fresher, 
clearer, smoother. After two months, my former dry, dull skin was revitalized. The lines 
and puffiness had been eased away. My skin now had a youthful, almost translucent 
quality. | was thrilled with my neighbor's formula. 

For six years, this kind lady kept me supplied with this cream. And | want to tell you 
that my skin was more vital and younger looking than it had been when | first started 
to use it, six years before. 

Then my neighbor died suddenly—and with her went that wonderful cream and its 
secret ingredients. | was saddened by the loss of a good friend—and dejected by the 
loss of a miracle cream. Her family told me that her personal papers revealed no 
formulas of any kind. | was desperate. But | did have three jars left from the last batch 
she had made. 

So | took the cream to one of the best known analytical cosmetic chemists. The cost 
of the analysis was enormous, but | got what | wanted. | had the wonder cream formula. 

It had a base of pure cucumber juice, two super-moisturizers and three natural lubri- 
cants. It also contained Vitamins A and D and a special component to keep the cucum- 
ber juice fresh. My chemist told me that the formula consisted of only safe, pure ingre- 
dients—no hormones, estrogens or steroids. 

| made a batch of cream for myself, following the chemist’s instructions. Then my 
friends and relatives began using it. And in every case, the results were absolutely 
astounding. 

Soon friends began insisting that the cream should be made known and available to 
all women, since the problem of aging skin is universal. 

So my cream was put on the market three years ago, with the financial help of an 
uncle. It is called Cucumbre Frost. 

The same wonderful results experienced by me, my friends and relatives were re- 
peated time and time again by women all over the country. | have in my file hundreds 
of letters from grateful women telling of the remarkable results obtained with Cu- 
cumbre Frost. 

Treatment is not a complicated ritual. | don’t have time for that and the chances are 
you don’t, either. You apply Cucumbre Frost at bedtime. Leave it on all night. It feeds, 
protects and nourishes your skin while you sleep. 

| know what Cucumbre Frost can do for you. Therefore, | offer you this UNCONDI- 
TIONAL GUARANTEE. Try it. See for yourself in your own mirror how, after a few treat- 
ments, Cucumbre Frost helps revitalize dull, dry, aging skin. How Cucumbre Frost 
helps ease away lines and puffinéss. Many women wrote me of astonishing results 
after only two weeks. Some take longer. But | say this to you: If, for any reason, 
you are not delighted with Cucumbre Frost—return the unused portion to me for a 
complete refund. No questions asked. 

You now have the opportunity to have vital, youthful, lovely skin—at no risk. 
Cucumbre Frost can be purchased only by ordering it directly from me. Simply fill 
out the coupon and mail today. 


© 1972—ANA MAHER, INC... 19 WEST 44TH ST.. NEW YORK. N.Y. 10036 
-————-—-—_------------------- 
| ANA MAHER Inc., DEPT. 1709R, 19 West 44th St., New York, N.Y. 10036 | 
| Please rush Cucumbre Frost to me. | must be completely satisfied with | 
the results or you guarantee prompt and full refund upon the return of the 
unused portion of Cucumbre Frost. | 
| (J | enclose $5 (check, cash, money order) send 2 ounce—regular size. | 
| © l enclose $8—send 4 ounce—double size. | 
Name 
| Address | 
| City State Zip | 
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At last! The help you've 
waited for! No more do- 
ing without all the appe- 
tizing foods you love to 
eat! No more self-tor- 
ture because everything 
you eat seems to run to 
fat! 


Now you can forget that 
forever-hungry feeling 
as though it never exist- 
ed... forget that you 
ever worried about los- 
ing excess weight...for- 


get that you ever were fat! 
Because now you can eat that ugly 
fat away! ... Eat off those excess 
pounds ... Actually eat yourself 
slimmer and trimmer than you ever 
dreamed possible with the aid of 
one of the most fantastic reducing 
regimens ever conceived ! 

It’s amazing, astounding, like a 
wonderful dream come true! And 
all so incredibly easy, all so delight- 
fully pleasant, because instead of 
suffering those awful hungry mo- 
ments, instead of giving up all the 
foods you love so well, you actually 
enjoy fabulous gourmet dishes while 
your weight is coming off! You ac- 
tually dine on luscious foods you 
love to eat while you get slimmer, 
slimmer, slimmer; You actually 
pamper yourself with satisfying 
super-delicious desserts and _  be- 
tween-meal snacks while ugly 
pounds vanish! Sounds too wonder- 
ful to be true and yet it can ac- 

1 


tually happen to you! 
JUST PICTURE THIS 


You get up in the morning, take 
one Eat-Well Regimen dietary sup- 
plement capsule and that’s all th 

Medication you take all day long! 
Then you settle down to 3 hearty 
meals, and between-meal snac! 

too, if you like! . . . Enjoy roasts, 
chops, ham, bacon, eggs, bread and 










plenty of butter, afood, stews, 
cheese, mayonnaise, salad and dres- 
sing, cream in your coffee or tea 

food you love to eat and all the 
while, this amazing regimen helps 
your body burn off those ugly, cri; 

pling, health-destroying, figure- 


marring pounds of fatty tissue! 
Actual clinical tests conducted by 








doctors show substantial losses 
week after week after _ week on 
Eat-Well type regimens. The actual 
amount you lose depends, of course, 
on how overweight you are, and on 


your particular physiology, but it’s 
all so safe, so easy, you'll hardly be- 
lieve it! 

You'll gasp in amazement, stare 
at yourself in disbelief as day after 
day you get slimmer, trimmer, more 
attractive! As day after day you 
come closer and closer to the safe, 
normal weight you should be! 


NO BRUTAL EXERCISE 
Think about it for a moment! You 


don’t take dangerous drugs. You 
don’t go on a starvation diet. You 





Doctor-Proved Regimen 


OFF 


Safely, Pleasantly, Easily or YOU PAY NOTHING! 





don’t strain your heart with brutal 
exercise, and you don’t pour money 
down the drain on so-called slen- 
derizing massages ! 

What do you do? You sleep, 
work, play just like any of your 
thin friends. You don’t starve your- 
self. You don’t go on fad diets. To 
lose weight, you simply follow the 
Eat-Well Regimen which consists 
of two parts. 


EAT LUSCIOUS FOODS 


First, you take just one single 
Eat-Well dietary supplement cap- 
sule every day. Just one. That's all ! 


And second, you “diet” by eating 
lots of luscious foods you love 

three hearty meals and between- 
meal snacks—as prescribed by the 
Eat-Well Regimen. It’s just as sim- 


ple as that, and even though this 
regimen is so pleasant and so sat- 
isfying, your body does melt away 


ugly pounds of fat day by day, 
safely! 


steadily, pleasantly, 



























| SATISFACTION 
GUARANTEED 


Try Eat-Well Regimen in your 
home for 7 days entirely at 
our risk. Weigh yourself be- 
j fore you start. Weigh your- 
self after. If you don’t lose 
substantially the very first 
week, if you don’t look bet- 
ter and feel better, and 
above all, if you don't find 
Eat-Well Regimen so much 





j more pleasant to follow than 
any reducing method you 
have ever tried in your life, | 
don’t keen it! Re n the } 

| 


unused portion at once for 
your money back, no ques- 
tions asked. You must be 
completely sa 
way, Or you pay no 





Baby’s 
Why not have them | 
solid 


metal! for a 


certificate and pos 
to American Bro; 
Bexley, Ohio 43209 
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ly for proud grandparents 
money. For full details 
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PROVED BY DOCTORS 
Perhaps this all sounds too wonder- 
ful to be true! Perhaps you are 
wondering how Eat-Well Regimen 
can perform these seeming mira- 
cles when other products that prom- 
ised so much failed. It’s really quite 
simple. The Eat-Well Regimen is 
based on a scientific principle which 
is not the creation of a dietician or 
a so-called “reducing expert.” Eat- 
Well Regimen is based on a proven 
medical principle that has been 
written up by doctors in books and 
it appears in medical journals. It 
has been tried and tested and used 
by countless doctors throughout the 


world. It is safe and it is effective. 

When doctors tested this virtu- 
ally identical regimen on over- 
weight persons who suffered the 
usual agonies of ordinary reducing 
methods, they found that in prac- 


tically every case, substantial losses 
were noted! (Ask your doctor.) 
Patients lost pound after pound 
of ugly fat safely, surely and above 
all, pleasantly! And most impor- 
tant, they lost that weight without 
suffering constant pangs of hunger, 


| Eat-Well, Dept. LHJ-9 
283 Greenwich Ave., Greenwich, Conn. 06830 


Name 


peal Tul, orever 
memory. Reasonable, too, just $3.99 = é 
a pair. Also portrait stands (shown). : 
TV lamps, bookends, = PRIZE 
savings. Ideal family INNES 
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Please rush me my Eat-Well Regimen at once. 
completely satisfied in every way, | may return the unused 
portion and you will refund my full purchase price immedi- 
ately, no questions asked. 


(CD | enclose $5.00 for regular 3-week supply 
0 | enclose $8.00 for giant double 6-week supply 
(You pay all postage and handling charges) 


















L GRILLO 7210, 3284 South 


and without pee ee themselves 
of luscious, nourishing food! They 
simply followed the Eat-Well Regi- 
men and that made the difference. 

In short, they lived like human 
beings ! While they ate three deli- 
cious meals a day, they were losing 
weight! While they were enjoying 
mouth-watering chops, steaks, juicy 
roasts, sea food, whipped cream, 
cheeses, fried favorites and all the 
rest, off came ugly pounds! 

With less work, less discomfort, 
than they ever imagined possible, 
they ate their fat away! ... Ate off 
pounds that had made them miser- 
able for years! 


WHAT THIS MEANS TO YOU 
After all the products you’ve tried 
. .- after all the suffering you’ve 
done . - after all the tortures 
you’ve subjected yourself to for 
year after weary year, and now 
it’s all over! 

The practical, intelligent method 
you secretly prayed for is actually 
here! This fabulous method, so safe, 
80 easy, so astonishingly effective, 
is yours to try and to prove to your 
own satisfaction, without one pen- 
ny’s risk or obligation! 

Think of what this can mean to 
you! Can you imagine the glorious 
feeling when you live like other 
people live, eat foods you like with- 
out worrying, without feeling guil- 
ty, without feeling afraid’? The Eat- 
Well Regimen can do that for you! 

Perhaps you have tried other 
products and been disappointed. 
Perhaps you have gone so far as to 
promise yourself that you would 
never try another reducing product 
again! ... But stop and think for 
a moment . 

You’ve tried so often in the past, 
haven't you? Wouldn’t it be foolish 
to quit now, just a few steps short 
of your goal? Wouldn't it be silly 
to give up now, when the method 
you have waited for is available to 
you? Why not try Eat-Well Regi- 
men? If not for your sake, for the 
sake of those you love. 


TRY AT OUR RISK 

Send for Eat-Well Regimen while 
you are still thinking about it. Then 
try it in your own home for 7 days 
at our risk! If Eat-well Regimen 
isn’t every bit as wonderful as we 
say it is, don’t keep it. Return the 
unused portion and we'll send you 
an immediate refund, no questions 
asked. 

You risk nothing and at least you 
have had the satisfaction of trying 
what we sincerely believe to be the 
finest reducing regimen on the face 
of this earth! 


EAT-WELL REGIMEN 
DIETARY SUPPLEMENT 
1S GUARANTEED SAFE, 


GUARANTEED HARMLESS! 
It is a scientific formulation of 


safe, tested ingredients, abso- 
lutely non-injurious, has no un- 
po side-effects, and may 

e taken with complete confi- 
dence by any normally healthy 
person 





DOCTORS: SEND FOR 


FREE SAMPLE ON 
YOUR STATIONERY 


---------- 
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: YOUR child's photo may be worth up to $300 or can 


he Front Cover Prize Award! National Adver- 
want children’s photos, babies — all ages to 
r use in magazines, newspapers, etc. Send 1 
© for our approval. Print child’s, mother’s name, 


dress on back. Returned promptly. No obligation. 


216 PicoBlvd., Dept. Pl 
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CPR, Ue At, INC. Santa Monica, Calif. 90405 


WIG STYLING ~ ayS 


& SERVICE EASILY LEARNED! Sp) 


4, 


ign 


wn and v- 







tal co 
a 


Denver, Colo. 80222 






















ADJUSTABLE 
T.V. POLES © 
Hold your portable T. 
right where you want 
without awkward table 
or stands. Takes an 
width up to 14” deer§ 
17” high. Black deccg 
rator pole has spri 
tension rod to adjus | 
to 714 to 8% ft. ceil 
ing heights. Can b 
set up in Hi or Lo 
position. Hi position 
great for reclining wat 
ers! 






























Made in U.S.A. 









We ship in 
Eon) aS or higher Aira 


Write for FREE catalog 
Holiday Gifts 


Dept. 1709-A 
Wheatridge, Colo. 80033 


VITA - 
mae & | 


Va ae 
POSTAGE STAMPS 


1. Scarce 1937 Smoky Mountains Mini 

ture Sheet. This giant issue (size 3-1/16 } 
2-5/8"") is a genuine seldom-seen U. 
postage stamp! 

2. Valuable Collection of 15 different U. 
commemorative stamps picturing aw 
inspiring American wonders: Majestic Devi 

Tower, Breathtaking Shiprock Mesa, Towe| 
ing Mount Hood, Surging Colorado Riv] 
Rapids, Minnesota Wilderness Lakes, an 

many other magnificent scenes! 


3. Beautiful Ecology Collection of U.! 
postage stamps commemorating conse 
tion of Water, Soil, Forests, Wildlife, et 
Also, other exciting starnps to examir 
free. Buy any or none, return balance, c 1] 
cel service anytime — but all three off | 
(plus Wonderful Illustrated Catalog) lu 
yours to keep! Send only 10¢ — TODAY 






























COFFEE 
STARTE| 


Wake up to the 4 
talizing aroma} 
fresh brewed co| 
every morning. | 
up your perk | 
night before, pluy | 
into the COFI} 
STARTER, set — 
time you want it 
begin perking, }, 
Presto! A delighi 
cup of coffee 1 
out waiting for 

brew. Your mo fi 
cheerer-upper. 3) 


x 2” and plugs into any wall outlet. 




































x 25%," 7 
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plus 75¢ P&H. Ill. Res. add 5%. Gift catalog z 


HOUSE OF MINNEL 


Deerpath Road, Dept. 692A 


Batavia, Ill. 60 


CR UML Tr 


YOUR CHOICE 16 WALLET SIZE 
3—5 x1 ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or 
color neg., or slide (ret f 
Black and white photo bargains: r 
25 WALLET SIZE with $1 Send any photo (8x! 
FREE 5x7 Enlargement smaller) or neg. 
Finest quality photographic paper. Add 25¢ per selection for 
age and handling, and add’! 50¢ extra for First Class Sen 


Quality Values 552-D, New Rochelle, N.Y. 10 


VER dS 


BLACK & WHITE FULL COLOR 


4031°= 2052" 


Beautiful 21x31" studio prints on silk finish por- 

trait paper. Any photo copied (5x7 or smaller). For 

color wallets send Polaroid color print, color photo, neg. or 
slide, original returned. 

Money back guarantee.(6.P.0. Box 1766, N.Y., N.Y. 10001 
maiLto post orFice | G.P.0. Box 8408, Chicago, Ill. 60680 * 
NEAREST YOUR HOME + P.O. Box 2203, Atlanta, Georgia 30301 


KEYSTONE PHOTO 
SERVICE, DEPT. 87 


FULL COLOR 
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MARK EDEN IS THE WORLD'S MOST SUCCESSFUL BUSTLINE DEVELOPER 
“increased my bustline 
Jrom 30°to a Kull 40” 
in just 6 weeks 


with the fabulous 
Vark Eden Developer” 


(patented, !) 










Sandra Wilder _ says Sandra Wilder: 


before her 


Mark Eden Course | “‘/ had always wanted a fuller and shapelier bustline, but | didn’t 
BUST 36” | think it was possible to change what you were born with—until 
one day someone told me about the remarkable product called 
the Mark Eden Developer. | decided to try it and, from the very 
first day, | was absolutely astonished by the results! It took just over a week for the 
developer to increase my bustline measurement by a full inch. | could actually see 
an improvement in size, firmness and shape everytime | used it, and in just six 
weeks my bustline had gone from 36 to a full 40. | felt that 41 inches would be the per- 
fect bust measurement for my height and bone structure, so | continued with the pro- 
gram for another week or two and quite easily reached that measurement. Mark Eden 
certainly gave me the figure | had always wanted and | would unhesitatingly recommend 

it to any woman who wants to quickly and dramatically fill out and shape her own bustline.” 





NOW READ WHAT OTHER WOMEN HAVE TO SAY ABOUT THE MARK EDEN DEVELOPER: 


Mrs. Myralin Collins, Grand Prairie, Texas: “‘/ can hardly believe my own results. | have increased my bust from a 34B to a 36D 
in just 30 days with the Mark Eden Developer.” 


Mrs. Douglas Tidwell, Franklin, Tenn.: ‘‘/ never dreamed that after four children, | would ever regain my bustline, but after six 


Sandra W ilder today... weeks | have gone from a 32A to a 36C.” 
. 1 Ki Z fl 4. PP Mrs. Sharon Ford, Prospect Harbor, Me.: “/ must admit | was a bit skeptical at first, but after eight weeks of use | increased 
= et my bustline from 35 inches to 372 inches. Now, after nine months of use | measure a firm 40 inches.” 


















AND HERE ARE JUST A FEW OF THE MANY THOUSANDS OF WOMEN WHO ARE REPORTING AMAZING RESULTS: 
BEFORE AFTER BEFORE AFTER BEEF ORE AFTER AFTER 


S 












- : 3 . 4 / é r s 

Sharon Wells Sharon Wells Roberta Kirberger Roberta Kirberger Margaret Pearson Margaret Pearson Karen Powell Karen Powell 
before her after 8 weeks on her before her after 8 weeks on her before her after 8 weeks on her before her after 6 weeks on her 
Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course Mark Eden Course 

BUST 3512” BUST 39” BUST 36” BUST 40” BUST 34A BUST 36C BUST 36” BUST 40” 
HAT IS THE MARK EDEN METHOD? The Mark Eden Method is atremendously exciting concept 0 i 


bustline development. It is not a cream, not an artificial stimulator. It is an exercise that employs 
becial techniques, safely and effectively—the degree of effectiveness turning upon factors which 
ry among individuals—with thousands of women throughout America reporting remarkable 
ccess in enlarging, shaping and firming their bustlines to their loveliest proportions. 


| 
| 
| 
I 
| 
E MARK EDEN EXCLUSIVE MONEY BACK GUARANTEE: The five women shown here are just | 
few of the many, many women who are reporting gains of from 3 to 5 inches on their bustlines— 
d while we do not state that every woman will receive results, thousands upon thousands Ce 
pmen are reporting that the Mark Eden Developer has given them the kind of bustline develop- | 
ent they have always dreamed of... And if the Mark Eden Developer does not produce for you 
| 
| 
| 
l 
I 
! 
| 
I 
| 
I 
| 
I 
| 
1 


ay, : P.O. Box 7843, Dept. LH-20 

® 7 
/ Var fz kden San Francisco, CA 94120 
Please send me my Mark Eden Developer and Bustline Contour- 
ing Course. | understand that this course is complete and that 
there will be nothing else to buy, and that if | do not see satis- 
factory results in bustline development within two weeks. | can 
return everything to Mark Eden and receive my money back. 
For the above complete course and Bustline Developer I 
enclose $9.95. 
(0 Cash 11 Check J Money Order NoCOD’s accepted 
For rushed delivery add 60¢ for Air Mail postage. 


E i i i i r protection: If 
results which have delighted so many of our customers, this guarantee is your pro BrP sca in. plainhweneer 


ter using the Mark Eden Bustline Developer and Course for only two weeks, you do not see a 
Gnificant difference in your bustline development, simply return the developer and course to 











Name . ae = 
ark Eden and your money will be promptly refunded. 
E PRICE IS ONLY $9.95 COMPLETE! You receive the fabulous Mark Eden Developer... You Address 
ceive a complete course of instructions, fully illustrated by photographs, which shows and tells City 
Du exactly how to use this remarkable developer for your maximum results... and you receive 
e Mark Eden MONEY BACK GUARANTEE. State Zip 





Mark Eden, 1972, P.O. Box 7843, San Francisco, CA 94120 a ae a 
ba 
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Jingles 


| 










For You! 
Santa Claus, shiny green 
holly and jingling 


chimes —all in one irre- 
sistible, easy-to-sell 
holiday decoration! 
Shiny brass chimes ring 
at every passing breeze 
or vibration. For indoors 
or outdoors. 


Generous 
Profits! 


Every friend and neigh- 
bor is a prospect. GEN- 
EROUS PROFITS on every 
sale. Start now — send 
$1.00 today for sample. 
Also get free MONEY 
MAKER CATALOG of over 
700 items. 




















GREETINGS UNLIMITED I 
2-638 Finch Building, Park Square I 
St. Paul, Minnesota 55101 | 
{j I'm enclosing $1.00 for sample Santa Chimes 
and catalog. | 
Name : | 
Address. | 
City. 
State = el 
bps oe eye ee 
antieues Interested In Antiques 
gouRnal and Collectibles?? 
ee es Subscribe to... . . 
POMANDEBS & 
va gt ''S cope, the 
” 







The Illustrated 
Magazine of 


F ApathcaryCakstby Antiques 


This fact filled, beautifully illustrated magazine 
throughout the year contains articles on art & colored 
glass, dolls, banks, chinaware, clocks, bottles and 
many other types of antiques & collectibles. It will 
help increase your knowledge of these subjects. Also 
contains For Sale and Want Ads. 


SUBSCRIBE TODAY [2 issues per year. Only $6, 
remit with order, satisfaction guaranteed. 


a 


Name 





Address _ = 


City —State Zip 


THE ANTIQUES JOURNAL 
P.O. Box 1046A9, Dubuque, lowa 52001 
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ADDRESS LABELS with NICE DESIGNS 
Any Initial, American Flag, Pine, Gull, Palm 
Rocdrunner, Saguoro, Rose. [Also available are 
Texas Flag, Mapie Tree, Treble Clef, or Palette) 
Up to 20 letters per fi Printed in black 
on white or gold gummed labels. 11/2x1/.”. Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 194x5" for $3 


4 lines 


ppd. Specify Initial or Design desired. Via air, 
add 33¢ per order. Bruce Bolind 39 Bolind Bldg 
Boulder, Colo. 80302. Thank you y Eo 
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RATTAN LOTUS LAMP | 
au ly 4 CHI- 
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UNWANTED 
INCHES 


without diet, exercise or pills 


in the privacy of your own home 
by using our safe, salon-method 


SPOT-UWRAP SYSTEM 


FIRST 
TIME 
EVER 


GET THE 90-MINUTE FIGURE 


with our special 100% protein natural 
organic method. 


OUR GUARANTEE: Reduce inches from 
waist, abdomen, buttocks, hips, thighs, 
flabby arms . . . even calves and ankles 
90 minutes after using as directed or get 
your money back! 


IT'S SWEEPING THE COUNTRY 


Until now, this was a secret method for 
wealthy salon patrons. Now, get the 
same slimming results many famous 
stars do... apply Spot-Wrap at home... 
it costs only a tiny fraction of the salon 
prices others paid! Don't pay more! You 
can't buy a more effective wrap that's 
also safe. This price breakthrough en- 
ables everyone to use this once costly 
method. 


EFFECTIVE! EASY-TO-USE! 


Gives desired temporary inch-loss re- 
sults without diet or exercise! A few 
spot-wrappings create a slimmer more 
glamorous you. Thereafter, once-a-month 
maintenance keeps you slender. Just 
apply our lemon-scented 100% protein 
natural organic gel to the spots you 
want, wrap . . .do your chores, relax, 
read or watch TV for 90 minutes while 
Spot-Wrap trims your figure. 


HERE’S WHAT OTHERS SAY! 


TV Guide writes about a famous come- 
dian: “His waist, prior to the treatment, 
measured 3814 inches, an hour and a 
half later it measured 365%, a loss of 
1% inches. Show-business people have 
been quietly using the . . . method for 
25 years."’ 


TIME: “The most passive reduction plan 
yet developed.”’ 


WOMEN’S WEAR DAILY: ‘‘A woman can 
lose up to 3” on each thigh . . . com- 
presses the fat under the skin, reducing 
flabbiness and hanging flesh.” 


HARPER'S BAZAAR: “‘Our editor lost a 
total of four inches (one-half inch on 
her lower hips alone) . . .”” 


SAFE! LABORATORY TESTED! 


Includes everything you need to get 


started! A full supply of our special 
100% protein natural organic formula. 
that’s harmless even to sensitive skin, 
wraps for toning, firming and easy-to- 
follow directions. ; 


You take no risk! Order now, while the 
SPOT-WRAP SYSTEM is available at this 
low, low, introductory price of only 
$7.99. You must be delighted or your 
money back within 30 days, no ques- 
tions asked! 


$799 | 





i === = MONEY-BACK GUARANTY = = =, 


WINDSOR HOUSE, Inc. 
| 3947 Austin Bivd., island Park, N. Y. 11558 


] Please rush 


Dept. 165 | 


(quantity) complete SPOT-WRAP I 





p Systems) for $7.99 each plus $1 postage and 


() SAVE ME MORE! Rush two for $15.00 plus $1.50 


| ! 
handling. 

! 

I 


tor postage and handling. 


(1) SEND C.0.D. | enclose $2 deposit. 
New York residents add sales tax. 


Address. 


Enclosed $ 














and add 2 full inche 
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Fund server 
This handsome holiday tray is jus 
one of over 600 gift and greetin| 
card items you or your organizati 
can sell easily. A fine money rai 
it’s colorful in lacquered plastic. 1 
in. If you are interested, write 
salable samples on approval, fi 
color catalog, free album of nam 
imprinted Christmas cards. Hedel 
kamp, Dept. L-29, 361 Broadwaj 
New York, N.Y. 10013. j 

















A fine fooler 
You'll smile with confidence, knowi i 
this casual wig is made of finest Sé 
nel fibers that look and feel so m a 
like real hair. Easy-to-care-for wig cé| 
be washed, set or restyled. In blac} 
off-black, light, medium or daif 
brown; dark or light blond; aubut 
platinum or mixed gray. Specify col 
and style #149. $4.95. Franklin Fas} 
ions, LJ-14, 378 So. Franklin J 


Hempstead, N.Y. 11550. | 


i 
IN THE JOURNAL STOR: 


Put Your Products on the Shelf that Self 
For a great buy in mailorder advertisif 
rates (and further information) write | 


The Journal Store, 641 Lexington Avenuft! 
New York, New York 10022 | 


: PA 


| 
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Go Bare, Bare-Bra underneat 


instantly! 
NUDE BRA 


(from Europe, naturally!) 


Most provocative next- 
to-nothing you can wear. 
Fashionable European 
bra design bares your 
bosom to give you the 
ultra-natural look. Noth- 
ing between your blouse. 
sweater or dress but your 





own natural flesh . . . up- 
lifted, curved and con- 
toured! In lacy white or 
black. Washable. Adjusts 
4-ways for maximum sup- 
port, separation and con- 
tour. $5.98 ppd. Matching sideless scanty-pan 
brief. Only $1.98 ppd. Nude Bra, 2 for $10. 
Panties, 2 for $3.49 ppd. Specify sizes, and 
On C.O.D.'s, enclose $2 deposit. 






: 957 

$925 | “ 

Dostace a City 
$1.00 rs = 





wi 
green, pink, orance 
black add $2.00 
0 100 watt bulb 
S¢ for catalor 
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Name (print) 

WINDSOR HOUSE |! 
972 


N. Y. 11558 © 1972 


EVERYTHING YOU NEED FOR 
AwsTO8 WEEKS SUPPLY! oe: Anne Sloane DIV LH 
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at last 
professional 


acne 


The world’s largest professional skin care 
institute introduces a totally new, complete 
home treatment program to help your acne 
skin condition. 





“NOW IS THE TIME to really do something about ugly acne!” 
Vouldn’t it be a miracle if your skin were beautiful, radiant and 
smish-free!”” How many times have you wished for that clear-skin 
racle? How many ‘leading’ remedies, cover-ups and cure-alls have 
u tried that didn’t work? Thousands of acne sufferers have gone the 
me route. Tears, frustration, costly ‘special’ treatments, ‘free trials’... 
d more pimples! What can you do about persistent, ugly acne? 


PROFESSIONAL CARE, THEN... 


The first thing you must understand about this baffling, universal 
in problem is this: dermatologists from all over the world have found 
cure for acne. But there is hope. Most dermatologists agree on one 
mmon-sense idea: acne sufferers can benefit greatly—psychologically 
d esthetically—by following a ‘prescription-at-home’, a professional 
me care program created by professionals specifically for acne- 
oblem skin. But where? 


HELP IS ON THE WAY 


For the first time in the United States, a totally professional home 
re program for acne-problem skin is now available to each and every 
ne sufferer seeking help. America’s beauty-conscious public will find 
is method to be a brilliant new approach to skin care because it works. 
can work for you just as it has worked for thousands like yourself. It’s 
claimed throughout the world as the only skin care program in Amer- 
i accredited by the rigorous standards set by European estheticians 
Sagiste* (highly trained skin care/make-up specialists). At last, you 
n do something about beautifying problem-skin with the famed 
hetic Acne Home Treatment Program developed over the past twenty 
ars by Edith Serei. Who is she? 


“UNCHALLENGED AUTHORITY...” 


Edith Serei is the most acclaimed international beauty expert in 
orth America. Her Canadian Skin Care Institute is the largest in the 
rid. She is a professionally-trained Master Esthetician Visagiste*. 
ie is author of four best-selling books on beauty care. She is a sparkling 
anadian TV personality (her program ‘Lecons de Beauté’ is seen four 
nes weekly on 10 national networks) ; and, Edith Serei is well known 
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home care for 


and respected throughout Europe where she first studied and developed 
her unquestionably professional approach to skin beauty care. 


In fact, VOTRE BEAUTE, the leading Paris beauty magazine, 
calls Edith Serei: “...the unchallenged authority of all things in 
the realm of feminine beauty...” 


More than that, Edith Serei firmly believes that “to be beautiful is not 
a luxury, it’s a necessity! In today’s beauty world, science has given 
professionals the tools to help problem-skin sufferers achieve results. 
No one should neglect acne because it can become worse!” 


ONLY MINUTES A DAY 


And so, from the Edith Serei laboratories—the largest profes- 
sional skin care institute in the world—comes an exciting new home 
program that is helping thousands of acne sufferers right now. This 
Acne Home Treatment Program is not a cover-up, not a costly regimen, 
not a frustrating ‘miracle worker’, but a complete, professional program 
you do at home. It’s totally new, it’s easy to follow and the results reveal 
marked improvement almost immediately. It’s like visiting the Edith 
Serei Institute yourself! 


TESTED AND PROVED 


Because of the professional nature of this unique method of skin 
care, special literature has been prepared to introduce you to all of its 
many benefits. The results speak for themselves. You'll be amazed at 
how truly professional care can help you overcome the trauma of a bad 
complexion. You'll see how science has, at last, come to the aid of acne 
sufferers. You'll find out what you’re now doing wrong and what can 
be done for your acne pimples and problem-blemish skin. Most impor- 
tant, you'll see what others have discovered with this unique ‘prescrip- 
tion-at-home’. There is nothing like it anywhere else. Don’t confuse this 
first and only tested, professional acne home treatment program with 
any other ‘scientific’ method. After years of research and testing, the 
famed Edith Serei Institute has developed a totally new and different 
acne treatment program that can give you a new look of beauty as you 
never dreamed possible...and you do it all at home. 


SEND FOR FREE INFORMATION 


Find out today how you can change your look from drab to 
beautiful. Just clip and mail the coupon below. You'll receive a free kit 
of detailed, professional skin care information that can help improve 
your complexion problem right away. You owe it to yourself to see how 
the professionals have, at last, found a new way to help beautify ugly 
acne skin at home. See for yourself. This information is free and not 
available anywhere else. Mail the coupon today! 


*Registered 
name 
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THE FAMILY SECRET 
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One day Abbie came across a maga- 
zine item about the National Genetics 
Foundation, Inc., in New York. Dr. 
Johnson wrote to the Foundation and 
enclosed with his letter a copy of the 


“results of Vernon’s NIH tests. The 


National Genetics Foundation replied 
that they were sympathetic, but Ver- 
non’s case was in the best hands. 
That answer stung Abbie 
Swier, who wrote back citing 
25 persons close to her who 
either had the disease or 
were in line to get it. 


No treatment 


The Foundation now un- 
derstood for the first time 
that this was not an isolated 
case; within 48 hours, it be- 
gan assembling the help 
needed to work on the dis- 
ease. ““‘We knew three 
things,” says Ruth Y. Berini, 
executive director of the Na- 
tional Genetics Foundation. 
“First, we knew that the 
family would have to be giv- 
en help quickly. Second, we 
knew the disease itself was 
not treatable—that it must 
be approached through ge- 
netic counseling. And third, 
because of the size of the 
kindred, we knew we would 
have to go to them.” 

The Foundation began 
working with Abbie, Shirley 
and Dr. Johnson to hold a 
series of educational and 
counseling clinics in the 
Midwest—not just for the 
Swiers but for all affected 
branches of the family. The 
NGF sought the top men in 
the field to work with this 
family. One of them was Dr. 
William L. Nyhan of the 
University of California at 
San Diego, a world re- 
nowned researcher in genet- 
ic disease. Dr. Nyhan 
brought along one of his 
brightest young colleagues, 
Dr. Roger Rosenberg, Assis- 
tant Professor of Neuro- 
sciences. They were joined 
by another doctor whose in- 
sight into the disease was 
more than professional: Dr. 
Lawrence Schut. 

It was Lawrence Schut’s 
uncle, Dr. John W. Schut, 
who had co-authored the 
papers on hereditary ataxia. 
The older Schut was a de- 
scendent of Allie Vander- 
berg. He had, in fact, run a 
race between his research 
and his fate. As a young doctor, he had 
launched a determined one-man re- 
search effort on hereditary ataxia. As 
he became more helpless, he took a 
room in the hospital where he had his 
lab. When he ran out of money, he 
joined with his brother and some 
friends to form the National Ataxia 
Foundation, raising funds in a door-to- 
door campaign. In the end he failed 
But the intricate genealogical trees he 
assembled guided Abbie and Shirley 
Swier to other afflicted families. 

The first clinic was held in Decem- 
ber 1970, in Dr. Johnson’s office. The 
second was held in June 1971 in Dr. 
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liquid concentrate. Either 


fragrant blend of nine fresh 
herbs like Clover, Yarrow, 
Rosemary. Gentle as 
summer rain, Wella Care 
Herbal Shampoo leaves 


= x 
naturally clean. bal ne 
The loveliest hair gets Wella care. sil a? 


Schut’s offices in Minneapolis. More 
than 100 persons attended (an Air 
Force man came all the way from Chile 
to learn that he was in the early stages 
of the disease). At least 78 persons un- 
derwent medical examinations—neuro- 
logical tests, blood and urine samples. 
electrocardiograms, spinal taps, eye 
tests, taste tests and speech tests 
(tapes were sent to a speech research 
project at the Mayo clinic to see if 
some subtle speech nuance revealed 





nal. or combination of signals, that 
would provide an “early warning” sys- 
tem. They think they may have discov- 
ered two—the presence of a pie-shaped 
white mark on the optic nerve, and a 
particular physical response to a hand- 
strength test. These signals turned up 
not only in persons known to have the 
disease but also in 12 persons with no 
“hard” sign of it. A continuing watch 
has been set up to see whether these 
people will develop the disease. 


Love your hair’ 


Now Wella gathers nine herbs from the good earth 
to bring out the beauty nature put in your hair. 


New Wella Care Herbal 


Shampoo, cream or 
fella wella 
formula gives youa te Care fj 


A CTi)| 
Shampoo 


sen} 
natural 
concentrate 





hair lively, sweet, 


Ask your hairdresser 


the disease). Some people underwent 
skin and scle biopsies. 
No cure found during those first 


two clinics. “Medicine simply knows 
ting a deteriorated 
nberg. Nor was 
lentifying the bad 
e knows no meth- 
od for removing or replacing a gene. 
Yet a great dea iccomplished. 
The doctors ide) persons who 
Some of 
ed speech 
yet ap- 
han and 


me sig- 


no way of reg 
cell,” says Dr. R 
there any succe 


gene. Moreover. si 


definitely have the 


them didn’t know it: the blu 
and 


wobbling gait ha 


peared, Beyond th 1); 


Rosenberg were lookii 





New Wella Care Herbal 
Conditioner contains the 
— ; + same natural herbs, plus 
os i famous Wella Balsam and 


ered Herbal) organic compounds to 
Pee fenditione’ help restore hair's natural 
BT : 
Sana] | nebo balance. Strengthens. 
Ten ots) troubled hail 2 
sony Adds body and shine. Both 
a’ — shampoo and conditioner 


beautify hair with the clean 
earthy goodness of herbs. 


©1972 The Wella Corp. 


All of this fits together quite horri- 
bly. It was known from studying the 
genealogical tree that within the vari- 
ous family branches 30 persons now in 
their reproductive years should get the 
disease. The doctors have identified 29 
—17 “hard” cases and 12 “soft” ones. 
“You could wipe out this disease with- 
in a generation, even without a cure,” 
says Dr. Rosenberg, “if the affected 
persons simply stop having babies.” 
But no doctor will insist on that. He 
can only counsel the afflicted on the 
meaning of procreation for them, and 
on the alternatives: sterilization, birth 


control and adoption. 10019. 


The urgency of this decision 
been driven home to young Doug a 
Larry Swier. Their father, Peter— 
and Vernon’s brother—had the disea 
their grandmother, aunt and unel 
have it, and now their sister ha 
What should they—young men in the 
early 20s—do? Doug underwent a vz 
ectomy. Larry refused to do so; he pr 
fers to take the 50-50 chance that he 
in the clear. ““Why shouldn't I have # 
right to live my life like other peog 


fulfillment. For they have become “‘li 
ing laboratories,” incomparable repos 
tories of vital research informatio 
And each morning, as Shirley and A 
bie Swier look at their husbands, th 
can at least have the satisfaction 
having done something—of giving p 
pose to the lives of their men and tl 
hope of life to their children. 


For information or referral co 
cerning hereditary disease, write: 
National Genetics Foundation, Ine. 
250 West 57 St., New York, N.Y 
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do?” he asks. 

What of the known affii 
ed? “The doctors can’t 
anything for us,” says 
non Swier in the ca 
grunt that has become k 
speech. “But perhaps son 
day they can help the ck 
dren.” : 

Dr. Rosenberg began t 
search for an answer to t 
riddle of familial ataxia 
asking himself why cell d 
generation doesn’t becor 
apparent until victims 
in their late 20s. Why wou 
the genetic signal be delay 
so long? Then it occurred 
him that perhaps it isn’t d 
layed. Perhaps cell degene 
ation actually begins 
birth, but does not advan 
enough to affect motor co 
trol until the victim is in tl 
late 20s. This theory woul 
imply that at birth we 
more cells working in 
cerebellum than we ne 
Such a condition would 
be unusual; our bodies hé 
more lung, liver, kidney ani 
stomach capacity than 
need for survival. 


Search for an answer 


If degeneration does 
fact begin at birth, and if 
treatment could be devise 
to “hold” it at a particul | 
level, a patient could co 
tinue functioning with ft | 
motor skills he possess 
when treatment starts. 
the disease were detectef 
and checked at an early ag 
a 10- or 15-year-old patie 
might live the rest of his 
with normal motor skill 
Even the victim who was n 
discovered until he was 
to 30 years old would be o 
mildly handicapped. 

The reality of such a cu 
may be years away, but tl 
theory offers hope to Abb 
and Shirley Swier’s 11 chi 
dren—and to the children 
their nieces, nephews a 
cousins. It also gives 
and Vernon Swier a sense 
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Y PERSONAL STORY 
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redible Psychic 
erience 


Fall Makeup Colors 
Eyes, Face, Lips, Nails 


E UNCONVENTIONAL 
GOVERN FAMILY 


3s? Mrs.? Ms.? 
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£ TORMENTED LIFE OF 

IS. ABRAHAM LINCOLN 

w Russian Cancer Drugs 
Being Tested in U. S. 


DRGE WALLACE’S WOMEN 


ixon’s Top Adviser 
WOMEN REALLY 
|THE ECONOMY? 


20-PAGE 
PARTY PORTFOLIO 


e Hostess ideas starring 
Liz Taylor, 

Princess Grace, 

Gloria Vanderbilt, etc. 
e Dazzling new menus 

& recipes 

e Family party 

clothes to make 
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Flower Garden Carpet: : 
by Armstrong: 


Plant onein your living room 


One look tells you this 
isn't the common garden 
variety of carpet. This 
new Flower Garden by 
Armstrong is a deep, lush 
patterned shag with all 
the color and charm of a 
field of spring flowers. It 
comes in 14 arresting 
combinations of colors 
and hues, so no matter 
what your color scheme 
or decorating style, 
there's a Flower Garden 
to match. And since 
Flower Garden is made of 
luxuriously thick, 
continuous filament 


nylon, it'll perform 
beautifully, even in most 
high-traffic areas. 

Flower Garden is another 
of the new carpet ideas 
that keep coming from 
Armstrong. The entire 
collection of Armstrong 
carpets includes shags, 
plushes, sculptured and 
patterned carpets—over 
300 beautiful colors in all. 
For more information and 
an illustrated brochure 
on Flower Garden, 

write to Armstrong, 

7210 Paul St., Lancaster, 
PA 17604. 
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Solarian 
byArmstron 


The sunny floor that shines 
without waxing 


Solarian is a totally new kind of floor. It comes with 
. and keeps a gleaming shine with no waxing! And 
it takes a lot less work to keep clean. 
The secret is the Armstrong Mirabond™ wear surface. 
It acts like the coating on a frypan. Things just don’t stick 
to it. Most floor waxes, for example. Or dirt. Or most 
things you're likely to spill in the kitchen. Even those 
awful black heel marks wipe right off. 





And Solarian keeps on shining—without wax—far 
longer than any vinyl floor. We've kept a close watch on 
Solarian floors in busy kitchens like yours for over two 
years. Every one is still bright and shining, with only an 
occasional sweeping, damp-mopping—and no waxing 

Eventually, heavy-traffic areas may show a Slight re- 
- a duction in gloss. So, in case you should need it, your 
<> Armstrong retailer can supply a special Solarian Floor 
Finish that can be used periodically in those areas to 
maintain the shine. 

See all the designs and colors at an Armstrong au- 
thorized “‘Floor Fashion Center’’® or other flooring store 
that carries Solarian. They’re in the Yellow Pages. Or, for 
our free color brochure, write Armstrong, 7210 King St 
Lancaster, Pa. 17604 


Armstrong 


CREATORS OF Bip, THE INDOOR WORLD® 
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Delicious "Beef 
Porcupines” start 
with San Francisco's 





Rice-A-Roni 

Combine 1 pkg. Beef Rice-A-Roni with 
1 |b. ground bee ego beaten. 
Shape Into poipe te or smal 

(approx. 20). Brown on all S in skil- 
let. Combine contents of Beef season- 
ing packe " 0 er 
Pour over 

30 minutes. T 





New! 
Noodle 
Romanoff 

A Czar’s delight! Tend: 
noodles complete with 


a regal sauce of sour 
cream, aged cheese and 
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NEVER 
UNDERESTIMATE 
THE POWER 

OF A 

WOMAN* 


ARTICLES 


Women’s Second Economic Revolution Herbert Stein 

The Unconventional McGoverns’ Isabelle Shelton 

The Private World of Ali MacGraw Gini Kopecky 

Could She Possibly Have Known Jesus? Jess Stearn 

The Gallant Women in George Wallace's Life Joan Gage 

A Wife’s View of the Year’s Most Dramatic Personal Crisis 
Barbara Eagleton with Winzola McLendon 


BOOK BONUS 


Mary Todd Lincoln: Her Life and Letters 
Linda Levitt Turner 


SPECIAL SECTION: Entertaining Ideas from the Party People 
Open House 

Birthday Gala 

Glowing Celebration 

Command Performance 

In the Limelight 


FICTION AND POETRY 


Under False Lashes Lois Wyse 
Somebody Else Morton Fineman 
Celestine George Bradshaw 


REGULAR FEATURES 


Editor's Diary—Report on our Ms./Mrs. Poll 

What's Happening Gene Shalit 

Can This Marriage Be Saved? Betty Hannah Hoffman 
What Liz Knowz Liz Smith 

Poor Woman's Almanac Beryl! Pfizer 

Dialogue with Mothers Bruno Bettelheim, Ph.D. 

Pet Journal 

Spending Your Money Sylvia Porter 

Your Questions Answered Theodore Isaac Rubin, M.D. 
Amy Vanderbilt 
Ralph Nader Reports 
How America Lives 
New Russian Cancer Drugs 
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FOOD 


Liqueur—The Luxurious Postscript 

Sheer Splendor: The Appetizers Margaret Happel 

Sheer Splendor: Time Well Spent 

Sheer Splendor: The Desserts 
Doris McFerran Townsend 

Thirty-Minute Menu 

Work Wonders With Sour Cream 

Poppy Cannon's Meal-a-Day Menus 

Recipe Index 


PATTERNS 


Needlepoint Your Own Christmas Tree Ornaments 
Party Patterns: All in the Family Nora O’Leary 
Spangled Christmas Ball Kit 

New Foil Sculpture Kits 


BEAUTY 


10 Fast Pre-Party Beauty Tips 
The New Fall Face Sally Obre 


SriiON 
The Action People 


Justin G. Turner and 


Evan Frances 
David R. Zimmerman 


Charlotte Adams and 





Trudy Owett 
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floor shine cleaner | 


cleans g& shines j 
as you 
damp mop 





__ ABEAUTIFUL FLOOR? 


See 


Get it every time you damp mop...with MOP s.GLO. 
No more getting down on your hands and knees. No more scrubbing 
and waxing. No more hard work. Mop & Glo is the quick, easy way 
to clean and shine your floors. Instead of a liquid cleaner and water, 
jUst squeeze out Mop & Glo, go over if with a damp mop and rinse 
the dirt out of the mop. In minutes, your floor dries toa beautiful shine. 
So forget those liquid cleaners or waxes. And try Mop & Glo. You'l| 
just never damp mop without it. MOPaGLO. It cleans and shines. 
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Revlon 


pulls Fall together with rich, russety color. 
Mouthcolor. Nailcolor. (Even cheekcolor!) 


"Little 
FOXeS, 


3 soft-but-snappy reds. Lustrous. 











URATELY AS PRINTING METHODS PERMIT, 


DUCED 


RE REPRO 


Sun-dappled. Burnished with brown. 
Not matched— but monotoned. 
For the ‘pulled-together’ 





look that fashion’s into now. 
Be quick as a fox. 
Be first with all three. 


For Cheeks 
‘Young Blush’ Shiny Color Cheeksticl in 
Brownberry, Russet Pear, Peach Blush 


For Lips and Nails: 
Lustrous Lipstick and harmonizing 
Creme Nail Enamel in 


Sly Red! Foxy Brown! Little Red Russet! 





HE REVLON GIRL IS WEARING ‘SLY RED’ ON HER LIPS AND NAILS, ‘RUSSET PEAR’ ON HER CHEEKS, ALL COLOR 
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> Krom Calcutta ie 


Report on 
D Elizabeth 


CHRISTIAN CH 


To NAZARETH Home, CALCUTTA 
Name: ELIZABETH Dass 
Date oF BirTH: AprRiL 12, 1964 


Native PLAce: CALCUTTA 


HEALTH: FRAIL, THIN, WALKS WK WITH 
DIFFICULTY, PROTEIN DEPRIVED 


CHARACTERISTICS: 
OF GOOD MIND. 


PARENTXEWXSCONDITION: FATHER: 


MOTHER: 
ERK 


INVESTIGATION REPORT: 


1S ALIVE AT ALL. ONLY WORK AVAILABLE 


TO GET THERE AND WORK, 
Home ConpiTI0Ns;: House: 


FOOTPATH. 
THE ROAD. 
HOUSE ARE 
FEARS FOR 


pio ane 


WITH JOY AT THE HOPE OF HER 
SAFE FROM THE WRETCHED LIFE 


AT ONCE. 


Elizabeth Dass was admitted to the 
Nazareth Home a few days after we re- 
ceived this report and she is doing 
better now. Her legs are stronger. ..she 
can walk and s ven run with 
the other children. She is beginning to 
read and can already write her name. 

Every day desperate reports like the 
one above reach ¢ ‘eas field 
offices. Then e heart- 
breaking di hi can we 
help? Could y« e 
Elizabeth and st 

For only $12 
sor a needy little { 


Write tod 





Box 26511, Richm 13261 
I wish to sponsor a [_} boy irl in 
CI, ee ee 
(_] Choose a child who needs me most. 

I will pay $12 a month. I enclose first 
payment of $ . Send me chil 
name, story, address and picture 

I cannot sponsor a child but want to 
give $_____.. [|] Please send me more 
information. 


FACTORY WHERE SHE EAR® TWO.RUPEES A DAY 


CHRISTIAN CHILDREN’S FUN 


OD, i 
tate 
ILDREN’S Funb, INC. 


CaLcuTTA, INDIA - CASEWORKER REPORT 


Date: Marcu 17, 1969 


ORDER OF BIRTH: THIRD DAUGHTER 


GENTLE, QUIET, COOPERATIVE. SPEAKS CLEARLY AND IS 
WILL BE ABLE TO LEARN ONCE HEALTH 
AND STRENGTH X& ARE RESTORED. 

DECEASED. 


MALNOURISHED, RECENT VICTIM OF 


SMALLPOX, WORKS IN A MATCH 


FACTORY. 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS. HER 
MOTHER IS VERY WEAK FROM HER RECENT ILLNESS-INDEEDIT IS REMARKABLE SHE 


TO SAS WOMAN IS IN A MATCH 
( WHEN SHE IS STRONG ENOUGH 


ONE ROOM BUSTEE (HOVEL) OCCUPIED BY SEVERAL 
OTHER PERSONS BESIDES ELIZABETH AND HER MOTHER: 
HOUSE IS SO_SMALL COOKING IS DONE ON THE 


ATHING IS DONE AT A PUBLIC TAP DOWN 
ERSONS LIVING WITH THEM IN THIS 

OT OF GOOD REPUTE. AND THE MOTHER 
LIZABETH, 


SISTERS: Lona AAS DECEASED OB SMALLPOX 
ASS, ALSO DECEASED OF SMALLPOX 
LIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) 
Remarks: ELIZABETH WILL CENTAINLY BECOME ILL, PERHAPS WILL TAKE UP 
THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 
SHE IS NOT REMOVED FROM XM PRESENT ore CONDITIONS, HER 
MOTHER IS WILLING FOR HER TO GO TO 


AZARETH HOME AND WEEPS 
LITTLE &X DAUGHTER BECOMING 
THEY NOW HAVE, 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 


country of your choice, or youcan let us 
select a child for you from our emer- 
gency list. 

Then in about two weeks, you will re- 
ceive a photograph of your child, along 
with a personal history, and informa- 


tion about the project where your child 
receives help. Your child will write to 
you, and you will receive the original 


plus an English translation—direct 
from an overseas Office. 
Please, won’t you help? Today? 
Sponsors urgently needed this month 
children a In dia, Brazil, Taiwan 
sa), Mexico and Philippines. 
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with the U.S Govern 
funtary For- 
le. Canadians: 
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What’s in a Name? Dear Mrs., 
Miss or Ms. JOURNAL Reader: The 
results of our July poll to deter- 
mine your preference in salutations 
are in: 

Those preferring Ms. 
















































Married 1,794 
Single 561 
Divorced 286 
Widowed 81 

222 

Mrs./Miss 

Married 4,005 
Single 701 
Divorced 182 
Widowed 464 

5,352 
Total 8,074 


We report these statistics without 
further comment. The results are 
there for all to see—well over half 
prefer keeping with tradition. 

What pleased us most about the 
poll was that hundreds of women 
couldn’t let it go at just making an 
“x” in a box, but sent us virtual 
position papers in defense of their 
stand. Here are some excerpts: 


“TI prefer ‘Ms.’ because I see no 
point in publicly announcing a wom- 
an’s marital status while keeping her 
husband’s (‘Mr.’) a secret. Those 
women, however, who prefer ‘Miss’ 
and ‘Mrs.’ should continue to use 
them, but no stigma of radical idiocy 
should be applied to those who are 
more comfortable with ‘Ms.’ ” 


“““Ms.’ means manuscript, master 
of science, motor ship, or multiple 
sclerosis. Who wants to be one of 
these? Not me!” 


“T do not like this Women’s Lib Biz 
Thus to be addressed as Ms. 

How can I achieve wedded bliss 

If no one knows that I am Miss?” 


“Indeed I am Ms. My marital 
status has nothing whatsoever to do 
with the world at large. The only 
ones it should concern are my chil- 
dren. They know they’re legitimate.” 


“Using ‘Mrs.’ is less of a hassle 
when job-hunting or applying for a 
credit card or bank loan. Sure it’s 
unfair—as if the mere fact of being 
married makes a woman more de- 
pendable or responsible—but I’m too 
chicken to put up a fight all the 
time. I enjoy being a woman no mat- 


| ter what the world wants to call me.” 


LIB’S NO FIB 
by Marjorie Wlach 
“T was married in the past 
When most men thought that women 
were 
Content with only love and kisses, 


So you may call me ‘Mrs.’ | 
Or ‘Ms.’ (pronounced ‘Miz’— 
I’m not too concerned about thiz’ 
But there’s a new order of biz: 
The question now has riz 
About her rights as well as hiz. 
So let’s all now be fair. 
Though many a man still acts 
The vain and lordly lout, 

It’s time to realize now 

That Women’s Lib has clout.” 


“The family, of which ‘Mrs 
symbolic, envelopes and sustai 
members of a community and 
sents an umbrella of security 
hope to a nation.” 


Politics and Economics. If y« 
impressed, or disturbed, about) 
high content of political storie 
this issue, it’s because we at 
JOURNAL feel that this Oct 
American women are largely 
cerned with the issues and the 
sonalities in this 1972 camp 
Incidentally, in case either D 
crats or Republicans bring uf 
equal-time argument, we’d lik 
preview an exciting feature i 
November issue. Next month, 
in the JOURNAL, you will find 
man Rockwell’s portraits of the 
Presidential candidates and 
wives . . . full and equal treatr 

Meanwhile, as we go to pre 
JOURNAL will be participating 
unusual seminar in San Francis 
the subject “Women in the E 

.’ Co-sponsored by the Jo 
National BankAmericard Inc 
rated and Bank of America 
one-day session, to be attend 
200 representative women del 
from California, will providea 
for many views of the econom 
of women today. 

Many national figures w 
present, including Herbert 
Chairman of the President’s 
of Economic Advisers. ( 
story, page 28.) There will a 
some interesting announceme 
BankAmericard and the Ba 
America about changing proce 
in establishing credit for w¢ 
women. Yes, women’s role i 
economy is growing strongel| 
the JOURNAL is proud to play 
in increasing the awarene 
banks, credit organizations al 
er financial institutions to th 
that economic equality, alon; 
political equality, is long overc 
the women of America. Wate 
newspapers and TV sets for f 
news about this San Franci 
en’s seminar; it promises 
most exciting 
one. We’l] report 
on it, too, in a 
future issue. 


YOU ARE WATCHING | 
IMATE cs 
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Now anyone can make a great Here are two Jell-O° Instant Pudding & Pie 


= = i Filling box tops and 35¢ (no stamps) for 
: pudding in only 30 seconds with | my Jell-O Pudding Shaker. 
the New Jell-O Pudding Shaker. 


Name 

It’s as easy as pouring two cups of cold milk Address —_§_ =e 
City 

tbe te RI 


Required CH j a =— 
Send to: Jell-O Pudding Shaker, (HOCOLATE a 


you like, you can use any quart size shaker.) P.O. Box 9003, Kankakee, Illinois fyg7ra NI p 


into the shaker, adding instant pudding mix and 
Look for the Jell-O Pudding Shaker offer at : 60901. Offer expires April 1, 1973. & PIE fy Hoong 
| 


shaking for 30 seconds. Pour the pudding into serv- 
ing dishes and it'll be ready to eat in 5 minutes. (If 


your store. If you don’t find it, you can send in the Os Eee ey, LING 


coupon. 





Jell-O is a registered trademark of General Foods Corp. 
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than most Kings, 100%, 
-menthols,non-filters: 








6 mg.‘‘tar;’ 
.[ mg. nicotine. 
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BY GENE SHALIT 


Movies of the 
month. Who- 
ever dreamed 
up the team of 
George C. Scott 
and Stacy 
Keach deserves 
a large medal 
with popcorn 
clusters. These 

PILE exceptional ac- 
tors are policemen in The New 
Centurions, a slam of a film that 
makes you appreciate the life of big 
city cops. It’s full of sweet and 
piercing episodes, from saving a 
baby’s life to a bank shoot-out, to 
Scott hilariously hustling a hassle 
of hookers into his paddy wagon for 
a joyride with Scotch and milk. 
This entertaining movie has strong 
performances and an_ intelligent 
script by Stirling Silliphant—a po- 
lice movie that’s always arresting. ... 
Deliverance pushes four men into a 
weekend canoe trip down Georgia’s 
furious Chattooga River. They’re an 
unlikely group, but you'll almost 
believe the performances of Burt 
Reynolds, Jon Voight, Ned Beatty 
and Ronny Cox. Their leader, Reyn- 
olds, is a hairy-chested loudmouth 
straining to merge with nature and 
to exhibit his manliness. And Jon 
Voight has a credible compulsion 
to hit the river and escape suburbia. 
But the other two are so flabby and 
inexperienced that I don’t think they 
could get bathtub insurance. Still, 
they swirl downriver, where they’re 
drawn into a mesh of depraved hill- 
billies, raging rapids, cliff-climbing 
and death—a weekend of implausi- 
ble adventure. Deliverance, the best- 
selling first novel by the Southern 
poet James Dickey, had a power 
that’s missing from the screen: The 
movie, like the river, is too often 
shallow, passing for deep. . . . An- 
other strong first novel now appears 
as a film: Fat City by Leonard Gard- 
ner. Here is Stacy Keach again— 
what an actor he is!—this time as a 
down-and-often-out boxer trying to 
reach the heights of a third-rater. 
The setting is the squalid bars and 





sweaty gyms of the crumbled 
ners of Stockton, California. 
City is a story of losers—me 
earn their meager day’s pay b 
ing or by busing out to dawn 

to cut onions or pick walnuts—s 
bending drudgery. Here are b 
men and women living on rei 
bered flickers from the past, kit 
themselves into a sure big pay 
the week after next. . . . Wood 
len’s new movie is based loose 
the title of Dr. David Rubin’s 
Everything You Always Wani 
Know About Sex, But Were 4 
to Ask. Facts: It is often funny) 
often not funny. It is some 
brilliant. It is sometimes a tas, 
embarrassment. It is written a! 
rected by Woody Allen, whi 
stars. This is not Woody Allen 
ter movie, but it is better than} 
other people’s best movies. It is 
R. It is not, not, not for childre} 
Definitely yes, yes, yes for ch} 
is Disney’s Dumbo, being rq 
this month and reviving spiri} 
erywhere. The lovable littl 
phant, ridiculed because of his 

mous ears, learns to fly and 

high to happiness. Through | 

this, Dumbo never says a \ 

mute evidence of Disney’s ma; 

| 















The small screen scene. 
Shore coasts through a light-he 
bright-hearted skit-show with 
called How to Handle a Woma 
20 (NBC-TV). When they se 
title, members of Women’s Li) 
reach for Women’s Librium. « 
their way through the show \ 
Burt Reynolds, the new roi 
staple who’ll unfold his 
hints; Jack Benny, who’s }} 
around for 39 years murt}, 
Hmmmm, but thinking HF 
Jimmy (Cyrano) Durante, | 
happily pose for magazine fc} 
if they wouldn’t bend his} 
Sonny and Cher (votre Soni 
ma Cher); and Bob Hope, | 
idea of women is monologoy 
whose opening remarks are dé 
to have women up in arms (h| 
(continued on pc fl 
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h-as-nature’ skin—in minutes! 


ont 


‘natural health food beauty masques that get your skin in great shape—fast: 


Moisturizing Honey Masque Re-texturing Egg Masque Stimulating Mint Masque 
A clear ‘peel-off' gel that works A pale, creamy lotion that's A sparkly-green gel with pure 
hard to lift out impurities, plump rich with whole egg protein. fresh mint, nature's own 

up dry lines and replenish Deep-cleanses. Tightens pores. gentle stimulant. In 3 minutes, 
moisture in just 15 minutes. Helps give skin a visible 'new’ gives you a refreshed, wide- 
Then peels off—zip, like that! texture in just 7 minutes. awake skin. For all skintypes 
(For normal to dry skin.) (For all skintypes.) (especially oily). 


‘Moon Drops’ Masques by Revion 
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Over a thousand instant coffee drinkers 





“Really, it tastes better. ’'m 
surprised...” 





“evaleriar =e COoTi pot 
CUMIPArTe CULlit 
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“| like it better... I use 
instant all the time.” 


. 
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= taste, and..... 





“It was delicious the whole 
time.” 
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“It tastes more like coffee... 
it’s what I prefer.” 


oHed 


tant coffee 





“Tt has a nice smooth j 
taste.” 
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pats fresh perked. 
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\d coffee flavor.” 





ver a thousand instant coffee drink- 
O ers in eight cities across the U.S. 
compared coffee taste under pains- 
takingly fair conditions. 

The result—Instant Maxwell 
House” Coffee was preferred over 
fresh perked! 

Women were asked to compare 
unmarked cups of coffee. Half of the 
cups contained leading brands of 
fresh perked coffee. The other half 
contained Instant Maxwell House. 

Impartial interviewers asked the 
opinion of the women before reveal- 


‘ing which coffee was which. 


Some women who chose Instant 
Maxwell House were surprised. Mrs. 
Ritz said, “Really, it tastes better. I’m 
surprised...” 

Many women weren't surprised. 
“No, it isn’t surprising,” said Dorothy 
Adams of California. “It had a really 
good flavor. It’s mild...like the kind 
I drink.” 

.. We think Mrs. Adams hits the 
nail on the head, because Instant 
Maxwell House has the kind of taste 
instant coffee drinkers like. 


Instant Maxwell House. 


We tested against perked 
....,and we won! 
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Danny Thomas ha one eon the hidden cameras 
that recorded Instant Maxwell House beating 
perked coffee. 





Mrs. Calado chooses and the unmarked cups 
reveal a surprise: she picked Instant Maxwell 
House over perked. 
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Titers a ae Blo 
kids will love to get up to. 


aceite Clemo ive mareCeleet- Westclox, you know you're getting 
Clocker” from Westclox. PR e ht esr irene 
Pit oO ue <6 me te Barzan Each one has aheavy duty plastic 
aloes) Carts taricesrriactcentttoslae case, with a removable and 
to. be clocks¥You Can get “Lion washable outer decorative covering 
Coca ; Bunny, Kook. PUn mia vob ore Bne hc 
z ; : waking your kids up a lot more 
bearable. . 
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Of Thee I Sing, the 1931 political 
satire that became the first Broad- 
way musical to win the Pulitzer 
Prize, is the CBS candidate for Spe- 
cial honors this month. Carroll 
O’Connor, Jack Gilford and Cloris 
Leachman star on Oct. 24 with 
George and Ira Gershwin’s songs 
and the George S. Kaufman-Morrie 
Ryskind book. This lampoon of 
Washington politics is especially ap- 
propriate because it features Gilford 
as Vice President Throttlebottom— 
so obscure that the only way he can 
get into the White House is by tak- 
ing the tour. Carroll O’Connor is 
President John P. Wintergreen—a 
shift in character that propels him 
into All in the First Family. ... By 
using animation, CBS also hopes to 
draw your children to the screen on 
Sunday, Oct. 29, for a pre-Halloween 
extravaganza. Treasure Island leads 
off with a pre-dinner yo-ho-ho, and 
then: a new Peanuts program— 
You’re Elected, Charlie Brown. This 
show finally replaces It’s the Great 
Pumpkin, Charlie Brown, which cre- 
ator Charles Schultz told me is his 
favorite of all, and which has been 
the Halloween treat for six years. 
Since this is an election year, it’s 
time for a change, so Peanuts plays 
the political shell game. Charlie 
Brown runs for Class President, but 
his platform and campaign promises 
aren’t quite the ticket. Linus comes 
up with a blanket attack, runs 
against Charlie himself and enlists 
Lucy as his campaign manager. 
Guess who wins? . . . Following poli- 
tics in Peanutland, CBS springs one 
of the best of all animated full- 
length features: the innovative 
Beatles film, Yellow Submarine. 
Here are the (hooray!) peaceful 
people of Pepperland and (hssss!) 
the Blue Meanies. . . . Public tele- 
vision has been so successful with its 
British Imports (The Forsyte Saga, 
The Six Wives of Henry VIII, and 
Glenda Jackson as Elizabeth R) 
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that this month it presents a televi- 








bs : i 
Of them you'll sing: Carroll O'Connor, 
Cloris Leachman in a Gershwin Special. 
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sion event: The BBC’s dramatizz 
tion of Thackeray’s masterpiec¢ 
Vanity Fair, starring Susan Ham g 
shire as Becky Sharp. This is a ne 
Hampshire role; you'll remembé¢ 
Susan as Fleur in The Forsy 
Saga. Word from London is thi 
now you'll remember her as Beck 


Books bound to be read. The Gre 
American Ice Cream Book (At 
neum) is more fun than a month 
sundaes. Every aspect of ice crea 
has been dipped into by Paul Die 
son, showing why it’s America’s m¢ 
popular frozen asset. Scoop: Geor 
Washington ran up a $200 ice crez 
bill in a single New York store di 
ing the summer of 1790. By 194( 
the first postwar year—Americz 
yummed one billion gallons in 1 
world’s wildest ice cream orgy. Li 
cious recipes, hysterical history, ni 
talgia (the passing of the co 
drugstore fountain of youth) 
pictures topped with fun 
whipped together in this happy Pp 
lishing confection. ... And then 
time for Tea (Viking), a beaut 
book in which Jamie Shalleck 
bagged an immense amount of s 
ring facts as she leaves (these | 
the jokes, folks) nothing out. Te 
the second most popular drink 
the world. What’s first? Nope. \ 
ter. The tea bag originated in 1 
when a stingy New York merc 
named Thomas Sullivan sent 
ples in little silk bags instead 
large tins. His customers nixed 
tea, but ordered the bags. See w 
you learn by reading this colul 
And the expression tea for two 
nothing to do with No, No Na 
lovebirds. It started with the fol} 
the J. Lyons Company in Lon 
who became famous in the 18908 
providing a pot of tea for twop 
instead of the usual cup for t 
pence. I’m happy that origin hag 
come obscured. Who’d want to 
a song that went “Tea for twopé 
and me for youpence.” . . . 


Vanity Fair becomes vanity e CC 
with Susan Hampshire as Becky® 


Special Offer! 
“Betty Crocker 
Storybook Dinnerware 





Take this oppor- 
tunity to surprise 
the little people 
you know with 
their very own 
dinnerware de- 
signs by Oneida 
in NEW Puss ’n Boots, Raggedy 
Ann ’n Andy or Peter Rabbit. 

Mothers love it, too. Storybook 
Dinnerware is crafted of durable 
Melamine with an all new thermo 
plastic mug that’s stain resistant. 
Note the new style no-tip plate 
which is handy for beginners. 

All pieces are designed to take the 
frequent use and rough handling a 
child’s ‘‘very own dishes’ often 
receive. 

And wouldn’t it be handy to have 
an extra set available for ‘‘short- 


notice” gift giving. Bait Crook 
Y 


You’d expect to pay $5.50 in stores 
for a child’s dinnerware set of this 
quality. Yours for only $3.50 during 
this special offer. Complete the gift 
with child-sized flatware in Oneida 
Community Stainless from six Betty 
Crocker Coupon Catalog patterns. 

Orders received by November 20 
will be sent in time for Christmas. 

Discover more savings on hundreds 
of beautiful items in the Betty 
Crocker Coupon Catalog included 
with your order. Save the Betty 
Crocker Coupons found on over 175 
General Mills products. 


“Storybook Dinnerware” © General Mills, Inc. 1970 
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j iy > & (L to R) Vinland, P. Henry, 
on v - Via Roma, Chatelaine, 
Child’s Set Baby Set Satinique, My Rose 
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General Mills, Inc. 
Box 153, Minneapolis, Minnesota 55460 


l enclose $____ (check or money order). 
Please send me the items checked below. If 
not entirely satisfied with my order, | may 
return it within 10 days and my money will be 
refunded. 


4 pc. Storybook Dinnerware Sets, $3.50 each. 
——Puss ’n Boots Set(s) ___Peter Rabbit Set(s) 
__Raggedy Ann Set(s) 


3 pc. Child’s Stainless Sets (knife, fork, spoon), 
$1.50 each. _Vinland __P. Henry _Via Roma 
—Chatelaine _Satinique __My Rose 


2 pc. Baby Educator Sets at $1.25 each. 











Vinland P. Henry Via Roma 
——Chatelaine _ Satinique __ My Rose 
Name i 
Address ; ai “2 
City ‘State ca Zip ee’ 


To assure pee ive your zip code. Offer 
limited to U.S. only. Expires Dec. 11, 1972. 
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Mido! does so much 
good for me 


at menstrual time... 


16 


...and [used to think 
itwas just for cramps 


You know how itis when menstrual 
time is getting close. One by one, 
you start feeling those annoying 
discomforts that make up the total 
menstrual picture. That uncomfort- 
able feeling. Low backache. Head- 
ache. The pain of periodic cramps. 
All leading to a tense, irritable 
feeling. 

You're grouchy and grumpy 
with everyone around you. You 
become difficult to live with—and 
you know it. That’s when MIDOL 
does so much to relieve your men- 
strual problems. 


The medically-approved ingredi- 


ent in MIDOL relieves pain of low 
backache and headache—to help 
soothe accompanying irritability. 
And the exclusive Mipot formula 
1elps stop cramps with an anti- 
yasmodic—an ingredient youdon t 
ordinary pain relievers. 
[ he un 
e nore 
| 
Nov 
spr 
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Alec had always encouraged Elaine’s career. 
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How was he to know that her success would jeopardize 


their marriage ? 


Sometimes a woman's husband 
doesn’t deserve her respect. Some- 
times, however, she simply deprives 
him of it. This seems to have been 
Elaine’s difficulty. Both she and 
Alec were accomplished, intelligent 
people; they needed only to under- 
stand each other and treat each oth- 
er accordingly! One of the primary 
purposes of marriage is to promote 
the growth and development of both 
partners in as many ways as PpOs- 
sible. Normally, this process is con- 
tinuous and highly successful. Each 
spouse feels “I’m living in a different 
world: I have progressed far beyond 
what I used to be.” This is what 
marriage should be! But if either 
partner refuses to play the game, 
the results can be disastrous. When 
two people are in love, they are as 
eager to help each other as they are 
to help themselves. If a couple enters 
marriage with that feeling, and if 
they live up to it, they are really in 
love—and there’s nothing like it.— 
The counselor in this case was Ed- 
ward C. Peacock. 
PauL PoreEnogE, Sc.D. 
Founder and Chairman of the 
Board of Trustees 
American Institute of 
Family Relations 


Elaine talks first 


“T’ve filed for divorce,” Elaine an- 
nounced crisply. She was a stunning 
blond of 28, petite but regal in bear- 
ing. Her tight sweater displayed to 
advantage a high, rounded bust and 
lovely, smooth shoulders. Not a ten- 
dril of hair was out of place. 

“Alec and I haven’t spoken for 
weeks except for ‘Please pass the 
butter,’ and our sex life is zero. We 
party a great deal, and both of us put 
on a facade for our friends, but the 
minute we get into the car to drive 
home, a frigid silence sets in. 

“We're on different wavelengths, 
but Alec refuses to admit we have 
any problems. Although I’ve threat- 
ened divorce many times, he never 
took me seriously. So when I finally 
saw a lawyer, he was shocked and 
rushed to set up this appointment. 
However, it’s hopeless. I don’t need 
him and he doesn’t need me, so we 
might as well split. 

“T’ve always had to be a strong 
person. I’ve had a rough, hard life 

ind I had to overcome a lot of ob- 
stacles to make something of my- 
My father was killed in a car 
lent when I was four. Before 
e was overseas in World War 
| have no memories of him. I 


er sed on information from the files of t 
irct stion with a staff of 70 counselors. 
: ) punselu.s’ reports of interviews, 


By Betty Hannah Hoffman 


was very close to my mother, a 
sweet, outgoing person who worked 
terribly hard to make ends meet. 
She remarried soon after my father’s 
death, but it was still necessary for 
her to work full-time as a waitress. 

“J practically raised my little step- 
brother, Sam, single-handed and did 
all the family housework and cook- 
ing and washing, as well as getting 
straight A’s in school. I probably 
would have gone on to college except 
that my mother died suddenly of a 
heart attack when I was fifteen. 

“My stepfather was a strict disci- 
plinarian who worked with a con- 
struction gang. I always felt he pre- 
ferred his son to me because he never 
legally adopted me. After my moth- 
er died, he began bringing awful 
women home. One night he came 
home drunk and tried to get into bed 
with me: he was lonely, he said, and 
I reminded him of my mother. I got 
rid of him with no trouble and moved 
out of the house. But soon I came 
back again because I felt guilty 
about leaving my little brother with 
such a person. 

“As soon as Sam was in high 
school, I moved into my own place 
and supported myself with part-time 
jobs. At one time I was working 
eighty hours a week on three differ- 
ent jobs. My weight dropped to 103 
and I almost had a nervous break- 
down from exhaustion. Then I got a 
job with a local travel agency and 
my life totally changed.” 

Elaine was soon transferred to San 
Francisco, where she learned how to 
dress tastefully, do her hair, and use 
makeup to accentuate her great na- 
tural beauty. She got a better job 
with a travel agency offering deluxe 
trips abroad for the wealthy. Part of 
her job was scouting out the best 
accommodations at international re- 
sorts. As a result, by the age of 20 
Elaine had acquired the expensive 
tastes and the appearance of a wom- 
an of the world. 

She became part of the lively art- 
ists’ colony in Sausalito, on San 
Francisco Bay, and soon met Alec, 
then a confirmed bachelor of 32. “We 
had a stormy courtship and fought 
all the time,” Elaine recalled, smil- 
ing slightly as if she had enjoyed it. 
“We argued about religion—Alec 
was a practicing Catholic and I had 
had a strict Mormon upbringing— 
and about politics (I found Alec too 
liberal). At one time, we split up for 
six months, and I gave him back his 
engagement ring at least twice. We 
were both insanely jealous. 


he American Institute of Family Relations of Los Angeles, a nonprofit educational co! 
It is the oldest and largest _marriage-counseling center in the world. The true sto 
Names, geographic locations and other minor details have been altered to conceé 


SOE Ra 


a 


~ 5 = ake 
% 










































































“But although we argued so m 
that friends thought our love 2 
couldn’t possibly last, the electri 
continued. I had tremendous res} 
for Alec’s maturity and poise, 
good jcb and nice friends. But I 
to compete with the great part 
he led. All of Alec’s married frie 
envied him, so naturally he was 
luctant to get tied down. Final 
told him I was considering ma 
somebody else and that jolted 
into action. 

“J was twenty-three and 
thirty-five when we married. 
first year was blissful. We 
fought about anything—it was 
we'd gotten it all out of our sys 
beforehand. Alec handled thi 
nances and I let him make a 
decisions. We had a very acti 
life, which I enjoyed, altho 
have never been able to come 
max. I did such a good job of 
tending, however, that Alec d 
seem to notice. 

“After we had been mar 
year, Alec told me we were bu 
$50,000 rental unit. We would 
in one of the apartments and re 
the other two. Fifty thousand} 
lars seemed a staggering sum Lc 
but Alec had managed to save 34 
during our first year of mar) 
and he figured that by takin 
two mortgages we could squea 
We let the phone bill slide to p 
groceries, took maximum cash 
with our credit cards, and serv 
guests beer and hot dogs inst 
steak and Scotch. Still, five 
later we sold the place at a fan 
profit, so I have to admit 
gamble paid off. 

“It’s hard to say exactly 
things began to go wrong be 
us. Alec is not a fighter in hi 
He’s switched jobs several t 
the last time at a reduced 
and he’s now forty. If he’s eve 
to make it, it’s got to be soon. 

“As for myself, I now 
much as Alec—$14,000 a year- 
isn’t bad for a high school gré 
I was put in charge of setti 
new employee training progré 
job involves great respo 
Sometimes I feel godlike—m} 
sions affect so many lives. 

“Recently, the men I wor 
have been giving me a hard ti 
almost cold with my male ce 
ers. I try to play down my f 
ty. I don’t flirt with them or 
them, and for that reason 
boss remarked the other day 
was a ‘very aggressive female 
hurt me terribly. I have a ve 
and warm relationship with 1 
women superiors, and I fre 
have them over for dinner.” 

Elaine said that as she b 
compare Alec with the brig 
gressive men in her office, he 
to pale by comparison. S 
handling the family finan¢ 
scheduling the household ché 
weekend social activities 
went along willingly. He 
press any sexual demands, 4 
by little, he became mous 
her eyes. 

“I don’t need Alec in (co 
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: T icks of cigarettes a 7 J ly we’ve Alec then spoke about his early years often threatened to kill herself if 
= n eati » silence; after growing up in Iowa. “My father ran left her alone. “But I never took h 
by e stim- wards I put the dishes in the washer around a lot with women and was not seriously; and one day, quite sudden 
ee illenging . » limit while she has a cogn Chen I go down always able to pay the family bills. she recovered from her depression. 
( on how high I car he ‘onchul to the garag ahaa bicycles, or He separated from my mother when “Maybe that’s why I’ve always 
| Bento nsider. and I can have as bus ‘lean our campi 1 ent, or wash I was six, and they stayed apart until attracted to strong women,” Alec a 
a social life as I want, with no effort at the cars whil rs around the my freshman year in college.” ed. “I had an overdose of the clingil 
all. I’m willing to split everything right ypartment , n in early. I usually As the youngest child in the family, demanding kind. I also resented 1 
down the middle—except for the new so to sleep the minute my head hits Alec was his mother’s favorite. He suf- father for leaving home and maki 
triplex we're living in. After all, if it the pillow. We haven’t had much sex fered from asthma and wasn’t strong. Mother my responsibility.” 
weren’t for me, we never would have lately. In her master sergeant role, During his high school years, his Alec worked at a variety of men 
( been able to buy it.” Elaine really turns me off.” mother fell into a deep depression and jobs to put himself 
Alec’s turn to talk 2 ee 
: “T wrote the résumé that got Elaine | 
her present job,” Alec began bitterly 
He was a tall, handsome, rather bland- LB 
looking man with a trim waistline and ne 
a deep suntan. “She felt very insecure ¢ 
and inferior because she had no col- * 
lege education. Often she would come 





home from work crying and saying, 
‘I just can’t make it, Alec, and I'd 
say, ‘Hang on, you’re doing just fine,’ 
and she’d cheer up. 

“T don’t want this divorce,” he said. 
“Tf it weren’t for me, Elaine never 
would have made it into the executive 
suite. As a matter of fact, I wish she 
hadn’t made it because her job has 
given her a big head. She used to act 
so affectionate at parties. Now she’s 
like tempered steel. 

“I’m easy-going; I try to please her. 
When we were first married, I han- 
dled the finances and bought most of 
the furniture. One night I brought 
home a set of new glassware and Elaine 
burst into tears. She begged me to let 


eee 


her make some of the decisions. So 
then I let her handle the money, and 
gradually she took over. Now all she 
does is complain and give orders. 
“She bugs me constantly about not 
getting ahead fast enough in my job. 
Look, I’ve been offered better-paying 
jobs in the Midwest, but I’ve turned 
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them down because I didn’t think 
Elaine would be happy there. We both 
love living near the water. 

“Blaine’s job has made her nervous 
as hell,” Alec went on. “She gets home 
about an hour before I do and by the 
time I get there, she’s already on her 
second drink. This is after several as- 
pirins and a couple of tranquilizers 
during the day. She also smokes two 
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rough college; he rarely dated. “I was 
fraid I’d get some girl pregnant and 
iat would be the end of my college ca- 
r.” After graduation, he worked as 
.tadio disc jockey. In order to meet 
(rls, he started a singles club in a local 
vern and soon hundreds of young 
ople swarmed in. 

‘One of the girls he met there was 
) appealing that he quit his job and 
llowed her to California. “She was 
eautiful, bright, rich, educated and, 


at 22, had already been married and 
divorced twice.” When the romance 
fizzled, Alec felt desolate for more than 
a year. “It was all so painful that I 
told myself, ‘Why get involved? Just 
have fun.’ Which I did.” 

He set up housekeeping with a cou- 
ple of other bachelors in Sausalito and 
began enjoying all the things previous- 
ly lacking in his life: sailing, skiing, 
partying and dating an endless pro- 
cession of beautiful women. 


Alec worked hard in his new job with 
an advertising agency. “During the 
day, I attended to business. After work, 
I was a barrel of laughs. I’d have two, 
maybe three dates a night. I’d get home 
at 4 A.M., grab a couple of hours’ sleep 
and be at my desk by seven. I never 
missed a day’s work.” 

He noticed Elaine several times at 
a local discothéque before he managed 
to meet her. “She was a knock-out 
with lots of class.” Finally, a friend 





even if you think you cant. 


Choosing the right furniture is only 
art of the secret of creating a beautiful 
om. It's also how you put together 
ibrics, colors, textures and accessories 
) they look right —so the final result is 
ven better than you hoped. 

It's pretty hard to do this well when 
du try to carry swatches, samples, 
lor chips and ideas in your head from 
ore to store. Now there's a new and 
tter way to help you plan your dec- 
ating. An almost foolproof way to 
Ip you put together the rooms you've 
ways wanted, It's the new Ethan 
llen-Home Fashion Center 

right in the heart of the 
han Allen Gallery. 

After you look at 
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spreads, a remarkably wide 
array of upholstery and drapery 
fabrics, and a marvelous range of 
traditional and contemporary 
wallpapers. 

Plus special displays to show you 
some of the many ways you can put 
together furniture, carpeting, fabrics 
and accessories to get the look 
you want. 

In the Ethan Allen Home Fashion 
Center, you can mix and match colors 
and patterns until you find exactly 
the right combination. 

And our professionally 
trained home planners are 
always ready to discuss 
your choices with you, to 
make expert suggestions, to 
give you as much or as little 
help as you want. 

Visit our new Home 
Fashion Center 
soon. And pick 
up a copy of 
the Ethan 
Allen Treas- 
ury, our 388- 
page, full-color 
decorating and 
idea book. 
A $7.50 value that's yours free. 

For the name of your nearest 
Ethan Allen Gallery, see the listing on 
the following page. 
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introduced them and he managed to 
get her phone number. She invited him 
over for drinks and he arrived with 
fried chicken and Scotch. 

Elaine greeted him cordially, but be- 
fore long he found himself alone in the 
living room while a merry party was 
going on in the kitchen. He stomped 
out in a huff, but Elaine phoned the 
next day to apologize and they started 
dating. 

“It wasn’t long before we were going 
steady but it took me a long time to 
decide to get married,” Alec said. nll 
wanted to make absolutely sure I was 
getting the right girl since I believe in 
‘till death do us part.’ I also wanted 
children, but Elaine has never been 
able to make up her mind about that. 

“Elaine and I are having problems 
but it’s nothing we can’t work out,” 
he concluded. “Marriage has done 
great things for me. As a bachelor, I 
Just lived day to day. I never saved 
a nickel. Now our income comes close 
to $40,000 a year. Since we own our 
building, we can live in a magnificent 
apartment for less than $100 a month. 

“Elaine is still as gorgeous as ever. 
If only she wouldn’t treat me like a 
child, ordering me to take out the trash 
or vacuum the rug. No matter how 
hard I try to please her, she only seems 
to despise me more.” 


The counselor’s turn 
“Elaine and Alec were highly intelli- 
gent people involved in many neurotic, 
nonproductive games. The goal of these 
games is to avoid real intimacy. Elaine 
apparently enjoyed a good relationship 
with her mother, and this carried over 
in her attitudes toward her female co- 
workers. But since she had no mem- 
ories of her father, she failed to develop 
a good father image, and her relation- 
ship with a cold, stern, unloving step- 
father was unfortunate. As sometimes 
happens, however, she incorporated 
into her own character the very traits 
she despised in her step-parent. 

“With her husband, she soon became 
the parent and treated him like an 
irresponsible little boy, unable to think 
or act for himself. The roles were inter- 
changeable, however, and Alec, with 
his twelve years of seniority, could play 
the parent while Elaine became the 
child. He could insist they go heavily 
into debt to buy a rental unit, regard- 
less of the risks and the anxiety this 
caused his wife. 

“Both of them played a game the 
late Dr. Eric Berne called ‘Uproar,’ in 
which a general row provides sufficient 
perverse sexual stimulation so that in- 
tercourse is not necessary. “If Elaine 
could get Alec mad enough to fly off 
the handle and hurt her, then she 
wouldn’t have to sleep with him. And 
in spite of his protestations, Alec was 
as much afraid of sexual intimacy as 
she was. His past history of fleeting 
liaisons was proof of this. Their heavy 
social life and excessive drinking also 
served as a means of avoiding each 
other. 

“Both of them also played the ‘If it 
weren’t for you’ game. ‘If it weren’t 
for you, I wouldn’t have a headache, or 
feel so bad, or have to work so hard.’ 
Sometimes the game becomes, ‘If. it 
weren't for me,’ with the speaker talk- 
ing all credit for any successes. 

“Another more hostile marital game 
they played is one Dr. Berne called 
‘NIGYYSOB,’ or ‘Now I’ve Got You, 
You Son Of a Bitch.’ (continued) 
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See the new Ethan Allen 
Home Fashion Center 
at the Ethan Allen Galleries 
listed below. 





CONNECTICUT 
BiattOnGlscsscsctsssscseeeeen eeaee Country Manor 
GamlOMeeceseaseere: Nassau’s Carriage House 
DED Wigs cise. cseoceesees Downy Furniture Shop 
Norwalk ....H. L. Jay Home Fashion Center 
Stamford ......J. H. Harvey Country Gallery 
DELAWARE 
DOVE .cee<..-0> ...Howard’s Carriage House 
Mt tae tOMeencecaewacawnseesecee Town & Country 
Fine Furniture 
MAINE 
rallaoWidal Saercpere Falmouth Carriage House 
MARYLAND 
Bal tlimOn@r reese»: astesepnceencetes: Garon’s North 
Be WA en accent. Johnson’s Colony House 
ASLO Mm iene arses cece amueadices Howard Furniture 
OME erect irccccsetateucemass Coles Americana 
S ZINC AY? Beadeaotarseaneun easton Carriage House 
MASSACHUSETTS 


Arlington...... Arlington Furniture Company 





JNU) OW Tlghe aepieenenecee Goodwin’s Carriage House 
BrOGKtON ase-cccuetess Centre Carriage House 
DaniVerSincseneeccten Young's Carriage House 
OW OKEGwu. cn guieiereats atten. Salem-Horn 
GIMAIIMIS. Recesnece-crsssatcs estes Myers Furniture 
Natickwercsces nc: .Young’s Carriage House 


New Bedford .........%...0...... .The Keystone 
North Andover The Furniture Barn 
Plymouth...... Sherman Furniture Company 
West Lynn ...... Young's Furniture Company 


NEW HAMPSHIRE 


BAEC hfe] fo learner donee oaraceacadsore Manor House 
NEW JERSEY 
BeVer Viet eros on metncien cranes Blair House 
Lakewood ............ Wolpin’s Carriage House 
RIV GIIEUS Opa neeesantete ip caeesncae W. L. Landau’s 
Carriage House 
SOMENVINE <...0..0sesscacy ee Schwartz Furniture 
WIFEMUOM wecock.ncsen. Rock Hill Country Store 
WatChUnGies. ics ncaes Miron's Colonial Shop 
VGN ITO search ae sande eee} Dover Furniture 
WIMITD A Vaatarare cneukeiyneelp ape Whippany Manor 
WGOCLOUINY mrswancticatner ke csapctuastacnc. Lieb’s Inc. 
NEW YORK 
Queens (Astoria) ....People’s Manor House 
Bay Shore .......... Restful Traditional House 
BOOKIV MMe. scaasreaes People’s Manor House 
BUfialo scar atetese cetacss Hansom House 
Camillus ........ Roth Brothers Manor House 
DEWitten were vac Roth Brothers Manor House 
Elmira (Horseheads) ................ Edgcomb's 


Carriage House 
Farmingdale, L.l. ........ Georgetown Manor 
Lake Grove, L.I. ..........Georgetown Manor 
MEAKISCOi an tore Mt. Kisco Furniture 
INOW IO UNE Ite cscsvau: ose eees Lexington Manor 
Staten Island 


New Springville 





Niagara Falls ...........0...... Arnson Furniture 
Peekskill . f J. H. Harvey 
Port Washington ‘Siegel's s Colonial House 
Queens (Flushing) ......... D&M 
Americana a Galleries 
Queens (Jamaica) Restful Traditional 
Rochester ......Roth Brothers Manor House 
Schenectady ...Concord House West 
alae snc cc wera ere seed Carriage House 
Vestal ...Carriage House 
West Hempste Georgetown Manor 
White Plains J. H. Harvey 
Yonkers 3renner’s Furniture 
PENNSYLVANIA 
Allentowr Georgetown Manor 
Berlin Johnson & Son 
Erie (Waterf Russell's 
f Furniture 
Langhorne Hill Furniture 
Lebanor W. Re & Sons 
McMurray (Pittsbu he M ouse 
Montgomeryville J East 
Paoli Nest 
YOrK.... 


RHODE ISLAND 
North Smithfield .. 
Warwick 


For a Gallery near yo. 
if not listed above, write 
Ethan Allen, Dept. LHJ-107 


Box 288, Murray Hill Station, 
New York, New York 1001 
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THIS MARRIAGE continued 


The object of this game is to let the 
spouse hang himself and then expose 
him in public, ‘Did Alec tell you about 
the dumb mistake he made at work?’ 
‘Did Elaine tell you how stoned she 
sot the other night?’ 

“Because his father was usually ab- 
sent, Alec lacked an adequate father 
figure during his formative years. He 
fantasized that his father’s excessive 
sexual drive had led to the break-up 
of his parents’ marriage. Alec there- 
fore unconsciously feared that he might 
break up his own marriage if he were 
too aggressive sexually. His overprotec- 
tive, demanding mother also made him 
wary of becoming trapped in a close, 
intimate relationship with a woman. 
Alec claimed he never realized Elaine 
was frigid, but his argument did not 
seem too convincing. A more logical 
explanation is that he had selected a 
frigid woman who would not make too 
many demands on him, since uncon- 
sciously he doubted his sexual potency. 

“Elaine’s frigidity, she feels, was in- 
duced by her stepfather’s attempt to 
seduce her, and by her own first dis- 
appointing try at age of 
sixteen. But although these events un- 
doubtedly left emotional scars, Elaine’s 


sex at the 


basic problem was one of mistrust. A 
woman who cannot bring herself to let 
herself go is also unwilling to trust her 
sex partner. 

“The pattern of their relationship 
was set the moment they met. She was 
When he finally got 
up enough nerve to ask for a dance, she 
Next he asked for her 
phone number, but when he came to 
her apartment bearing gifts, 
nored him. He away angry, but 
returned after she apologized sweetly. 
These 
the provocative—but frigid—woman. 

“Once Elaine herself in this 
light, she didn’t like it. She had come to 
my office to present her husband as the 
villain. It was painful for her to admit 
that almost all of their problems were 
of her making. 

“She began to work at developing 
trust in Alec. She encouraged him to 
talk about his work and soon appreciat- 
ed why he had not advanced faster. 
But more important, she began to ap- 
preciate his loyalty, 
devotion. 


the beautiful tease. 
was unavailable. 


she ig- 
went 


tactics are the classic ploys of 


Saw 


steadfastness and 
She saw that she wasn’t as 
self-sufficient as she had supposed. 
“Alec encouraged to become 
more assertive about his needs. Their 
lovemaking has improved because there 
is now no pretense, and each tries hard- 
er to please the other. Although Elaine 
has not yet achieved an orgasm, she is 
hopeful that she will eventually. 
“While in therapy, they went off to- 
gether for their first vacation since 
honeymoon. Spending dreamy 
days together ona mountaintop in Col- 
orado made them realize how much 
they enjoyed each other’s company. 
“Elaine is mulling over whether to 
continue in her present job, to quit and 
have a baby, or perhaps to work part- 
is also seriously considering 
oing into therapy to cure her frigidity. 
bout Alec, she says, ‘I’ve gone through 
degre sal in my attitudes. 
luckiest woman in 
ave such a wonderful hus- 
END 
neron Disney is on vaca- 
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That famous and married U.S. Senator who has been having a romance 
the socialite wife of another politician brought the consequences of) 
much-talked-about behavior entirely on himself. (Doesn’t he always?)| 
did it by spending the weekend with the lady in the country home of frie 
who had a houseful of other sos What did the Senator and the I 





Skelton’ s luck went downhill from the mome 
lost his young son to leukemia. Another blow 
the end of his longtime TV spot. The crashing 
straw was when wife Georgia left. Happy to rey 
Red and Georgia are back together again op 
for as happy an ending as they can make. His 
say he just couldn’t get along without her. 
pals say she just couldn’t get along without 
Well, it’s nice when it works both ways... . 
member how porcupines make love? (Very « 
fully!) That’s how cautious Sophia Loren is kb 
with her current pregnancy. The gorgeous st 
so anxious to present her beloved son, “‘Cipi,” 


a little sibling rivalry that she , 7 
rest from now until December. _ 


is going the route prescribed 
by her famous doctor, Hu- 

“Cipi’” Ponti in a most elite school before he was ~ r | 

six months old. If it’s a girl this time, maybe Vas- ‘J | 

—_ 2 

iy | 











































Red Skelton 
means peace, quiet, megavitamins and mostly bed- 


Sophia enrolled ~ 5 


bert De Watteville. This 
sar will be hearing from Madame Ponti early in 
January. ... Liza Minnelli’s sizzling love affair 
with Desi Arnaz, Jr., 19, is no surprise to Holly- 
wood observers who’ve been watching the handsome 
lad operate since puberty. At age 13, Desi was 
charming girls of 19 and 20, and as he picked up j 
momentum, he had some even older women tak- Sophia Loren 
ing note of his Latin-American ways. Young Dino Martin, no slouch \ 
it came to girls, used to say his pal Desi Jr. was already a legend befo’ 
started shaving. Liza has been tripping back and forth between the 
and Japan, where Desi was fil 
Marco, the story of another ac 
turer named Polo. Liza, who ij 
er than Desi—but no more so 
other women in his past—| 
most contented and happy | 
days. .. . In their Palm Sp 
house, Natalie and R.J. Newl 
Wagner are having a ball | 
their favorite wedding gift—a ) 
mattress placed beside their 
This model came from Sout! 





Liza Minnelli and Desi Arnaz, Jr. 
ton’s smashing new hit shop, Bailey/Huebner, which has created si 
sensation in the Hamptons of Long Island that rich socialites who 
before stepped off elegant Job’s Lane found themselves drifting da 


ously left on Main Street. . .. That was quite a fracas down in Palm F 
when society’s gift to the theory that blonds have more fun—Gregg i 
Moran—tiffed with her former police- 

man husband Danny Moran. But 
Gregg and Danny are a true Irish love 
match; they know when to kiss and 
make up. This is just what they did, 
taking her son John (by the late auto- 
motive heir Horace Dodge, Jr.) on a 
trip to Europe just before he became 
the richest boy in his freshman class at 
Notre Dame. ... 

By the time you read this, Melina 
Mercouri will hopefully be opening on " 2 
Broadway in the “make love, not war” R.J. Wagner and Natalie W 
version of Lysistrata. She has had director (continued on pa 


DOUBLEDAY BARGAIN 2 ~~ 


DEPT. BL550, Garden City, New York 11530 °2216° 


Please accept my application for membership in the Double- 
day Bargain Book Club and send me the 6 books whose num- 
bers | have printed in the boxes. Bill me only 996, plus 
shipping and handling, for all 6. About every 4 weeks, send 
me the club’s Bulletin describing the 2 coming Selections 
plus at least 30 Alternate book bargains. If | wish to receive 
both Featured Selections, | need do nothing: they will be 
shipped to me automatically. Whenever | don’t want one of 
the 2 Featured Selections, or prefer an Alternate, | will 
notify you by the date specified by returning the convenient 
form always provided. | need buy only one book from each 
Club Bulletin during the coming 6 months, and may resign 
any time after 6 months or after purchasing 6 books. The 
club’s Regular Selection is always priced at only $1.69; the 
Extra-Value Selection averages 60% below the price of the 
publisher’s edition. A modest charge is added for shipping 
and handling. NO-RISK GUARANTEE: If not delighted, | may 
return the entire introductory package within 10 days. Mem- 
bership will be canceled and | will owe nothing. { 
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if under 18, _ 
parent must sign here 


Telephone Number 





Members accepted in U.S.A. and Canada only. Canadian members 
will be serviced from Toronto. Offer slightly different in Canada. 
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FOR JUST 






OF THESE POPULAR HARD-COVER BOOKS 





You're just 99+ away 


Irom great meals, 

Deautitul clothes, 

a Smarily decorated home, 
and the Hest fiction around. 


Pick any 6 for just 99¢! The books today’s 
smart women want. Cookbooks for making 
each meal a delicious new adventure. Books 
for sewing your way to a fashionable new 
wardrobe. Decorator books for adding that 
professional designer touch to your home. 


And lots of best-selling novels just for getting away from it all. 

There’s more, too. Hobby books. Home repair guides for the man in your life. 
And handy reference works to serve the whole family. Best of all, as a member, 
you save up to 70% on the books you select. And remember, the first 6 come 
to you for only 99¢, plus a modest shipping and handling charge. So don’t wait. 
Get in on this money-saving offer now. Just fill out and mail the coupon. 


Prices shown are for publishers’ editions. Book Club 
editions are sometimes reduced in size, but they are 
all full-length, hard-cover books you will be proud 


to add to your permanent home library. 
oe WITH A SHORT 6-MONTH TRIAL MEMBERSHIP! 


$7.50 
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100% ZEPEL WATER-REPELLENT FABRIC 


Trimmed and Lined with. 


MONEY-SAVING, FASHION-SMART 


- 
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Style 40163 






$54.95 
SIZES 
8-18 at 
Style 40185 i 7 
$2995 —e 
HERE THEY ARE!—THE SMASHING NEW ZIVAGO 
COATS 100% waterproof cotton canvas trimmed ‘ 


with wide acrylic chunky Sherpa for the look of 
lamb. The huge collars are actually hidden hoods! 
You'll look like you've stepped from the steppes in 
these completely washable, Zepel treated beauties. 
Heavy duty snap-metal clasps with midriff belt 
run-around. Choose from two exciting lengths, 
each amazingly low priced. Sizes: 8 to 18, 1614 
to 241%. Colors: Natural. 

Style 40185 Pant Coat On! 


Style 40163 Boot Length Coat $29.95 


$34.95 


we 


[ee 7 > iesvs 20 G9 ER: PREPAID « €.0.0. « USE YOUR CHARGE CARD! — — 
Qreenland fashions, nest. 1422, 4500 NW. 135th street Miami, Florida 33054 


(Send me the following, on a 10-day mon ey PREPAID: | enclose the full price | 
Style No.| Size fistc na Coins a PLUS $1.35 postage fer each item | 

— | ——4— ! es SEND C.0.D. | ENCLOSE $1 DEPOSIT 
Os aps 
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back guarantee) 


for each item and will pay postman | 
balance plus all postal charges. 
f a =» ee YOU MAY CHARGE YOUR ORDER. 
Add $1.35 postage per item BANK AMERICARD | 
Acct. No 
TOTAL | Good Thru aaa eS) ee | 
MASTER CHARGE | 


_ Address acetal 
| NTERBANK No. 
City sect Find above your name) 
° ip Good Thru 
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By Beryl Pfizer 


It’s easy to say “Do one thing at a 
time” .. . but what if you have two 
things to do and only one time? 


——__—_—_<—__—_— 


It’s funny, but we ask children ques- 
tions that we’d think were rude if 
someone asked them of us. 


ae Se 


This is the time of year I realize it 
doesn’t really matter that I didn’t 
get my winter clothes put away last 
spring. It saves me the trouble of 
getting them out now. 


a 


I haven’t heard a man refer to his 
wife as “my better half” in a long 
time. 


——_ 


If you don’t have any small children 
around, it’s hard to know how to 
celebrate Halloween. 


——__.——_—_. 


Sometimes when you're arguing 
with someone, the best way to win 
is to throw him off balance by agree- 
ing with him. I’ve known that for 
years. Now all I have to do is bring 
myself to do it sometime. 


es 


Standing ovations don’t seem to be 
reserved for anything very special 
anymore. 


i 


Sometimes having people talk about 
you behind your back is better than 
being ignored. 


—<—____ 


If nobody had any ambitions the 
world would be a lot simpler—but a 
lot duller. 


i 


The best things in life may be free, 
but you sure have to wait in line an 
awfully long time to get them. 


ee 


I don’t know where all those people 
who make up what’s called ‘‘public 
opinion” are... no one J know ever 
agrees with them! 


—_—~>___ 


If all the world were but a stage, I’'d 
be out of work. 


—>__ 


No matter how long I plan for a spe- 
cial occasion, it always gets here be- 
fore I'm ready for it. 


—>____ 


Women’s figures are a lot more hon- 
est than they used to be—the stand- 


want to know about, too. 
































ards for excellence seem to h 
loosened with the underwear. 


+. 


I’m amazed at the number of peo 
who seem to be perfectly calm a 
standing up in front of a crowd 
making a speech. 


ei eed 


Life has its funny little ups 
downs .. . but it’s little ups area 
funnier than its little downs. 


——_ 


In politics as in everything, you h 
to steel yourself against dislik 
someone because of not liking sc 
of the people who like him. 


——— 


I still don’t really understand clo 


ee 


If I take a newspaper with me 
trip, they are available everywhi 
If I don’t, you can’t get one for 

or money. i 


ie 


It makes me mad when some 
rings my phone by mistake and 
gets mad at me because ’'m a 
number! 


i 


I like the idea of weight watc 
but I'd a lot rather watch some 
else’s than my own. 


SS 
I don’t recognize many reco 


authorities, and I don’t rely 
on usually reliable sources, 


er 


Why is it, whenever I get abow 
irons in the fire, I look down 
find the fire’s out? 


ee 


I'll never get over the feeling 
there’s something noble about 
ting up very early in the mornin; 
but that doesn’t help me any I 
than an alarm clock in doing i 


ee 


I hate to spoil my dinner by 
on an airplane. 

i 
Every time I hear someone say. 
a small world, isn’t it” . . . I fee 
saying, “Yes, but in an awf 
way.” 


SS 


There are so many things 
world I’d like to know about . 
I guess there are a lot I 


“ho 
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BS eweYete enone wos about douching, 
you may still have a lot to learn. 


Did you know, for instance, that douching even 
right after intercourse seldom stops conception? 

The sperm can reach the | 
uterus in a matter of seconds. 

4 douche doesn’t usually work 
hat fast or that far. 

Do you know which is 
setter for you, a bulb syringe 
or a hang-up douche bag? 

Did you know that from 
ner first period even a virgin 
Nas an opening in her hymen 
arge enough for her to douche 
or use a tampon if she wants to? 

Is it all right to douche 
while you have your period? i 

Our booklet answers a lot of questions like 
these, and others you may not even have thought of. 
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Our new booklet explains it all. 


If you douche, or are thinking about it, we want 


you to know as much about it as you can. 


You may even want to pass 
our booklet on to a friend. 

We hope you'll try 
_- Massengill douche products. 
Sm More women buy Massengill 
than any other brand, and we 
give you more variety than any- 
one else. All our douche products 
as eh yele csitcee Mma Ce lets 
perfect moment of flower-like 
freshness. And they're 
scientifically buffered to help 
maintain a level of acidity 

ios. Nea compatible with the normal 

vaginal environment (if that doesn’t mean much 
now, it will when you read our booklet). 
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If you'd like our 
just fill out the blank and mail it with 25¢ in coin 
to cover handling and postage to: 

Brochure Offer, P.O. Box 470, Dept. B 
Clifton, New Jersey 07015 
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A BEAUTIFUL COLLECTION 
INA MOST IMPORTANT SIZE 


SOURS. 


Wearing a shoe is like wearing any other 
piece of clothing. It has to look beautiful, of 
course. But it also has to feel beautiful. 

So you'll feel beautiful. 

Naturalizer knows that. So we’ve put 
together a smart, new collection that’s just 
bound to please. And during Naturalizer 
Week you'll find some beautiful buys and a 
wide range of sizes. In the shoes that look 
beautiful and feel beautiful, too. This 
collection $17 to $23, suggested retail prices. 

For the name of your nearest Naturalizer 
store (within the U.S.), dial free 800- 
243-6000. In Connecticut, 1-800-882-6500. 


NATURALIZER. 


The Shoe with the Beautiful Fit 
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BY HERBERT 


Women long ago won thea f tht 


STEIN 

to work. N the 
struggle is for equal pay and equal job oj 
In thas landmark report, the Chararma the Presa 
dent’s Council of BHconoma Ldin rire lhe de 


tials on what mast be do 


The first economic revolution of the American 
woman is coming to an end. The second economic 
revolution is just beginning. 

In the first economic revolution the American 
woman obtained effective freedom to choose between 
working in the home and working outside the home. 
This revolution occurred in the last 50 years and 
most particularly in the past 25 years. It is not yet 
completed; there are still things to be done. 

In the second economic revolution the American 
woman will obtain freedom in the choice of oceu- 
pations, and equality of pay and equal job oppor- 
tunity. We are in the early stages of this revolution. 
I am confident that we will in time see the suecessful 
completion of this radical change. But this will re- 
quire hard work and inereased cooperation among 
o nmment and econeerned women and men. 

One woman who is already far into the second 
revolution is my colleague Marina von Neumann 
Whitman, first woman member of the President’s 
Council of Economie Advisers. Wife and mother and 


Women are playing an 





President Nixon with Mr. Stein 
and Marina Whitman. 


onomi 
“Fevolution 





also a noted economist, she calls her six months as 
a top government official “‘an experience in con- 
ciousness-raising.”” 

She says, “I’ve become aware for the first time of 
what sexism means. I’ve found it in all sorts of 
subtle forms—in my dealings with the press and 
sometimes with Congressional committees or other 
eovernment agencies. There are remarks like, ‘I 
don’t quite know how the economy looks, but the 
economists certainly are looking better.’ It’s gotten 
to the point where I don’t quite know how to respond 
to a compliment.” 

Freedom to choose between home and market was 
achieved in the first revolution by the efforts of 
women themselves—strongly assisted by technologi- 
eal, scientific and economic developments. In the 
second revolution, freedom and equality within the 
market will be achieved by these same forces, except 
that government will play a large role. 


The first revolution: home to market 


The object of the first revolution was not to get 
women out of the home. The object was to give 
women the choice of working in the home or outside 
it, as an important aspect of generally increasing 
the freedom of women. This goal was achieved. 
The fact that a large and rapidly rising propor- 
tion of women has been working outside the home 
indicates, first, that the (continwed on page 34) 





| AN IMPORTANT STATEMENT FROM THE PRESIDENT OF THE UNITED STATES: 


creasingly important role in the economy of our Nation. We in this adminis- 


n believe that women must have full equality of opportunity and freedom of choice to pursue their 
( whether they be in the home or outside of the home. 


h takes 


many strong steps to promote equality and that freedom, but we must recognize clearly 


needs to be done, especially in the subtle areas of changing attitudes. 
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‘he Charman of the Council of Economic Advisers to organize an Ad- 
Role of Women. The committee will be composed of women and men 
ho are concerned with the changing roles of women in our Na- 
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Clairol’s new Final Net? is the 
first real alternative to hairspray. 
eee RAEN 

Final Net isn’t a hairspray. 

It's a clear mist that will hold 
your hair 3 times longer than the 
leading hairspray. 

Final Net isn’t an aerosol. 

_ It has a powerful formula no 

. aerosol hairspray has. So it will 
p times long: - hold your hair in any weather 
| than the | S without Keane it tacky. (And it 
ee Car contains no wasteful propellant.) 

Final Net is economical. 

You get 3 times as many appli- 
cations per ounce from a bottle of 

' Final Net as you 
do from a can 
of hairspray. 

Already, 
more than 100,- 
000 hairdressers 
 Melaelasekelal giclee 
» Net. ; 
| Soifyoucan’t 
Tielae\aaenoaner tice 
) spray, don’t use’’” 
marusurchs ae 

Oa grits an 
instead. 
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319477. SIMON & GARFUNKEL’S 
GREATEST HITS 
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219485 TOM JONES 
CLOSE UP 





218669: PROCOL HARUM 
H 
LIVE E>monToN SYMP. ORCH. | 





THE OSMONDS 
“LIVE” 
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PACK 


218289 ** SAMMY DAVIS, JR. 
[wc] NOW 
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NEIL DIAMOND 
MOODS 
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Blood, Sweat & Tears é 
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[vem] Portrait Of DONNY 
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aan CARPENTERS nt9022 RAY, CONNIFF 
A SONG FOR YOU and t! ingers 
[couumBIA] LOVE THEME FROM 
ae “The Godfather” 
220988 CARLOS SANTANA = 
nner & BUDDY MILES 
fo LI 221176*% | ELTONJOHN 
: [uN] HONKY CHATEAU 
ican 218497: BILL WITHERS 
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SOMETHING OLD, SOMETHING 
NEW, SOMETHING BLUE 


215434 TAMMY WYNETTE 
215392 AMERICA | € Bedtime Story 
A Horse With No Name 







214387 DIONNE WAR 
214924 Loretta Lynn & Conway Twitty Dion sng 





Lead Me On 
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Glad All Over 
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STEPHEN STILLS 
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Baby I’m A Want You 
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Fors All We Know _ 
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| Can’t See Me Without You 
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217299 JETHRO TULL 
THICK AS A BRICK 
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: & THIEVES 
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EV'RY DAY OF MP! 


























ALICE COOPER 
SCHOOL’S ou! 







mS 215921 KRIS KRISTOFFERSON 
3 BORDER LORD 





216655 JOHNNY MATHIS + 
(couemers] ~ALL-TIME-GREATEST-I&? 








| i 214973 « MELANIE 





JOAN BAEZ 








COME FROM THE SHADOWS Gather Me ji 
> | 217422 THE 5th DIMENSION 
panies INDIVIDUALLY 
% (eeu | oun LED ZEPPLIN 
SS COLLECTIVELY _Zrare)_blackbog nootandl! 
7 “Th PARTRIDGE FAMILY 216082) ee 
| TH LOVE THEME FRO 
SHOPPING BAG “THE GODFATHE!| 2 
& 
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Those Were The Days—Theme Tapestry i 





six selections (at’regular Club 
prices) during the coming two years 
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218354 JOHNNY MATHIS 
THE FIRST TIME EVER 
(1 SAW YOUR FACE) 
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218446 JANIS JOPLIN 
IN CONCERT 


TWIN PACK 









(219782 JUDY COLLINS 
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214411 DEAN MARTIN 
DINO 
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EAT A PEACH 
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215780 Gordon Lightfoot 
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AT LAST 

215772 JIM! HENDRIX 


Hendrix in the West | 


‘1216564 BOBBY SHERMAN 
| METROMEDIA Greatest Hits ; 
1217844 > CARROLL O’CONNOR ff 
(mn) Remembering You 


HERB ALPERT & THE 








215111* AL GREEN 
LET'S STAY TOGETHER 


{5843 
AM TIJUANA BRASS oe MALO 
= GREATEST HITS Suavecito ‘ 
7 216820 ROGER WILLIAMS i 
LOVE THEME FROM 
“THE GODFATHER” 
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GODSPELL 
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4207522 + BARBRAJOAN | 211284: VIKKI CARR 
- STREISAND SUPERSTAR 


eaeU MBIA) Where You Lead — 9 more 


“919753. ARTHUR FIEDLER 
yi PLAYS THE MUSIC OF 
LPOLYOOR PAUL SIMON 


203919 CARPENTERS 
Rainy Days and Mondays 
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7” reel-to 
reel tapes 


Yes, it’s true! — if you join right now, you may have 
ANY 7 of these stereo tapes for only $1.00. Just 
mail the postpaid application (be sure to indicate 
whether you want cartridges, cassettes or reel-to- 
reel tapes). In exchange... 


You agree to buy just six tapes at (regular Club 
prices) in the coming two years — and you may 
cancel membership any time after doing so. 


Your own charge account will be opened upon en- 
rollment . . . and the selections you order as a 
member will be mailed and billed at the regular 
Club prices: cartridges and cassettes, $6.98; reel 
tapes, $7.98 . . . plus a processing and postage 
charge. (Occasional special selections may be 
somewhat higher.) 


You may accept or reject tapes as follows: every 
four weeks you will receive a new copy of the 
Club’s music magazine, which describes the regu- 
lar selection for each musical interest. . . plus 
hundreds of alternate selections from every field 
of music. 


.. if you do not want any selection offered, just 
mail the response card always provided by the 
date specified 

.. if you want only the regular selection for your 
musical interest, you need do nothing — it will 
be shipped to you automatically 

. . if you want any of the other selections offered, 
just order them on the response card and mail 
it by the date specified 

.. and from time to time we will offer some spe- 
cial selections, which you may reject by mail- 
ing the special dated form provided ... or 
accept by simply doing nothing. 

You'll be eligible for our bonus plan upon com- 
pleting your enrollment agreement — a plan which 
enables you to save at least 33% on all your future 
purchases! This is the most convenient way pos- 
sible to build a stereo tape collection at the great- 
est savings possible! 


Columbia 
House 


Terre Haute, Indiana 47808 
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SECOND REVOLUTION 


continued from page 28 


choices open to women have greatly in- 
creased and, second, that if they have 
the choice, a large number of women 
prefer to work outside the home. 

In 1900 about 20 percent of all wom 
en were in the work force. By 1940, 
this percentage had gradually in- 
creased to about 25 percent. Starting 
with the period of World War II, the 








movement rapid rccelerate and by 


1971, 43.4 percent 


and older were in the work force. Wom- 


of women 16 years 


en now make up about 37 percent of 
total labor force in this 
This is close to the picture in other 
industrialized countries. For example, 
in Great Britain, Sweden and Japan 
women also account for almost 40 per- 
the work force, and in the 
Inion, women have become at 


the country. 


cent of 
Soviet [ 
least half of the work force! 


Single women who have never been 
married seem to have nearly as much 
commitment to the job world as do 
men. More than 70 percent of single 
women in the 25-54 age group hold 
jobs. Work is also the dominant activity 
for women who are widowed, divorced 
or separated. The proportion of un- 
married women who hold jobs has not 
increased much since the end of World 
War II. 

The big change has come in the 
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work pattern of married women. re 
married women held jobs in 1890. ] 
1940 only 15 percent worked. But todz 
over 40 percent of married women wo! 
outside the home. True, married wor 
en who work do not do so continuousl 
The typical practice has been for wor 
en to stop work when they have chi 
dren and to resume a job when tl 
children reach school age. Howeve 
even this pattern may be changin 
More mothers with young childrs 
have been going to work. In 1971, } 
percent of women with children le 
than six years old were out working. 

Why has the proportion of marri 
women who work outside the home i 
creased so sharply? An answer t 
comes immediately to mind is t 
more women have had to go out 
work to make ends meet. Howeve 
that is not a convincing answer. Hu 
bands’ incomes—in real terms, adjust 
for inflation—increased substantial 
during the time of the rapid rise in ft 
proportion of working wives. The wo 
en may have gone to work in order 
help achieve the standard of fam 
living they wanted, but the standa} 
of living was rising rapidly, and wot 
have risen anyway—although less r 
idly—if they had not gone out to wo 
Of course, many women work to p 
vide for their basic needs. But in g 
eral, the working wife of 1972 is 
working in order to achieve the liv 
standard of 1947 but to maintain 
much higher standard. 













































Why married women work { 


The main reasons why there ; 
more working wives today than & 
before are: 

There has been a reduction in 
number of children per married we 
an, and thus in the amount of ti 
required for childbearing and ch 
raising. In 1910 married women a 
45 to 49 had an average of 4.7 childr 
30 percent of these women had se 
or more children. Today, the aver, 
number of children has fallen to | 
and only 6 percent of married wor} 
have as many as seven. ; 

The reduction in the number of ¢ 
dren was partly a result of the de) 
to work outside the home and incr: 
ing opportunity to do so. But there 
other reasons why women now }} 
fewer children. Chief among them} 
new birth control methods, includ. 
the Pill. The decline in infant and ec} 
mortality also tended to reduce | 
number of births. A woman does 
have to bear so many children td) 
assured of having some who will 
vive to adulthood. 

There has been a rapid expansich. 
employment in service industr Ny 
schools, hospitals, retail stores, irh,. 
ance offices, government. These in}. 
tries are traditionally staffed by w 
collar workers, including large pre 
tions of women. Their expansion rj 
it easier for rising numbers of wo 
to enter the work force without dep 
ing wages in the traditional oce 
tions and discouraging women 
entering. 

We have seen the mechanizati 
housekeeping. This remarkable d 
opment of modern times was p 
the result of the desire of wome§. 
work outside the home. It obvi, 
had other causes, too, but it contril 
to women’s freedom of choice. 

We live in an increasingly U 
society. The urban environment 


ana 


es more varied opportunities for 
men to work outside the home. 
en we were a primarily rural soci- 
, on the other hand, women could 
tribute more to the family income 
working at home. 

e are witnessing changing atti- 
les among women. A change in 
men’s views of their proper roles has 
nn a fundamental factor in the in- 
ase of working wives. Rising levels 
education seem to have contributed 
this. A Labor Department survey 
icated that college-educated women 
1 a more positive attitude toward 
thers working than did women with 
3 education. A kind of snowball effect 
9 seems to be operating. As more 
rried women and mothers work, it 
ms to become more acceptable and 
irable for them to do so. 

Jespite the gain that has occurred 
the freedom of women to work at 

e or outside it, there still are 
tacles to that free choice. One of 

most important of these obstacles 
he scarcity of child care facilities 
working mothers. The new terms 
he Revenue Act of 1971, signed by 
sident Nixon on December 10, 1971, 
uld help bring about an improve- 

t in this area. This Act permits the 
uction of child care expenses for 
ome tax purposes and should stimu- 
» development of child care facilities. 
2 President’s welfare reform plan 
ld provide more—initially $750 mil- 
1a year—for child care facilities and 
ices. The idea of putting the Fed- 
| Government itself in the child care 
iness On a massive scale seems im- 
ctical; this is not one of the kinds of 
ice the Federal Government is best 
lified to provide. 
nother obstacle to a wife's free 
ice of working at home or outside 
the continuing heavy burden of 
sework that the working wife bears. 
urvey taken in 1967-68 found that 
king wives spent 34 hours a week 
household tasks and 30 or more 
irs on the job. Husbands spent about 
nours a day doing household chores, 
ither their wives worked or not. 
ler studies have found similar situa- 
s. A change in this distribution of 
housekeeping burden would make 
isier for many wives to choose out- 

employment. 

mally, the failure of women to 
eve equality in the m&rket makes 

loyment outside the home less at- 
tive than it might be. This is the 
ject of the Second Revolution. 


| The Second Economic 
Folution : Freedomand Equality 
in the Market Economy 


hile women have made their way 
-asingly from the home to market 
pations, the conditions they have 
d in the market have changed only 
slowly. 
faployment of women tends to be 
ily concentrated in “female” occu- 
ms and industries, where they tend 
the largest part of the work force. 
t a third of women who work are 
ral workers and about three-quar- 
f all clerical workers are women. 
20 percent of working women are 
ce workers, and about 60 percent 
service workers are women. Occu- 
s with extraordinarily high pro- 
Ons of women are: elementary 
bl teachers (84 percent), bank 
s (87 percent), telephone opera- 
(96 percent). Occupations with 


because Pledge gives you 
waxed beauty instantly 
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extraordinarily low proportions of 
women are lawyers and judges (4 ] 
cent), mechanics and repairmen (1 
percent), painters, construction and 
maintenance workers (3 percent), phy- 
sicians and surgeons (7 percent) 
There has been little char 
occupational distribution of w 
the recent past, except for the declining 
proportion of women doing household 
service and working on farms and the 
rising proportion of those engaged in 


services other than household service. 
Probably the most encouraging overall 
statistic is the rise in the proportion of 
women among professional and techni- 
cal workers—from 12.3 percent in 1958 
to 14.5 percent in 1971. 

No doubt, some of the concentration 
of women’s employment in certain in- 
dustries and occupations is related to 
their lack of the { ical strength re- 
quired for certain jobs. Some may re- 
sult from the failure of married women 


to accumulate long years of continuous 
work experience. But much results un- 
doubtedly from traditional cultural 
patterns affecting ideas of suitable em- 
ployment, and suitable education. 
The occupations that women pur 
are strongly related to education 
try to the high-paying professio 
occupations in partic 
advanced training in school. While the 
probability that a woman would gradu- 
(continued on page 38) 
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sar DOCVUALIITION 
SECOND REVOLUTION con 


ate from high school has been greater 
than that for a man, the probability 
that a woman who graduated from high 
school would complete college or grad- 
uate school is lower than that for a 
man. But younger women have been 
enrolling in higher education at an in- 
creasingly rapid rate. Encouraging 
clues about the future of women in the 
high-status professional occupations 
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ire vided in data on enrollments for 
advanced degrees (M.A.’s, Ph.D.’s and 
professional degrees). From the fall of 
1968 to the fall of 1970, some small 
inroads have been made. Women went 
from 25.5 percent to 27.2 percent of 
biology students; from 22.4 to 25.6 per- 
cent of math students; from 9.6 to 11.6 
percent of physical science students; 
from 5.8 to 9.6 percent of medical 
students. The number of female law 
students nearly doubled, but so did 
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the number of male law students. In 
the humanities (English, foreign lan- 
guage and literature), women went 
from 53.5 to 56.1 percent of the total. 

Discrimination against women in the 
labor market has become an increasing- 
ly conspicuous issue. The government 
has not stood idly by, but has put teeth 
into the provision of the Civil Rights 
Act dealing with discrimination in em- 
ployment practices. It has also taken 
steps to eliminate sex discrimination 
by Federal contractors. But the effects 
do not yet show up in the statistics. 

Median earnings of women in 1970 
were only 38 percent as much as men’s. 
This is not pure discrimination, how- 
ever, since a larger proportion of wom- 
en than men work part-time or part- 
year. When the figures are looked at 
from the point of view of full-time 
workers, the ratio of female earnings 
rises to 59 percent—still not exactly a 
reassuring figure. When other factors 
are taken into account, the extent of 
discrimination declines significantly. 
One factor that should be taken into 
account, for example, is that at any 
age, the average woman thus far tends 
to have had less work experience than 
the average man. 

On the other hand, there is no doubt 
that, when it comes to equal pay for 
equal work, women face real job dis- 
crimination. However, it is difficult to 
gather statistical information on how 
much discrimination exists, or whether 
it is now decreasing. Studies are avail- 
able, but they differ. One would sup- 
pose, however, that as awareness in 
private industry increases, discrimina- 
tion because of sex will decline. 


Few women at the top 

One thing, of course, is perfectly 
plain. There are relatively few women 
at the top of large public or private 
institutions. Millions of women work 
in retail trade. There are no women 
presidents of large department stores 
or chains. In fact, it is hard to find 
female corporate officers in any large 
businesses. I spent over twenty years 
working with an organization of busi- 
nessmen run by a Board of Trustees of 
about 200 business executives, not all 
from major corporations. During that 
time an effort was made to find women 
board members, but only two or three 
names ever turned up. The situation 
in government is better, and efforts are 
being made to improve it, but the pro- 
portion of women is still relatively 
small. 

There is now a great deal of con- 
cern over the unemployment problem 
among women. Adult women workers 
usually experience more unemploy- 
ment than adult men. In 1971, the un- 
employment rate for women 20 years 
and over was 5.7 percent; for men 20 
years and over it was 4.4 percent. 
Again, the higher rate for women ap- 
pears to be related in part to their 
labor force patterns. Much of it is due 
to the high turnover of women—that is, 
the rate at which they enter and leave 
the labor force. Every time a woman 
enters the labor force, she is likely to 
experience a period of unemployment 
while she looks for work. Any person is 
counted as unemployed who has indi- 
cated that he or she would like to work 
and has begun to make job inquiries. So 
if we break down the unemployed by 
reason of unemployment, we find that 
in 1971, 44 percent of unemployed 
women 20 years and over were just en- 
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tering or reentering the labor mark 
(compared to 22 percent for men of t! 
same age). An additional 14 perce 
had quit their last job and were looki 
for another (compared to 11 perce 
for the men) ; and the remaining 42 pe 
cent were unemployed because th 
had lost their last job (66 percent f 
men). 

While the higher unemployme 
rates of women can be “explained,” tk 
does not mean that they are not 
problem. Obviously it would be bett 
if women who entered or reentered t 
labor market found jobs more quick 
and therefore experienced less une 
ployment. This problem has not be 
high on the agenda of manpower tra 
ing and placement programs, whi 
have been mainly concerned with t 
very poor, the young and workers 
depressed areas. But it will req 
more attention as the proportion 
women in the labor force rises. 

(It is hard to get away from te 
like ‘““manpower’” in discussing wome 
employment problems. I devoted 
great deal of care to eliminating 
word “man-hour” from the 1971 
nual Report of the Council of Econo 
Advisers, but found the strain too gr 
for continuation of that semantic n 
discrimination.) 

Any discussion of the role of wor 
in the economy must recognize that 
all differences are discriminatic 
Still, women suffer disadvantages 
the market—in the choice of occ 
tion, in earnings, in status and in 
employment—that are not inevita 
not products of the natural order, 
that are amenable to correction. 
basic cause of these disadvantage 
cultural lag—a set of attitudes a 
the role of women, and the continu 
of institutions to reflect those attitu 
that no longer correspond to what 
American people think about the q 
tion. The second economic revolu 
of the American woman requires 
elimination of this lag, requires 
social attitudes keep pace with or 
ahead of legislation. 

We have come far in recent y 
so far in fact that I believe we 
crossed the threshold of the se 
economic revolution for women. 
ernment has taken the lead in pro 
ing full equality of opportunity 
women within both the public anc 
private sectors. 

The President has taken many s 
to promote equality of opportuni 
the Federal Government. Wome 
now being recruited for top-level 
cy-making positions in govern 
and the person recruiting them is 
self a woman. Thanks in part to h 
forts, well over 100 women policy 
decision-makers have been appo’ 
by this Administration—more tha 
before in our history. The majori 
these women hold positions previ 
held by men. And they were appo 
not to fill a quota, but because 
had the brains and the capacity 
the job. Middle-level government 
tions held by women have incr 
dramatically in the past year as 

In recent months we have see 
acted into law much Administr 
supported legislation that is fast t 
ing the barriers of sex discrimi 
in other economic sectors. Among 
are Title IX of the Higher Educ 
Act, which opposes discrimir 
against women in educational in 

(continued on pag 
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DIALOGUES 
WITH 
,MOTHERS, 


Do you often get needlessly angry at your children? 
Our renowned child psychologist discusses misplaced anger 


and how to deal with it. 


At one time or another, most par- 
ents find themselves getting angry 
at their child when the child really 
doesn’t deserve it. Sometimes it hap- 
pens because the adult, aggravated 
by other worries, has little tolerance 
for irritations he’d otherwise shrug 
off. In such situations the parent is 
aggravated by the child only occa- 
sionally; at other times, he takes 
similar occurrences in good humor. 

But there are also difficulties be- 
tween parents and children that run 
much deeper. In some cases the 
child’s behavior can _ consistently 
arouse feelings of anger that so over- 
whelm the parent that he cannot 
control himself. He finds himself re- 
acting in ways he later regrets, al- 
though his emotions impelled him 
to give vent to his anger. Frequently 
the issue centers around something 
that has played a crucial role in the 
adult's life, a problem the grownup 
has failed to master and therefore 








By Bruno Bettelheim, Ph.D. 


cannot deal with when he recognizes 
it in his child. 

For example, a father may feel 
chagrined and disadvantaged by his 
own lack of education. When his 
child does poorly in school, the par- 
ent may overreact—because of his 
own feelings of academic inade- 
quacy. The basis for the emotional 
outburst lies not in what failure may 
mean to the child’s future, but what 
it means in terms of the parent’s 
past. In such situations it is often 
very difficult for a parent to recog- 
nize the true cause of his emotional 
reaction. However much he may 
wonder why he overreacts, he fre- 
quently cannot stop himself from 
doing so. 

In other cases the parent is well 
aware of the source of his annoy- 
ance, but still cannot stop his reac- 
tion. For instance, a parent may 
overreact when he sees in his child 
traits he dislikes in himself, fearing 
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that his child may suffer the way he 
himself does. This is not a useful 
attitude, because the child is a dif- 
ferent person. The child, feeling his 
parent’s anger is disproportionate, 
may respond in ways that only ag- 
gravate matters, and a vicious cycle 
can develop. 

The reasons for irrational paren- 
tal reactions are as various as the 
parents themselves. One mother in 
our discussion group told us that 
she frequently got uncontrollably 
angry at her 12-year-old daughter 
in situations that did not warrant 
such anger. What puzzled this 
mother was that she never reacted 
so strongly to her two sons, who 
were eleven and nine. It was not 
that she was an ill-tempered person 
or a “bad” mother; she loved all 
her children and felt guilty about 
her situation with her daughter. 

She described what recently took 
place in her home during an after- 
dinner game of Skittle Board. Ev- 
eryone had been enjoying the game, 
but then the daughter apparently 
became frustrated and her attention 
waned. She began pushing the ball 
aimlessly, and said she wanted to 
quit. This behavior infuriated her 
mother. She told her daughter that 
she would not tolerate such an 
attitude and abruptly slapped the 
child’s face. The girl ran upstairs 


and stayed in her room the rest of 
the evening. 

I asked the mother what had irri- 
tated her so much about the girl’s 
losing interest in the game? The 
mother did not know why she had 
exploded; she just knew that she 
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could not tolerate her daughter 
sudden lack of involvement in 
family activity all had been enjoy 
ing. Other situations have also pri 
voked the mother to slap her daugk 
ter. Mealtimes are particularly bac 
the girl is a poor eater and spend 
the time talking instead of eatin; 
She is lively and of normal weigh 
so the mother’s concern is not abou 
her daughter’s health. She is aggre 
vated by the fact that the girl chai 
ters endlessly. The mother ende 
her story by saying: “I just don 
know why these things bother me s 
much. I guess I’m just angry at he 
a lot of the time.” 

Asked whether she had eve 
talked matters over with the girl, th 
mother answered, ‘“‘Not really,” an 
explained that they have considel 
able difficulty talking to each othe 
They both tend to get too emotiotr 
al. “I guess she’s just been a ver 
difficult child for me,” the mothe 
said. “I feel very disappointed i 
her.” | 

A lingering, nonspecific disaj 
pointment in a child is often a majé 
source of family tension. The mot! 
er could not remember when she fir 
felt disappointed in the girl; it h: 
begun long ago. The daughter us‘ 
to have temper tantrums that dro 
the mother wild, although she cou 
tolerate her sons’ tantrums. Whi 
the girl was in first grade, she trif 
to run away from home, and sin} 
then she’s been a poor learner. } 

The running away was a cons 
quence, the mother thought, of a b: 
experience in school. The girl hf? 
loved her first-grade teacher—a 
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‘efore had loved school; but un- 
unately the teacher suddenly 
1 of a heart attack. The girl wept 
two days, then packed her bag, 
rmined to run away. Luckily, 
younger brother, who is attached 
1e girl, would not let her go with- 
him. So she stayed home. 
here are always at least two ele- 
its involved with a runaway 
d. First, what is the child run- 
r away from? And second, what 
; she hope to find in the place she 
mning to? Possibly the girl might 
2 thought that she could find her 
teacher somewhere. But she 
t also have felt that something 
missing in her home—perhaps 
felt that her mother really did 
understand her sorrow over her 
her’s death. 
asked the mother if, aside from 
ol, the girl had other difficulties 
life. It turned out that she func- 
s well on other levels—for exam- 
she is very good with smaller 
jren and is the most popular 
7-sitter around. She has friends, 
ell-liked by neighbors and their 
iren, and is generally in a good 
d—as evidenced by her chatter- 
it the dinner table. So we had to 
elsewhere other than the girl’s 
‘ulties for the source of the 
1er’s uncontrollable anger. 
ne mother has thought a _ lot 
it why she acts the way she does, 
she cannot figure it out. After 
;lost her temper and slapped the 
she feels terrible about it. After 
regains her composure, she tries 
»0logize to her daughter. 
it this behavior is probably quite 
using to the child. When the 
gets slapped, she no doubt con- 
as that the punishment was pro- 
d by her obnoxious behavior. 
the issue is not whether the 
1er Should apologize, but rather 
she understand exactly why she 
off the handle and hits the girl. 
tering at the table and quitting 
‘s in the middle is not the sort 
havior that drives most parents 
1ysical punishment. 
we act in ways that don’t make 
» to us when we think about 
, it’s likely that we are operat- 
nder pressures of something in 
vast—something we have “for- 
n” (that is, repressed) but that 
*s in our unconscious and im- 
is to irrational outbursts. I ex- 
2d to this mother that the 
2 of such pressures is usually 
in our own childhood experi- 
. For example we often identify 
he child who stands in the fam- 
ne of siblings where we our- 
have been; and we often react 
ly to a child who stands in the 
Z sequence where one of our 
rothers or sisters who annoyed 
od. 
urned out, upon questioning, 
uis mother had been the young- 
ld in her family; the oldest 
sister with whom she had quite 
relationship. The sister was 
five years older and had been 
ly child all her life; she died 
2art attack at a young age. 
mother’s sister had died of 
ame affliction, then, as the 
ter’s beloved teacher! That in- 
jon, I felt, gave us a better 
standing of why the girl had 
0 run away. The child, real- 
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izing that her aunt (an oldest child 
like her) had died of a heart attack 
(just like her teacher) might have 
feared for her own position in the 
family. She might have wanted to 
remove herself from the crucial po- 
sition of being the oldest child. 
Furthermore, if—as seems likely 
—the girl identified herself with her 
aunt, perhaps the mother made the 
same identification. Maybe all the 
slaps she had wanted to give her 





sister, but could not because of her 
sister’s precarious health, were now 
being inflicted on her daughter as a 
sister-substitute. 

The mother told us that for years 
she had avoided all conversations 
about her dead sister, and had tried 
not to think about her. Only now 
did she realize that she had been un- 
able to sympathize with her daugh- 
ter over the teacher’s death because 
it reminded her too much of her sis- 


ter. Finally she said, ““You know, 
my daughter resembles my sister in 
many ways. She has the same atti- 
tudes that I could never stand in 
my sister.” 

Here was the key that unlocked 
the mother’s understanding of her 
own behavior. “I used to get awfully 
angry at my sister,” she confessed. 
“T shared a room with her, and her 
asthmatic wheezing kept me awake 

(continued on page 178) 
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Helpers for mothers come in all 
shapes, ages, and sizes. Not just 
human, either. Here are stories from 
readers about animals who came to 
the aid of other animals in that spe- 
cial time of need—motherhood. We 
think a medal should be minted for 
them, bearing the inscription, “Hail 
to the Surrogate Mom!” 


Two-generation moms. Among the 
many Toy Pomeranians I have 
raised were a mother and daughter, 
both of whom I adored. The daugh- 
ter had been bred and when her 
delivery day arrived, it became nec- 
essary for her to have her pups by 
Caesarian section at the animal hos- 
pital. Because the little mother was 
too weak to nurse her babies, I 
brought them home and put them in 
a shoe box on a table by my bed. The 
pups’ grandmother was very curious, 
so I put the box of puppies down 
where she could get a better look at 
them. Her reaction was to try to get 
into the shoe box too. Knowing that 
she would keep them warm I placed 
the pups in another box large enough 
for the older dog and the pups. Then 
the grandmother not only lay down 
with them, but within an hour she 
was allowing the puppies to nurse. I 
didn’t actually think she could feed 
them, but after a day I tested the 
pups by withholding hand feeding 
and they seemed to thrive without 
it. Four days later we brought the 
pups’ mother home from the hospi- 
tal. From that day until the pups 
were weaned, mama and grandma 
took turns nursing the babies. We 
were assured that this was not an 
unusual occurrence in spite of the 
fact that the substitute mother had 
not had puppies for over a year.— 
Mrs. K. L. Williams, Spring Lake, 
Mich. 


The hen and the pussycat. It seems 
to me that from the day they noticed 
each other Biddie, our small bantam 
hen, and Fluffy, our cat, had a won- 
derful relationship. Biddie had for 
some time made her nest up in the 
loft of our garage. When it came time 
for Fluffy to have her first kittens, 
she chose that very same spot for her 
nursery! When Fluffy finally left the 
nest of kittens for a few minutes, 
Biddie flew up and completely cov- 
ered them with her wings. She even 
ran her bill through their fur as if 
she were preening them. Once Bid- 
die got in the nest she had to be 
forced out; she was so possessive 
of the kittens that Fluffy had a 
dreadful time getting back to her 
babies. We solved the problem by 
taking Biddie down from the nest 
and lifting Fluffy up into it. Poor 
Biddie was desolate when the time 


came to wean the kittens and give . 


them away. Glad to say, ho 
that it wasn’t long before the n 
instinct was so strong that sh 
eggs and had a family of her « 
Mrs. George B. Cummins, 
ings, Ore. 


The cat and the robin. We on¢ 


a robin’s nest with three eggs 1 


of our birch trees. We watched 
the mother bird sat on the e 
keep them warm. One day we 
out to see our neighbor’s cat, 
my, sitting by the eggs, 
seemingly draped around 
while the mother bird was 


“break.” We were afraid the 


would be smashed and tried t 
Tommy down from the tree, 
wouldn’t come down until the 
er bird came back. Every tin 
mother left, Tommy would 
the tree and sit on the eggs 
When the eggs hatched, Tomn 
the mother bird were very pr 
themselves.—Laura Smith, a 
Vancouver, Wash. 


Out of the ashes. Jigger, o 
black terrier, grew up in oul 
with Missy, a calico cat. Al 





/ 
/ 
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they never really battled, each) 


independently of the othe 
example, whenever Missy hs 
tens, Jigger simply ignored 
or so it seemed. 

Then when Missy seemed 
to raise more children, sh 
another litter. Her basket wa 


and waiting when she ran inf 


house mewing softly in her pa 
in a few moments there wel 
new kittens. Then I noticed 


outside the house, and he see} 


be trying to get into or out of 
pit under the barbecue. Eith 
he needed help, as the openi 


far too small for him. With mg} 


he got out of the pit, and 
holding onto something 
mouth. The something was 
crusted with ashes it wasn 
recognizable and he wouldn 
take it. Instead, he put a pa 
to hold it while he washed t! 
from tiny tail to nose. It wa 
One of the new kittens—prob 
first born. 

When he was satisfied 
kitten was clean, Jigger ca 
inside the house and droppe 
the basket with the others 
like the gentleman he is, J 
turned to the patio for a na 
via Sheffield, Downey, Calt 


Send your anecdotes (500 1 
less), along with your name, 
and telephone number, to: 
nal, Ladies’ Home Journal, 
ington Ave., New York, N. 
Send pictures only if you d 
them returned. 


oh. 
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fussiest cats in the land. 


MR. GROCER. You are authorized 
as Our agent to redeem this coupon 
for 7¢ on the purchase of one can of 
Puss'n Boots tuna,salmonor shrimp 
We will pay you 7¢ plus 3¢ handling 
charge for each of these coupons re- 
deemed in accordance with the 
terms of this offer. To obtain pay- 
ment, send to: Coupon Redemption 
Dept., The Quaker Oats Company, 
P.O. Box 3372, Chicago, III. 60654 
Coupons will not be honored and will 
be void rf presented through outside 





agencies, brokers or others who are 
not retail distributors of our mer- 
chandise, unless specifically author- 
ized by us 

Sales tax must be paid by consumer. 
Invoices proving purchases of suf- 
ficient stock within the past 90 days 
to cover coupons presented for re- 
demption must be shown on re- 
quest. Coupon is void if taxed, re- 
stricted or prohibited by law. Cash 
redemption value of 1/20 of 1¢. Offer 
good only in U.S.A 
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‘To save the date: 
Tampax tampons. 


The buggy’s fun. The company’s good. 
The going’s great. 

You wouldn't break a date like this just 
because it’s one of “those” days. You know 
about Tampax tampons. 

So go ahead and wear your shortest 
shorts. With Tampax tampons, there’s no 
interruption in the good life. 

hey're worn internally, so nothing can 
show or slip or make you uncomfortable. 

And only Tampax tampons offer you three 
absorbencies: Regular, Super and Junior. 





So every girl can feel as good about herself 
as you do 

More girls use Tampax tampons than all 
other tampons combined. You can depend 
ce n them. To keep any date great. 
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By SYLVIA PORTER 


High Cost of Children 

You recently reported in the Jour- 
NAL that the cost of raising a child 
from birth through college was $40,- 
000 or more. I have seen other stud- 
ies giving figures like this, but 
nowhere does what I consider the 
biggest cost appear—the loss of the 
earnings I, a mother, incur by stay- 
ing home to care for my children 
rather than taking a job. Has any- 
body ever calculated that cost? 


They certainly have. As a matter of 
fact, my source is the Commission 
on Population Growth and the 
American Future, the same group 
that estimated the $40,000 cost. The 
mother who remains at home until 
her youngest child reaches age 14 
“loses” $58,904 if she has a high 
school diploma, $82,467 if she has a 
college degree, $103,023 if she has 
post-college education. 

To dramatize even more this as- 
pect of the high cost of parenthood, 
let’s say a young mother with a 
master’s degree has three children 
and stays home until the last one 
reaches 14. The total cost of this 
brood would approximate $250,000! 


Disability Benefits 


Can a worker who has been disabled 
by an injury or accident on the job 
collect both workmen’s compensa- 
tion and Social Security disability? 


Yes, although there is an “offset” 
provision that limits combined bene- 
fits from both of these programs to 
80 percent of predisability earnings. 
Of course, any worker who is dis- 
abled must meet the definition of 
disability in the Social Security law 
in order to qualify for benefits. 


The All-Important Prospectus 


I’ve been buying new stock issues 
from a close friend at a local brok- 
erage firm fairly regularly during 
the last few years and on the whole, 
I’ve made money. So this is not a 
letter of complaint, but rather one 
of inquiry. I’ve never even read a 
prospectus from these companies 
selling new stock. How do I go 
about getting one? What should I 
look for? Why should I bother? 


How do you get a prospectus? Ask 
the company for a copy or ask one 
of the underwriting firms managing 
its public offering of securities 
(probably including your friend’s 
firm). While you do not have an ab- 
solute right to the document, prac- 
tically speaking, you can get any 
prospectus you want simply by 
claiming you are thinking about in- 
vesting in the securities offered. 
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What should you look for? 
four major sections: “Busine: 
“Company Business,” “Rece 
velopments,” “Use of Proc 
and “Litigation” or “Legal 
ceedings.” 

Why should you bother? Be 
to be blunt about it, if you are 
ing seriously about investing 
curities, you haven’t even beg 
think—much less _ seriously 
you have taken a very close 
the company’s prospectus. Th 
ument is the most revealing 
of literature issued by a corpo 
often containing informatio: 
dom even discussed outsid 
closed doors of the company’s 
room. In most cases, these d 
ures, even the most damaging 
language you can understand) 


Stereo Price Range 


Our two teen-age children 
like our home to be equipped 
stereo sound system. We ag 
do a little window shoppi 
have been astonished to d 
that “compact stereo system] 
into hundreds of dollars. Cg 
suggest ways to reduce these 


Just recently, Consumers Unig 
veyed the stereo market andy 
that the average prices of 10c 
stereo systems ranged from § 
$467. CU also found that idf 
systems vary widely in pric 
store to store (in one systenf 
$375 to $470, and in anothef 
$326 to $450), and that the pi 
was frequently below the 
turer’s list price. One implicé 
these findings to you is that ij 
ly worth your while to shop a’ 
including using your telep 
get price quotations from af 
of dealers. Then, CU advises,@ 
best price is offered by a 
dealer, don’t be shy about aj 
local dealer to match it.” 


Real Estate Commissions 


We'll be selling our house be 
year ends, and we hope to gq 
$20,000 for it. In considering 
real estate agents, how (con 


Miss 
Porter 
welcomes 
questions 
from readers. 
Those — 
of general | 
interest — 
will be 
answered in 
this column 
as space 
permits. 






The little camera that 
. takes big pictures. 





? * * ItS the new Kodak pocket Instamatic 
; | Caméra,the one that takes big pictures. 
2 It takes good, clear 3'4x4'-inch 


_ Snapshots. It uses a remarkable new 
Kodak color film and has a multi-element 
| lens. Just drop the new little film cartridge 

| in the Pocket, and shoot. 

Five Pockets to look into. All but one 
with automatic exposure control. At your 
photo dealer's, from less than $28. 


pocket Instamatic iy ao mr «Cb 
e camera 


Actualmictiire civa ia 
s, 









“My coffee always used fo taste 
too strong or f00 weak. , 

But with Max-Pax: 
| cant goof! If’s 4 
pre-measured.’ | 


| 
| 
5 | 
| 
| 


Max-Pax is terrific. | can always 
count on it to taste just right. 
It’s pre-measured so | really can’t 
make a mistake. And the 
filter traps grounds and sediment— 
the stuff that can make coffee taste bitter. 
With Max-Pax | get the same great- 
tasting cup of coffee every time! 


Filtered Max-Pax. It’s a sure thing. 
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SPENDING YOUR MONEY continued by your present policy and (2) you have any guidelines on how to find by insurance. The vast majori 


have to begin a new one- to two-year the bank most appropriate for our the nation’s banks are insured f 
much commission should we expect “contestable” period of time, during needs. to $20,000 per individual. Any 
to be charged? which the company may challenge or other financial institution s 

statements you have made on your Here are the five key areas in which sured will clearly advertise that 
According to a recent study by the application. Also (3), since you are to compare the merits of one finan- 5. The charges for services 
U.S. Dept. of Housing and Urban now older than when you bought cial institution versus another: are likely to use, such as che 
Development and the Veterans Ad- your original policy, your premiums 1. The true annual interest rates accounts and safety deposit b 
ministration, the average sales com would almost certainly be higher on paid on savings accounts, savings Here is a key area for saving m 
mission on a house costing an aver- a new policy. certificates and other forms of sav- by choosing one institution ove 
age $19,397 with a HUD-insured or Check out the credentials and the ings. By Federal law, this rate must other. 








VA-guaranteed mortgage was $1,019 life insurance company affiliation of appear in any advertisement of in- Also factors to consider are 
—about half of the total settlement any individual proposing any type terest rates on savings. The ads also convenience of the institutio 
costs. This is about 5 percent of the of midstream policy-switching. must state clearly how long you your house, office or both ane 
sales price, but the sales commission There is no reason why your present must keep your savings in the bank convenience to you of the ho 
sometimes amounts to 10 percent policy could not be adapted to meet in order to achieve the stated inter- open. 
and can be as much as 15 percent. your needs—even though they have est rate. 
Tt suggest bargain with your been greatly changed. 2. The frequency with which in- College Admissions 
real estate agent on the commission terest is compounded and the length Our son has applied to severa 
before he or she starts bringing Blue Cross Transfer of “grace periods” during which you leges for the semester begi 
house hunters to your door. And My husband and I are planning to may make deposits to your savings January, but still has not bee 
make sure any decision or deal you take an extended assignment for the account and still collect full interest cepted. Yet we read that the a 
reach is put in writing. United Nations in Australia. Do you for a given interest period. The more sions squeeze has been easing 
know whether our Blue Cross hos- frequently interest is compounded, we just can’t understand why 
a Insurance Needs pital insurance will be valid “down the greater the financial advantage having so much trouble. Can 
Jur family’s financial circumstances under’? to you. It’s also an advantage if in- help? 
have changed quite drastically in terest is paid on your average bal- 
recent years and so have our life in- Probably. A special exchange agree- ance instead of on your minimum Tell your son to invest $20 to 
“gape needs nce agent ment covering Americans planning balance during the interest period. ter with the “Ask Us” service 
i. Pees 4. BE Sosa at a a c wee tS at oes Six months 3. The range of services you need being operated by the Nationé 
neous, oe a se mee cope n oe Be ( ESS which are provided by each institu- sociation of College Admis 
es. rk. plans in the U.S. and similar health tion. Services range from consumer Counselors. All he needs to da 
Be ici ( ee tOreIE@ loans, to investment management, fill out a registration form ( 
Lo transfer your coverage, charge cards, travel arrangements able from his high school g 
ew. your as 2 Blue ; ross pl nat and automatic savings plans. Some counselor or from the na 
i ee eee 30 days before your val banks even offer a complete money ACAC, 801 Davis Street, Eva 
| 2 oa management service to relieve you Ill. 60201) , giving basic inform 
| Raby ou EOE rs ae ie ne oF all investment decisions, book- on his academic standing, ty§ 
ibe you tour old rey Bact Ne, : keeping aay oan een. — college he would like to atteng 
| Wemnce policy foetaitew ox Ba : : eG you pay or most bank services; you, Then he will Teceive replies, 
nay fd Heal CAV ae, ter, % : 1a et bs er therefore, must decide whether you college admissions officers at ali 
sertlin' valuable eaaveneliena. 3 fe iety of deals being really need or want unusual ones. priate institutions that still} 
ind wonder if you 4. The protection of your funds openings. 
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EMM ead eerste Misc cr cic 7 a 
| It supports you at night like your muscles do all era ae Separately. Asa ect a 
ou sleep effortlessly and wake up feeling like you've hada Were letesh And since any of our‘four fir 


can give you this feeling, why spend the night Se ge ce Ss) Beautyrest 1) Simmon aN 
Ogive every part of your EB-(0 ores ial aca e at 


rest prices start at $39.95. Prices suggested except in Fair Trade States. oe FE) ee ares ne Buy A Mattress” write Simmons, 2 Park Ave., New York, N.Y. 10016. I 








ceaeie ae ae 


Bakec ° “ato Stims 
A flavor coated, ove: 5>‘ed version of 
the French Fry. No more deep fat frying. 
Just golden, cheese-spiced potato good- 
ness your family can get excited about. 
Tabasco brand pepper sauce adds that 
mmm-what's-in-it flavor. 

14 cup water 
3 tablespoons vescich'= olf 
1% teaspcon Tabasco® brand 
pepper sauce 
4 medium size idah 

pkg. (9 oz.) froze 
14, cup grated Re- 
cheese 
1 envelope Shake ’n 
Coating Mix fo cke? 
Reynolds Wrap® “'- 
Mix water with oi: 1d Tab Pee 
Idaho Potatoes and -. 
unthawed frozen idah 
potatoes in water 3nd 
cheese with Shake 'n at. 
8-10 strips in bag at one un 
coated. Place potaizes on Re, 
sheet. Bake in preheat ad ie? 
30-35 minutes (29-25 for : ; 
Pig 
na > 








> Potatoes or 1 
'daho French fries 
™esan 








made from selected ripe p<... 
right 1S71, Melthenny Co. Avery Island, Louisiana 


~ the regstefed trademark for Melthenny Co. pe. ; 
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Your Questions Answered by Psychiatrist Theodore Isaac Rubin 


Psychiatric Examination of 
Candidates 

Do you think a psychiatric exam- 
ination should be mandatory for 
all Presidential and Vice Presi- 
dential candidates? 


No, no more so than for any other 
people. Everyone has problems— 


there is no such thing as a 
“normal” person, a person with- 
out any emotional conflicts or 


problems. I am sure that at least 
90 percent of all people who have 
occupied the White House have 
had problems, and many have 
made fine Presidents. If we had 
eliminated these people as pos- 
sible candidates with so-called 
psychiatric examinations, we 
would have eliminated such Pres- 
idents as Abraham Lincoln 
(severe spells of depression), 
Woodrow Wilson (psychosomatic 
illnesses) and John Adams (bouts 
of paranoia). 

Having problems does. not 
mean that a person cannot handle 
a job. Having undergone psychi- 
atric treatment or therapy also 
does not mean a person can’t 
handle a job. Very often people 
who have had therapy can cope 
with other people and situations 
better than those who have not 
undergone such treatment. 

If you had asked me if I thought 
Presidents and Vice Presidents 
should have some psychotherapy, 
then my answer would be yes. I 
think anyone who must deal with 
people can benefit tremendously 
from psychotherapy. This applies 
to teachers, doctors and lawyers, 
as well as politicians and heads 
of state. 


Tearful bride 

Do all new brides cry a lot? I got 
married only three months ago, 
and since then I’ve had tears in 
my eyes at least four or five times 
a week. I should be very happy. 
I was poor and I married a law 
student whose family is very 
wealthy—his father just gave us 
a beautiful new luxury apartment. 
I have everything a girl could 
possibly want, including a sweet. 
handsome, understanding hus- 
band. Am I crazy? 


You certainly are not crazy. Your 
xcellent assessment of the merits 
your current situation. as well 
ition of feelings 

S amiss, are 


lways re- 
ents and 
{justments 
1 compas- 
ind others. 


While a change “for the better” 
may well be appreciated, it is 
nevertheless a change, and we 
must understand that it takes 
time to shift one’s emotional cen- 
ter of gravity. 

Marriage always involves ma- 
jor changes that have a traumatic 
effect—no matter how loving and 
compatible the people involved 
are. For serious and sensitive 
women, marriage has great sym- 
bolic value. It signals the begin- 
ning of real adulthood and the 
surrender of many _ cherished 
childhood fantasies. Marriage 
also entails the beginning of 
greater responsibility—and this 
realization often creates new emo- 
tional pressures. Learning to live 
with another person in closer 
proximity than ever before is 
never easy. It involves social, 
economic and sexual adjustments 
on every level. Your marrying 
into a wealthy family has obvious 
assets, but this too requires all 
kinds of adjustments. Until these 
adjustments are made, there will 
be periods of self-doubt, anxiety 
and guilt. Tears and moodiness 
are very often a natural, healthy 
outlet for, and response to, all 
these new strains. When adjust- 
ments to new situations, especial- 
ly marriage, are particularly long 
and difficult, psychotherapy may 
be very helpful. 


Nude pictures 

My 12-year-old son likes to look 
at magazines with nude pictures 
in them. Do I have anything to 
worry about? 


Not if the pictures he looks at are 
of girls. 


Aggression and war 

In view of the constant anger, 
war and violence taking place 
throughout the world, do you 
think that aggression and war are 
inborn human instincts? 


Some psychoanalysts believe that 
aggression is instinctual, but I do 
not. I do believe that anger is a 
normal human characteristic. Un- 
fortunately, we often repress 
anger so excessively that it ac- 
cumulates and becomes explosive 
and dangerous. Aggression and 
war are not natural human phe- 
nomena. They are the results of 
repressed rage (a perversion of 
healthy feelings and expressions 
of anger), hurt neurotic pride, 
power-striving to bolster grossly 
inadequate self-esteem, projected 
self-hate and ruthlessness. All of 
these feelings are the result of 
inadequate development of feel- 





ings for others. Better communi- 
cations and relations among peo- 
ple are vitally important if we 
are to diffuse these negative 
traits; so is the improvement of 
socioeconomic conditions for all 
people. As I have stated before, 
psychotherapy for all world lead- 
ers would be immensely helpful. 


Emotions and skin 
Is it true that skin eruptions can 
be caused by emotional upsets? 


Yes, some skin conditions have 
an emotional origin. Emotional 
difficulty can also have adverse 
effects on any preexisting physi- 
cal difficulty. This is especially 
true of the skin. Interestingly, the 
skin and nervous tissue are both 
derived from the same primitive 
embryonic tissue—ectoderm. The 
skin is loaded with particularly 
rich blood, glands and nerves; all 
of which are highly susceptible 
and responsive to emotional dis- 
tress. “Goose flesh,” blushing, ex- 
cessive perspiring, etc., are evi- 
dences of response to emotiona 
stimulation. 


A plan to stop skyjacking 


As a psychiatrist, do you have 
any plan to stop skyjackings? ’n 
assuming that people who hijack 
planes are crazy and that perhap: 
there is a psychological solutio 
to this problem. 
































Studies on skyjackers reveal tha 
these men and women are 
turbed. Most of them feel that 
they can start life anew in anoth 
place, with lots of money, all thei 
problems will be over. They 
not realize that they are takin 
the same person with the 
problems and just putting 
down someplace else. Money d 
not solve problems, but distur’ 
people think it does. To the 
money means instant glory, pea 
and happiness. That is why, 
date, the skyjackers have d 
manded huge sums of money. 

Skyjacking is like a contagio 
illness, and people who | 
toward this “acting out” behavi 
become more disposed to it wh 
they read about skyjackings 
talk about them. Even worse 
the threat posed by people 
are sicker—people who are en 
mously (continued on page 1 


As a regular fea 
_| Theodore I. Rub 


al problems. He 
well-known psyci 
analyst who pi 
tices in New York and is the 
thor of Lisa and David and 
Thin Book by a Formerly 
Psychiatrist. His new book 
Emergency Room Diary (Gr 
& Dunlap, Inc.). If you have qu 


Journal, 641 Lexington A 
New York, N.Y. 10022. We re, 
that only letters selected for 
in the column can be answer 


Now from Kool, for low-far smokers looking for taste... 


laste of extra coolness 
lowered tar foo. 


i eres 


Now forthe first i 
low-far smokers Can enjoy 
the extra cooiness that 
makes Kool Kings» 
and Kool Longs so popular. 
New Kool Milds’ 
tobaccos are light, mild, 
and lowered in far, 
Just the Fight Gmount 
of pure-meninol. Pure 
white filfer, too. 
Here is the taste of extra 
coolness low-tar smokers 
have waited so et 
to mbit 


— Enjoy: fe Rory kind Cs i 
arning: The Surgeon General Has Determined ; , 


al Cigarette Smoking Is Dangerous to Your Health ; Sores cri cee mg. “tareT:0 mg: RL Fanti Re Wi a aS ee ee 18:mg.“tat,” 
UAL COBO MRC ARE UT UOC ae CCM aa 





a 





ET FT A a nner ssn css iesssenapescssusstetsxstseareeessivown 
——_ 








Try The Cooking of 


Provincial France 
For 10 Days Free 
And watch... your soufflés puff high, 
your quiches turn flaky and golden brown, 
your soupe a l’oignon simmer 
to hearty perfection. 


TIME-LIFE BOOKs invites you to create these culinary delights from the French 
provinces in your own kitchen with The Cooking of Provincial France, intro- 
ductory volume to the best-selling Foops OF THE WoRLD series. It’s yours to 
examine free for 10 full days. You'll actually receive two books—a handsome 
hardbound volume to read and enjoy, a sturdy, spiral-bound recipe booklet for 
kitchen duty. Use them. Work with them. See for yourself just how outstanding 
The Cooking of Provincial France and its companion recipe booklet really are. 


Cooking Advice from Great Gourmets 


Julia Child, the star of television’s French Chef program, was our special con- 
sultant for The Cooking of Provincial France. She combines a profound rever- 
ence for French cuisine with a practical approach to food preparation and her 
suggestions and comments helped give an added touch of authenticity to many 
of the more than one hundred explicit, easy-to-follow recipes .. . 


The late Michael Field, one of America’s greatest food experts and cooking 
teachers, helped develop the special series of step-by-step photographs and illus- 
trations that take the anxiety out of everything from preparing a paté to dechok- 
ing an artichoke. And he supervised the selection and testing of each dish in our 
own FooDs OF THE Wor~Lp kitchen. In The Cooking of Provincial France you'll 
discover a treasury of simple shortcuts and foolproof tips that help assure first- 
time successes with everything from coquilles Saint-Jacques to mousse au chocolat. 


While Your Favorite Recipe Is Simmering on the Stove... 


Enjoy the witty, provocative text of The Cooking of Provincial France. It was 

I F. K. Fisher, one of the world’s great authorities on French food. 
and it fascinating information about the people, local culinary cus- 
toms and traditional methods of food preparation in the French provinces. Dis- 
cover why hors d’oeuvres are such an essential part of a French meal. Learn the 
exacting demands a Frenchman places on a loaf of bread. Follow along, too, as 
master photographer Mark Kauffman takes you on a visit to a fish market in 


s filled 


Marseilles, a vineyard in Burgundy, a country inn near Chartres. By the time 
youre f you'll sound as good as you cook! 

BOEUF A LA MODE 

a 

Braising g. It makes s i 
meat, such 1 king. Boeuf a 
silé page) is a} braising technique. A 
bottom round 2d, flamed in Cog 
to simmer slowly 3 hours 
Boeuf a la mode en 1 elegant wa 
second serving of a !=ft | to cook in th il 
It is then wrapr n, herbs and other 
are added to the t he cold roast is 


ranged on a serving 
The how-to ph 1OgTap 
how simple it is to maste 


and refrigerat 
»f Provincial Fri 
la mode en gelée 





Ri: 
Julia Child, star of the television series The French Chef, co-author of Masteringfy, 
of French Cooking and author of The French Chef Cookbook. 





A Boon to Your Budget 


rovincial chefs love to create simple, hearty, su- 
vored dishes. Sauces are natural. Ingredients are 
sipes are uncomplicated. And these wily chefs are 
ers of the art of pinching pennies. Inexpensive 
ef are the basis of such rich and rewarding dishes 
feu, boeuf a la mode, carbonades de boeuf. You'll 
he wonders you can work with a frying chicken 
vin or poulet sauté a la bordelaise. For meatless 
iere’s soufflé au fromage, tarte a la tomate (a 
tomato-cheese pie) or ratatouille (a piquant veg- 
serole which can be served hot or cold). You'll 
», the French skill with leftovers. Yesterday’s 
ick is simmered with herbs to make chicken stock 
Tow’s potage Parmentier. 


Examine 
ooking of Provincial France 


For 10 Days Free 





you'll want to keep The Cooking of Provincial 
lease do. But first, use it and enjoy it for 10 full 
e guest of TIME-LiFE Books. Then, if you decide 
orth a place in your personal library—you pay 
plus shipping and handling. You'll then receive 
umes in the Foops OF THE WORLD series for a 
ination, one approximately every other month. 
keep them, if you wish, at the same low price of 
is shipping and handling. 


tronomic journey will include The Cooking of 
ina, Germany... And your guides will include 
ng gourmets such as James Beard, Craig Clai- 
seph Wechsberg, Alec Waugh. You'll learn how 
e taste-tempting dishes such as scampi alla griglia 
shrimp with garlic butter), gazpacho (cold fresh 
soup), Hsiang-su-ya (Szechwan duck), osso buco 
eal shanks), sukiyaki (beef and vegetables in soy 
HW sake), Sachertorte (Viennese chocolate cake). 


New York Magazine, author Gael Greene said 
DODS OF THE WORLD, “Resistance to cookbook 
vanished. I find myself hooked. I have to have 
... We think you'll agree. But for now, begin 
mary adventure with The Cooking of Provincial 
nd bon apetit! 


volumes in the FooDs OF THE WORLD series include 
he Cooking of Japan, Classic French Cooking, 
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mes and Spirits, Pacific and Southeast Asian Cooking, American Cooking... 
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PLEDGE OF SATISFACTION 


Some people are wary of the phrase “free trial” 
offer. They fear that within its seemingly gener- 
ous wording, lies some unexpressed financial ob- 
ligation. Let me assure you that our “free trial” 
offer means exactly what it says. An opportunity 
to examine thoroughly one of our books without 
obligation to buy. You send no money in advance. 


You have 10 full days to decide whether to (1) 
buy the book and subscribe to the series, or (2) 
return the book. Should you decide to subscribe 
to FooDs OF THE WoRLD, the same 10-day “free 
trial” offer will apply to each volume in the series. 
It’s as simple—and honest—as that. TiME-LIFE 
Books makes this “free trial” offer because we 
believe that Foops OF THE WoRLD is the best 
series available on international culinary cus- 
toms and cuisines. We hope you'll agree. 


Gan d Vhanley 


Joan D. Manley 
Publisher 
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Key Ingredients in 


The Cooking of Provincial France 


208 pages in u handsome 814” x 11” volume. 


100 pages of full-color photographs and illustrations, all 
specially created for this volume. 


Authentic recipes from the French provinces tried and 
tested to foolproof perfection in our own Foops OF THE 
Wor cp kitchens. 


A Basic Guide to French Table Wines with information on 
how to select, store and serve wines. 


A Guide to 2! great French cheeses. 


An Herb Garden Guide with information on how to plant 
and enjoy the 12 herbs most frequently used in French 
provincial cooking. 


A Glossary of cooking terms. 


A General Index plus recipe index in both French and 
English. 


Step-by-step illustrations explaining and demonstrating 
important culinary procedures. 


Full-color map of the French provinces with a special 
chapter detailing their gustable characteristics. 











The handy spiral-bound Recipe Booklet stands 
or lies flat for easy use. It contains more than 
100 recipes arranged under seven subject heads 

for quick reference. Each volume in the 

FooDs OF THE WORLD series comes with its own 

Recipe Booklet at no additional charge. 





IF THE ORDER CARD IS MISSING, JUST FILL OUT THIS COUPON AND MAIL. 


TO: Time-Life Books, Dept. 5612 
Time & Life Building, Chicago, Illinois 60611 


| 

| 

| 

Yes, I would like to examine The Cooking of Provincial France. Please send it to me | 

for 10 days’ free examination and enter my subscription to FOODS OF THE WORLD. | 

If I decide to keep The Cooking of Provincial France, I will pay $5.95 ($6.25 in Canada) | 

plus shipping and handling. I then will receive future volumes in the FOODS OF THE | 

WORLD series, shipped a vclume at a time approximately every other month. Each is | 
$5.95 ($6.25 in Canada) plus shipping and handling and comes on a 10-day free-examin- 

ation basis. There is no minimum number of books that I must buy, and I may cancel | 

my subscription at any time simply by notifying you. 

| 

i 

| 

| 

| 

| 

| 

| 

| 

| 


together with its companion Recipe Booklet, within 10 days, my subscription for future 
volumes will be canceled, and I will not be under any further obligation. 


Name 





Street 





City States aS Se es Zip 








| 
| 
| 
| 
| 
| 
| 
| 
| 
| If I do not choose to keep The Cooking of Provincial France, 1 will return the book 
| 
| 
| 
| 
| 
| 
| 
| 
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“Scotch” Brand Hair Set Tape 
is the one made to hold hair 
firmly, kindly. Damp or dry. 
And it's easier than cellophane 
tape to work with . . . easier to 
remove, and much kinder to 
skin, too. 
We make both kinds of tape. 
But the soft pink one is the 
tape we recommend for people. 
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The Title ‘‘Ms.” 
When you use Ms. in place of Mrs., 
should you say Ms. Jane Smith or 
Ms. John Smith? 


T am unalterably opposed to the so- 
called title Ms., which is supposedly 
applicable to a married or an un- 
married woman. The rule has always 
been that if you don’t know a wom- 
an’s title, you address her as Miss, 
so there is really no need for the un- 
attractive Ms. (pronounced miz). 
Among other things, the letters ms 
already stand for manuscript, mas- 
ter ship and multiple sclerosis. { For 
the results of the JOURNAL’s Miss/ 
Mrs./Ms. survey see Editor’s Diary 
on page 8. | 


Parents’ First Names 

I read in an old etiquette book that 
it is a violation of good manners for 
children to call their parents by their 
first names. I and several of my 
friends have always done this. Do 
you think it sounds disrespectful? 


The majority of children in the 
United States call their parents by 
the traditional titles—Mother, Fa- 
ther, Mama, Papa, Mom, Pop—rath- 
er than by their first names. A num- 
ber of years back, some progressive 
schools encouraged children to call 
their parents by their first names, 
perhaps as a way to bridge the gen- 
eration gap. I know a number of 
children who were brought up in 
this way; upon achieving adulthood, 
they somehow found it more com- 
fortable to revert to what I consider 
the tender terms. 

My own feeling is against the use 
of first names for parents because it 
seems like a rejection of the paren- 
tal role by either the children, the 
parents or both. In some cases it may 
be the result of the parents’ wish to 
reject the idea of maturity and au- 
thority in favor of a pseudosibling 
relationship. But certainly if parents 
decide that they wish to be called by 
their first names rather than Moth- 

and Father or any variation of 
these terms, that is their privilege. 
It may seem odd to other people, 
but 1 is certainly not disrespectful. 


Letter Writing 
Our eighth grade English class has 
been studying letter writing. Most 
of us abbreviated Rural Route 
R.R., Rte. or R.F.D.) and our 
teacher marked it wrong. Also. our 
Bi which is old, says to 
ny ite stationery 


do you 


:glish 
eviate 
} 


ress. 


If you use your name, give yourself 
a title—-Miss Sara Marsh. Men do 
not use a title on a return address 
unless it is Dr., Capt., ete. 

Stationery today, especially for 
young people, is bright and gay and 
the sky is the limit in regard to color 
when used in writing to your friends. 
If you are answering a wedding in- 
vitation, it is best to use white paper 
and follow the proper third person 
form. Very conservative paper is 
proper, too, for notes of condolence. 
Otherwise, have lots of fun—you can 
even use colored ink to match your 
bright stationery. 


Unusual Spelling 

Our family tradition is to name the 
firstborn son according to the fa- 
ther’s initials, in this case J.R. My 
husband has picked J Robert, if we 
have a boy—the first name being 
simply J, not an initial. I favor the 
spelling Jay. We also considered 
spelling it J’Robert. What would 


you suggest? 


Please persuade your husband to 
spell the child’s name Jay, which is 
well enough known. But absolutely 
avoid anything strange’ such as 
J’Robert, which would certainly 
cause the child trouble for the rest 
of his life. 


Jr., and III 
When is a child the Second or Third, 
and when is he Junior? 


A male child is the Second (II) 
when he is named for someone other 
than his father—for example, his 
uncle. He is a Junior when he has 
the same name as his father. He is 
the Third (III) when his father uses 
“Junior.” 


Invitations and Announcements 
My son’s fiancée is writing their 
wedding invitations by hand. Only 
20 people from our side will be in- 
vited. May I send our friends printed 
announcements of the marriage? 


You should write personal notes to 
those you want to inform of the mar- 
riage. For the groom’s parents to 
send out formal announcements 
might seem a slight to the parents 
of the bride. 


Preparing Doctors’ Bills 

In preparing statements for a physi- 
cian, should services for children be 
billed to the parents? If the bill is 
for a married woman, is it all right 
to bill “Mrs. Louise Brown”? 


Services for children should be billed 
to the father. In taking the patient’s 
history, it is wise to get the first 
name of the husband (or father) for 


~ 2 


your records. Since the wife’s ] 
tient-name is Mrs. Louise Bro\ 
using this name in the billing is 1 
avoidable unless you have noted | 
husband’s first name. Many wor 
object to being addressed as M 


=) Louise Brown, even on a bill. I 1 


to see the adult patient invol\ 
billed for the medical services r 
dered. In other words, the husbz 
gets his bill, the wife gets hers, : 
young adult over 18 gets his. 


Introduction 
Do I introduce my widowed da 
ter-in-law, who is remarrying, 
just Mrs. Brown, or should I 
“the mother of my grandchildr 





































Until she remarries, you introd 
her as your daughter-in-law. 
that you might say “my fo 
daughter-in-law.” 


Imprinted Stationery 

I am enclosing a sample of the 
tionery I recently received as a 
It is imprinted with my nick 
and surname with no title. Isn’t 
in poor taste? 


I don’t blame you for not wantin} 
use this stationery as is—it looks 
a child’s note paper. If you vy 
to prevent waste, you could cros 
the name as it appears and writ 
your proper social form of addi 
Mrs. Peter Slocum, above the 
printed return address. 


Replying to Formal Invitatio 
Is it proper to send a type 
note of reply to formal invita 
If the reply is on a plain info 
do you write on the front fold? 


Formal invitations sent by bus 
organizations may be answere 
typewritten note. You should 
in longhand to formal invita 
that are purely social, unless th 
some very serious reason why 
cannot do so (arthritic hands 
example). 

When you use plain info 
you begin the writing on the | 
page. In replying to invitations 
should use an informal large en 
to take the entire reply on the 
page. Use blue or black ink, 
marker. Many people, however 
respond to formal invitations ¢ 
ular conservative social static 
replying properly in the third 
and in the form of the invita 
without salutation or close. 


Miss Vanderbilt 
welcomes ques- 
tions from read- 
ers and answers 
them in this col- 
umn as space 
permits. 


Now ready for 
JOURNAL read- 
ers: Miss Van- 
derbilt’s new 
booklet, “Large Parties” 
houses, anniversaries, house | 
ings, showers). Also “Letter| 
ing,” “Engagement and Wé 
Etiquette,” and “Table Mai 
Send 75¢ in coin for each 
ordered to Miss Amy Va 
Box 1155, Weston, Conn. 068 





Now that you’ve acquired 


1 taste for brandied cherries, 
VO Rea eee Nel em | 






_’ Because Wallace has created Golden | 

Aegean Weave, a new pattern that 
breaks with “traditional” sterling design. 
- Even our own. And, in doing so, Pes 
ema Clm Utes Mem rll ele Ce 
pl you set, not ll 
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LOVING 
PARENTHOOD 
for the °70’s 


Now — on handy cassette 
recordings — listen to 

Dr. Fitzhugh Dodson, 
best-selling author and 
nationally acclaimed 
authority on 
child-rearing. 


Each generation of parents faces new 
and unique problems. That’s why you'll 
find the fresh, widely respected ideas of 
Dr. Fitzhugh Dodson a great help. Dr. 
Dodson has won a wide following with 
his best-seller, HOW TO PARENT, 
and his new and exciting approach to 
child psychology for the loving parent 
is destined to be to the ’’70’s what Ginott 
was to the ’60’s and Dr. Spock to the 
*50’s. 

Dr. Dodson has condensed the es- 
sence of his ideas into a series of 12 
handy, modern cassette recordings. On 
each cassette he covers a particular 
area of concern such as The Science of 
Parenting, Infancy, Adolescence, Crea- 
tive Discipline, Pre-school, Play, Toys, 
Learning, etc. Cassettes are also espe- 
cially handy for mothers because you 
can listen and learn while your hands 
are busy with baby. 


CASSETTE ANTHOLOGIES — A 
REVOLUTIONARY NEW WAY FOR 
BUSY WOMEN TO LEARN. You 
learn faster than reading books. And 
easier. Cassette books are handy. They 
fit easily into pocket or purse so you 
can take them anywhere...listen and 
learn anywhere. They’re less expensive 
than books—and you can also listen 
and learn while you’re doing other 
things. Send coupon below for full de- 
tails on Superscope’s new anthology of 
cassette-books—-HOW TO PARENT! 
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Superscope 
“Library of the 
Spoken 
Word 


YES, please mail me full details about 
your new anthology of cassette-books, 
HOW TO PARENT. I understand that 
receiving this free information places 
me under absolutely no obligation. 


ee 
ten 
wet 


Name 


Address 


City State Zip 
MAIL TO: Superscope Library of the Spoken Word 
Dept. LHJ 10-19 


455 Fox Street 
San Fernando, Calif. $1340 
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Warranties can cost you money! America’s leading 
consumer advocate explains how the guarantee can guarantee trouble, 
and suggests what you can do to get better product warranties. 


GUARANTEED! Whenever you see 
this word, you should say to your- 
self, “Consumer beware.” The fine 
print that follows may simply guar- 
antee that you will share the cost of 
repairing your new TV or automo- 
bile or refrigerator, while it protects 
the manufacturer from bearing full 
responsibility for shoddy or defec- 
tive products. 

A typical product warranty prom- 
ises free repair or replacement of 
defective parts within a certain pe- 
riod of time. But watch out. The 
warranty may be limited to certain 
parts and not cover others. Or it 
may not cover labor costs; under 
some warranties, you can wind up 
paying $45 for replacement of a $10 
part. Or you may have to send the 
product back to the factory—at your 
own expense. When that product is 
a piano, and if you live several hun- 
dred miles from the factory where 
the piano was constructed, it might 
be easier—and less expensive—for 
you to buy a new one. 

Some warranties limit the dam- 
ages for which a manufacturer is re- 
sponsible. For example, if you are in- 
jured because a product does not 
work properly, you may already 
have unknowingly limited your 
right to collect for full damages the 
product has caused. 

Most warranties are written so 
that it is difficult for the average con- 
sumer to know what guarantees she 
is getting—or which ones she is giv- 
ing away that the law would other- 
wise give her. 

For example, the warranty of one 
major car maker states that the 
guarantee is “in lieu of all other 
guarantees or warranties, express, 
implied or implied in law,” of the 
company or others, “including im- 
plied warranties of merchantability 
or fitness for a particular purpose.” 
This disclaimer means that the man- 
ufacturer does not have to honor 
claims its dealers or salesmen may 
make to get you to buy the product. 
Even worse, the maker does not have 


to honor the “implied” warranty, 
grantec in many states, that a prod- 
uct will fit for the purpose for 
which you bought it. Thus, the “‘ex- 
press” warranty may leave you with 
less protection than you would have 
if ne product carried no guarantee 
atall. 

One victim of ¢] ind of warran- 
ty, v heal! a nanufac- 
turers onc vner of a 
car t 1 Se ely. ‘| al- 
er who so) al 
defectivs 


But 


ne pody of the 


covered | 
extensive dam: 


car that the vibrations had caused 
had to be repaired at the owner’s 
expense. 

Another problem with warranties 
is the consumer’s helplessness when 
a manufacturer fails to live up to 
the promises in his “guarantee.” 
Studies of auto warranties by the 
Federal Trade Commission have re- 
vealed that car dealers are often 
unable or unwilling to perform war- 
ranty work—and when they do, the 
repairs may be of poor quality. An 
Alexandria, Va., man made 38 trips 
to his dealer trying to get a leak in 
his new Chrysler Imperial repaired. 
When he finally sued, Chrysler’s 
lawyer argued that the company’s 
warranty promised only to try to re- 
pair the car; it did not absolutely 
guarantee that repairs would be sat- 
isfactory. (A jury awarded the man 
$2,800. ) 

Unfortunately, even when claims 
are legitimate, legal fees and court 
costs may prevent people from en- 
forcing warranties. One man con- 
sulted his lawyer and was told he 
had a good $1,500 claim on a defec- 
tive product. But the costs of liti- 
gation would be even greater, and 
the lawyer advised his client that the 
case was too expensive to pursue. 

Warranties ought to help consum- 
ers buy wisely by showing them 
which manufacturers are clearly 
willing to stand behind their prod- 
ucts and which are not. But as Sen- 
ator Warren Magnuson (D., Wash.) 
has pointed out, the word “warran- 
ty” can mean very different things. 
For instance, one manufacturer may 
warrant parts only and require you 
to mail the product to the plant, 
while another firm may provide for 
repair without charge and do the 
work in your home. Yet both may 
claim to “guarantee” repairs for 90 
days. 

Sen. Magnuson and Rep. John E. 
Moss (D. Calif.) have proposed Fed- 
eral legislation to require manufac- 
turers to spell out on warranties 
just what they will do (and what 
they won’t)—and what a consumer 
must do to exercise the warranty. 
But while disclosure of a warranty’s 
coverage is a big step beyond what 
we have now, it goes only part way 
toward meaningful protection. 
Should manufacturers be allowed, 
for example, to disclaim implied 
guarantees of fitness? Maryland 
passed a law last year that a manu- 
facturer may not contract out of an 
implied warranty or limit the meas- 
ure of damages for which he is re- 
sponsible if the product is defective. 
Few other states have passed equal- 
ly protective laws. 
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Should manufacturers be a} 
to require the consumer to 4 
costs of sending a product b! 
the factory for repairs? Mas| 
setts has a law that, if repair 
ties are not located in the state 
the consumer lives, manufac 
must pay both postage and 
pair bill to the repairman t 
sumer chooses. | 

What about enforcement 
Magnuson and Moss _ pro 
would provide payment of | 
costs and lawyers’ fees to cons} 
who are successful in enforcin|} 
warranty claims against me 
turers. 

Your first step in working f 
ter product warranties shoulc 
contact your state attorney gé¢ 
Find out whether your state hz 
ranty laws such as those that 
in Maryland and Massachuse 
it doesn’t, a major consumer 
effort in the state may be in 
and you might take effective 
toward organizing one. 

When you shop, always ask’ 
the warranty. (Some manufac 
conceal their warranties insit 
package.) Never buy a prod 
you can’t see the guarantee. 
read all the fine print and co 
it with other product warrd 
The best warranty will pi 
clearly and briefly to repair | 
place defective products in ar 
able time with no charge to 
limitations or disclaimers a 
cluded, beware of the “guare 

For information about your’ 
under the Federal law, wri 
Federal Trade Commission, 
of Consumer Protection, Wa 
ton, D.C. Also send the FTC 
mation about specific warr 
that you believe, or have found 
misleading. 
In the last six Be 
years, Ralph Na- 
der, 38, has be- 
come America’s | 
foremost con- 
sumer defender. 
He is credited * 
with the passage’ 
of at least six 
major laws that 
imposed new 
Federal safety 
standards on cars, meat and PI 
products, coal mining, gas pipé 
and radiation from electro i 
vices. In 1970 Nader founde| 
Public Interest Research ( 
which investigates and rese 
consumer issues. He is also a t 
of the Center for the Study 
sponsive Law. 


og Cabinand a pie JohnnyAppleseed 


would have been proud of. 


Homemade apple pie, fresh-out-of-the-oven, 
ing on the back porch of an old country 
mhouse in Lisbon, Ohio. Golden, flaky crust 
ing the delights that lie beneath. The tender, juicy 
sles mingled with a touch of lemon, a bit of 
namon, some butter, sugar and alittle Log Cabin 
‘up to make the apples even more luscious. 
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__ Apple pie is one of the greatest of all 
erican cooking traditions, no doubt because the 
le is such a hearty fruit. It became a very impor- 
-partof the pioneers’ way of life. Apples were used 
very imaginable way. But of all the wonderful 
le treats pioneer women made, a warm apple pie 
; something the men looked forward to when 
came home from a hard day in the fields. 
Perhaps we owe the fact that apple trees are 
growing in abundance around us to a man 
ied John Chapman, known in American legend 
pDhnny Appleseed. A man who traveled through 
ilderness of the Ohio River Valley, stopping 
clearing a patch of land, and then planting that 
with apple seeds. eS 
The Log Cabin brand has been 
d about as long as the legend. Since _a°q 
, to be exact. It was just about the first 7 
ed syrup ever, refined and fussed with 
the years, of course, just like the orig- iiaaar 
pple pie recipe. But always a favorite 
America’s cooks. 
Here’s a recipe from the Log Cabin 
ens for an apple pie Johnny Appleseed | sg 
elf would have been proud of. sa 
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Every good American cook has her own special - 

favorite secrets, and this one’s the mapley touch of 

Log Cabin Syrup. 

Log Cabin and Johnny Appleseed Pie. 
Combine 1/4 cup Log Cabin Syrup, 1/2 cup 

sugar, 2 tablespoons Minute’ Tapioca, 1 tablespoon 

lemon juice, 1 teaspoon cinnamon, 1/2 teaspoon 
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nutmeg, and 1/4 teaspoon salt; gently stir in 6 cups 


peeled, sliced apples (about 6 apples) and let stand 

15 minutes. Line a 9-inch pie pan with pastry. 

Pack apple mixture tightly into bottom crust and dot 

with 2 tablespoons butter. Cut design or slits in top 

crust, put on pie, press edges together and crimp. 

Open cuts to let steam escape. Bake at 450° 

for about 1 hour, or until filling bubbles and pastry 

is golden. For glazed crust, brush top crust with 

2 tablespoons Log Cabin Syrup after 40 minutes of 

baking; then continue baking. Cool before cutting. 
Apple orchards. Beautiful in springtime 

when pink and white blossoms crowd the branches 

of the trees and scent the air with nature’s own 








fae: apple green. And generous in autumn 
fae: with boughs presenting their gifts of 
ae fruit glistening in the sun. Fruits for 


Our legacy to the American cooking 


— [he Log Cabin Brand. 
America grew up on it. 















l heritage is Log Cabin’s delicious blend of syrups. 














Photograph by Stanley Tretick 


Eleanor and George McGovern with their five children: son Steven, 20, and (from left) daughters Mary, 17, Terry, 23, Ann, 27, Susan, 26. 
What kind of Firsi Family would the conve) Catholicism: an ex-Marine Viet- bur Mead, parents of Timmy, 2. and Kevin, 
MeGoverns be? With refreshing candor. m ve in: a talented musician; a would- born, appropriately, on June 6, 1972, the 

ee ants ~ : Cen ee wat } . ° ~ ee r 1 
the f the Democratic Presidential he i bubblingly happy nursing moth- day Senator McGovern won the key Cali- 
candidate t er: and three bouncing young grandsons. fornia primary. A Marine veteran of Viet- 
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use atop a hill in 
ly affluent section of Washing- 


stone down any street and you'll 
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preoccupi th political 
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husband, Wil- 


in. mac und he 


nam, Wilbur is struggling to finish college 
and make ends meet on the GI Bill of 
Rights. He takes odd jobs (janitor in a 
public school and delivery man for a whole- 
sale florist) in order to support Ann and 
their two babies. He is a senior at Augus- 
tana College in South Dakota, where he is 
majoring in history. 

Daughter Susan, 26, and her husband, 
James Rowen, parents of Matthew, born last 
February. They were married in 1967, while 
both were still students at the University of 
Wisconsin, where Jim was a “radical” 
writer for the daily campus newspaper and 
Sue was heavily into women’s lib. Bearded 
and long-haired Jim once described him- 
self as a “Socialist revolutionary.” 

Daughter Terry, 23, who leaped to na- 
tional attention four years (continued ) 





' The Surgeon General Has Determined 
rette Smoking Is Dangerous to Your Health. 
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DO-IT-YOUI 


Special Introductory Offer for Only $1.00 


PSELF 
22 PIECE 
ORNAMENT AIT 


You'll have loads of fun and 15 ex- 
tremely attractive yuletide ornaments 
to grace your tree this Christmas. Each 
ornament is made of sturdy non-bend 
cardboard with a white paper finish 
bonded on 2 sides. Designs are print- 
ed on both sides and areas to be paint- 
ed are numbered. Everything you need 
to make these beautiful ornaments is 
included: 3 bags of silver, gold and 
red glitter; glue, watercolor paints and 
brush and golden tie strings. ‘ 

Thesewill be real conversation pieces 
when your family and friends drop in 
and nothing you could buy can com- 
pare to the satisfaction of making your 
own. 


ORDER NOW FOR CHRISTMAS 


This is a special Christmas introductory 
offer for those of you who like do-it- 
yourself projects. Our Regular Christ- 
mas supplies are limited. To avoid 
disappointment mail coupon today as 
orders will be filled on a first come, 
first served basis. A sensational buy for 
only $1.00. Order 3 kits and save 75¢ 
more. 



































KIT CONTAINS: 







water color set 


3 tubes of glitter 


— 
1 water color brush 






— 7 — 
golden tie string 


PLUS 15 ORNAMENTS 
TO MAKE & HANG 
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THE McGOVERNS continued 


ago, just after her father launched his 
first bid for the Presidential nomina- 
tion, when she was arrested in South 
Dakota for possession of marijuana. 

Stephen, 20, the only son. Long- 
haired, blue-jeaned and a talented mu- 
sician, he “tests very high” in intellec- 
tual potential, according to his mother, 
but “‘hasn’t found himself yet’’; he cur- 
rently is a school dropout. 

Daughter Mary, 17, who would like 
to drop out of school, but was persuad- 
ed by her parents to go back this fall to 
finish her senior year in high school. 
Mary is a convert to Roman Catholi- 
cism. (The McGoverns have main- 
tained their membership in the Meth- 
odist Church, in which the Senator’s 
father was a clergyman.) 

Refreshingly candid, Eleanor Mc- 
Govern sensitively discusses her chil- 
dren and their problems in growing up 
—along with special problems that exist 
in her house because the children have 
so often felt the absence of their busy 
father. Much that she says probably 
applies with equal force to many other 
leading political families. But Mrs. Mc- 
Govern is rare, indeed, in her willing- 
ness to talk publicly about problems. 

It’s a welcome contrast for a reporter 
who has endured generations of politi- 
cians’ wives and children who are pro- 
grammed to give the bright smile and 
the rote answer about how great Hus- 
band/Daddy is, how incomparable are 
his solutions to all the world’s ills—and 
how simply perfect is their home life. 

Eleanor McGovern talks about her 
children with warm sympathy and af- 
fection, yet with the astringent good 
sense that harks back to her own spar- 
tan upbringing on a small farm outside 
Depression-wracked Woonsocket, S. D. 
(population 600). Her comments are 
laced with a mother’s yearning that life 
for her children could be as simple as 
it was when she was growing up. 

“I grew up in an era when one did 
not show audacity to parents,” she says 
wistfully. “When Father or Mother 
said do something, you did it—whether 
you thought it fair or not. I remember 
biting my tongue sometimes, but I did 
what I was told. 

“T remember deciding at a very early 
age that if I had children and they 
thought I-was unfair, I would ask them 
to tell me—and have they! I was handi- 
capped in understanding my children, 
because I had no previous experience 
of a daughter-mother relationship. My 
mother died when I was only 11. I al- 
ways looked upon my father as some- 


one I had to hel 











suffered such a great tragedy i 
of his wife when she was onl} 
four. A great pall settled over o1 
that never really lifted.” 
TERRY McGOVERN has 
her parents the most acute, mot 
publicized problems, with her 
rest for possession of marijua 
case was dismissed on a technic 
the authority of the judge w 
the arrest warrant had expire 
before he signed it. But the w 
sode was excruciatingly embz 
to McGovern, who was a 
nounced Presidential candidat 
even more damaging politica 
than it would be today, when t 
has seen a parade of public 
children arrested on pot char; 


A difficult challenge 


“Tt was a time of testing for t 
family; it drew us all togethe 
nor McGovern recalls. “Ever 
lied to Terry’s side from where 
were. It was an important ] 
all of us in loyalty and priori 

“George was magnifice 
though we’d been married a 1] 
I was amazed by his gentle 
strength, and his clear realiza 
his child came first—before ev 

“Terry's is really a marvel 
of a young human being fighti 
herself after being deeply in 
Mrs. McGovern went on. “TI t 
when young people get im 
marijuana, it’s sometimes a 
help. It isn’t always that, but s 
it is, and it happened to be 
with Terry. The marijuana c 
really the least of her troubles} 
other problems that needed a} 

“It was all a part of findin} 
It wasn’t until she got into tre, 
we realized there was much m} 
and unhappiness there than 
Terry was always the outgoi} 
sunshine in the family. B 
back, I think a lot of the fun} 
she did in the family were dq 
attention. She was the middli} 
most uninteresting position i) 
ily. She had two sisters who y| 
years older, and just a year ay) 
though her older sisters were | 
petitive, they still had a com], 
interest, because they were s} 
age. Then comes a son—an } 
And finally, another girl-} 
youngest daughter has a spe} 

“So I think we really did} 
careful look at Terry until «J 
us to. She put up a bit of a i} 
over the years.” (c 


















‘ould you put $354 in my joint checking 
account and save my marriage?” 










In the new Romper Room Car & Camper. 

It comes complete with trail bike, rowboat, 

picnic table and chairs, luggage, anda 

fully decorated interior. The roly-poly, 

_ playful Mother Weeble;” Father 
Weeble, Brother Weeble, and Sister 

\ Weeble are waiting for your pre- 


schooler to take them on 
y, wy ‘ many exciting camping trips. 








In the new Romper Room playground. 
There’s a spinning carrousel, sliding 
board, swings, and a teeter-totter 


for 3 wobbly Weeble children and 
Weeble dog. They’re waiting to have aa 
hours of fun with your little boy or girl. 








b: the new Romper Room boat. 

It’s a clickety-clack pull toy that 
rocks as it moves. Comes complete 
with fishing ng and fish, steering 
wheel, anchor, and a movable 

deck. A roly-poly family of 4 Weeble 
sailors is waiting for your 3 to 6 year 

old to take them sailing to faraway lands. 
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There’s a whole new world of wobbly Weebles to help your child learn about the world he lives in. 
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Bake; 10 minutes at 399 


RECIPE INSETS HERE 


EVERYTHING YOU NEED TO 
MAKE THIS HANDY 


“MEASURE MAID” 


Utensil and Recipe Stand 
when you join the famous 
National Handcraft Society. 


Bie this adorable “Measure Maid” 
gracing one of your kitchen cabinets. 
This practical and pretty kitchen accent 
has walnut stained wooden rack, brass-finished 
hooks, clever acorn that holds recipes upright for 
easy reading while cooking. Even includes six un- 
breakable measuring cups and spoons in gold, 
avocado and orange! We’d like you to have it 
as a FREE gift to introduce you to the benefits of 
membership in the National Handcraft Society. 

















A surprise for you every month 


As a Society member, you receive a delight- 
ful surprise package every month. And every 
package contains a new Handcraft Kit with 
everything you need to make a charming 
keepsake for yourself, your home...or to 
give as a gift. 

One month you may fashion a charming 
planter. Or a rich-looking jewel box, or a 
breathtaking centerpiece to grace your table. 
It will always be something beautiful and 
different. 


Imagine making 
beautiful things 
like these 
worth up to 
$4.98 each— 
for only $1.25 


Kits available only to members 
~ These Handcraft Kits are never sold in stores. 


ence They are exclusive creations available to Society mem- 
Brantel _ bers only. You’d expect to pay between $2.98 and $4.98 


month (plus 25¢ to cover postage, shipping and handling) 
is all you pay. 
Assembling Handcraft Kits is easy—and such fun. Each 
Kit contains everything you need, from a generous supply 
f materials to easy-to-follow instructions. 
join the fun of membership—share the thrill of opening 
each month’s exciting “surprise package.’ Experience 
r the pride of making beautiful, useful things with your 


own hands. 


Fae a es Why lose another minute! Mail the membership cer- 
a ee tificate today! 
<& E 
be i NATIONAL HANDCRAFT SOCIETY 
= K-1022 Handcraft Bldg., Des Mc nes, lowa 50337 
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THE McGOVERNS continued 


Fortunately, the story has a happy 
ending. “It all ended so beautifully,” 
says Eleanor McGovern. “Terry has 
had a lot of professional help—help 
that, fortunately, we were able to get 
for her. But she had to be a pretty good 
little fighter herself—and she was. She 
found she had strength she didn’t real- 
ize she had. She’s a beautiful person 
now, one of the most wonderful mem- 
bers of the family.” 

Terry is now attending her third col- 
lege—the University of Virginia. She is 
“just taking courses she likes; she’s still 
experimenting,’ her mother says. “I 
don’t think she knows yet exactly what 
she wants to do with her life. But I 
think she’s found herself, accepts her- 
self, and likes herself—which is a giant 
step. Some people never make it.” 

STEVE McGOVERN is the child 
his parents are most concerned about 
at present. “Right now Steve is going 
through the doldrums,” Eleanor Mc- 
Govern says. ‘““He doesn’t know what to 
do with himself. And he’s distressed 
because he doesn’t.” 

Steve graduated from high school in 
June 1970, and has been a school drop- 
out virtually ever since. He made one 
brief stab at college last January, when 
he enrolled in Montgomery College in 
Rockville, Md., a Washington suburb. 
He continued to live at home. 

A talented but untutored guitar 
player, he took a double major—music 
and math. At first he was fascinated 
with music theory, discovering the rea- 
sons behind all the things he had been 
doing for years. But he had signed up 
for advanced theory instead of the be- 
ginners’ courses he needed, and he 
quickly began to slip behind. (“He real- 
ly should have had better advice and 
counseling,” says his mother.) He tried 
auditing his courses (attending them 
without credit) for a while, but dropped 
out before the end of the semester. 

In August, when this was written, 
Steve was considering enrolling at 
Clark University outside Boston (one 
of the three schools Terry tried) this 
fall. Or he may go to school in Santa 
Fe, N.M., because he loves the South- 
west. “He changes his mind every few 
days,” says his mother. “‘This will prob- 
ably look silly in print. He’ll probably 
be doing something totally different by 
the time the magazine comes out. 

“T think Steve’s having difficulty in 
leaving home,” she muses. “But this is 
one thing he has to do. For some reason 
he doesn’t have the self-confidence he 
should have. He has a brilliant mind. 








He tests off the boards. When he fi 
that out, he was glad that he was br 
But he was sorry that we found 
about it, because he was afraid 
we'd push him. And we did, to a de 


Give what you can 

“We'd say, ‘You are very ble 
You have not only musical talent 
a good mind. You owe it to your fi 
man to develop it to the utmo: 
think all of us have the responsil 
to give what we can to society. O 
wise I just can’t see it surviving. 
is George’s philosophy, too. 

“T think someone who is espec 
gifted has a particular responsik 
But I also think that when you're | 
station attendant, if that’s the 
you can do, be happy and proud 
one. But be the best one. Or be the 
garage mechanic you can be—and 
overcharge. That’s just as great 2 
tribution as anybody can make; ir 
I sometimes think that’s abow 
greatest contribution that can be 
in this country right now.” 

Although he has been ave 
school, Steve ‘doesn’t waste his 
and he is learning,” his mother 
loyally. “He practices his guitar } 
hour, and he reads incessantly—ai 
trash, either. He has a treme 
curiosity about learning. But it’: 
cult for him to discipline himself 
routine of a classroom. Especially 
teacher is not all that great. This 
difference between Steve and r 
never occurred to me not to go to 
even if the teacher was not espe 
good. 

“There is another difference be 
us. I always contend that if you 
know where you’re going, well, 
someplace. If you find you don) 
what you're doing, go on to som(¢ 
else. Steve seems to feel that ij 
strike him like a bolt out of th 
some day, and then he’ll know e 
what it is that he wants to do. 

“TI can see that it was easier {| 
growing up in a depression. We | 
have all those alternatives. We ] 
go to work and become self-supp 
at a very early age.”’ (Eleanor M 
ern helped work her way throug) 
school and one year of college. 
she got a full-time job.) 

Mrs. McGovern says that Stey 
decision “is particularly distress 
his father, although I think Geor 
been very patient with him, really 
patient than I. George’s years in’ 
were terribly exciting years t¢ 
they opened his eyes and brog 

(continued on pag 



























General Electric Ranges with Total-Clean Ovens 
Jean parts of an oven others expect you to dean. 


All ovens that claimed to clean 
themselves aren’t created equal. 
What’s the difference? One works 
by heat. While the other, called 

“continuous cleaning:’ depends upon 
a dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of 
the oven can’t be made with this 
porous finish, youre expected to 
lend a hand. 

The General Electric Total-Clean 
self-cleaning system is completely 
automatic. It cleans the entire oven 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 


pioneered the Pyrolytic self-cleaning 
oven, so it’s probably no surprise that 


we have the largest selection 
of Total-Clean Qvens. 

P-7 plus double ovens 

The J797 Americana® The 
lower oven has the P-7° Total- 
Clean System. Removable 
panels and shelves in the 
upper oven can be cleaned in 
the P-7 Lower oven. Other 
features include: dependable 
solid-state oven temperature 
control, Sensi-Temp™ auto- 
matic surface unit with 
griddle, automatic rotisserie, 
meat thermometer, infinite 
heat surface units, two pic- 
ture window doors. Available 
in Harvest, Avocado or White. 


GENERAL © ELECTRIC 
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Some other ovens leave 
the light cover for you to clea 
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P-7 free-standing models 
The J757 is a free-standing 30” 
model. In addition to the P-7 Total- 
Clean Oven, you get a solid-state 
oven temperature control, no-drip 
cook-top, with Sensi-Temp automatic 
surface unit and griddle, automatic 
rotisserie, meat thermometer, in- 


finite heat surface units and picture 





J797 J757 





window oven door. Available in 
Harvest, Avocado or White. 

P-7 top and bottom wall ovens 

The JK29 is a 27’ built-in double- 
oven with two Total-Clean Ovens. 
Other features: dependable solid- 
state oven temperature control, pic- 
ture window door in both ovens, easy- 
set oven timer, rotisserie, and auto- 
- matic meat thermometer. 
Counter top surface units 
with matching exhaust hoods 
are available. All in Harvest, 


Avocado or White. 
Customer Care Service 

Everywhere. @ 
This feature 

goes with CARE DL 

every P-7 sce 





Total-Clean ay 
range we sell. 

This is our pledge: that 
wherever you are or go youll 
find an authorized GE 
serviceman nearby. Should 
you ever need him. 
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Coats & Clark thinks it’s worth enough to kni 













THE STRETCH TEST: 
Stretch a strand of synthetic yam, if it doesn't spring back, 
it's not soun from Wintuk* yarns of Orlon®, the fiber 
Coats & Clark uses. 
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THE TOUCH TEST: 
lf your sweater 

doesn't have bulk an¢ 
feel naturally soft, 
it’s not made with 
“Wintuk.” 








THE SIGHT TEST: 

If you cant see every 
stitch clearly and 

the color isn’t brighter 
more Vivid, YOUN as _€ 
sweater isn't <a. 
made with 
Wintuk. 
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veater with the yarn that can pass all these tests. 
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THE TENSION TEST: meal of your (aga | 

If uneven stitches caused Sweacler, ma — 
by varying knitting tension it's Not dif ori \\ ee 
are still uneven after the made Yh Lf }\ | | 
first washing, your sweater with “a Wf | Yes Mi 
isn't made with “Wintuk.” *Wintuk,” Mil) aw | 
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THE SQUEEZE TEST: 














Squeeze a skein of i! 
yam, if it doesn't bounce THE TIME TEST: Hi 
es when you let go, @ A sweater made with “Wintuk’’ lasts and lasts. \ | 
It's Not” Wintuk. 8 Doesn't lose its feel or shape. Machine qi) 
washing and drying after machine Ai 
washing and drying. Time after time bi 
ofter time after... | 
| 
When you put a lot of loving time into knitting a sweater don’t compromise | | 

{ 


oats & Clark’s Red Heart Wintuk makes every second count. 


ie. *Wintuk is Du Pont's certification for yam 
=. meeting its fiber content specifications. 
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Like so many women, Mary Jane Soller 
wanted to return to work, but the “guilt” 
of deserting her children held her back. Now, 
with encouragement from all sides, she has 
taken this difficult step, and as her husband 
Jim says, “We’ve all never been more re- 
laxed and Mary’s never been happier.” 


Mary Jane Soller is free at last; free of the 
guilt so many women feel about not being 
happy when she “had everything”—health, 
youth (33), beauty, education; a devoted 
handsome, successful, young (also 33) archi- 
tect-husband; two sons, ages three and five; 
and a lovely home in Park Ridge, Ill. As 
Mary puts it, “Instead of feeling at home in 
my castle, I felt like a house prisoner. I 
loved Jim and the kids and worked hard at 
being the near-perfect wife and mother, yet 
I felt subversive in my marriage because I 
wanted to go back to work. And in our so- 
ciety, that’s still heresy. You feel like an in- 
grate. You put up and shut up and smile 
‘cheese’ for the world’s camera and hate 
yourself a little more each day. 

Mary Jane’s feeling is not uncommon, and 
it’s not that she finds homemaking a drudg- 
ery. On the contrary, she loves cooking and 
can whip up a coq au vin or beef stroganoff 
effortlessly. The only cleaning chore she ab- 
hors is the stove (who doesn’t). But home- 
making and mothering, however gratifying, 
in her case were not enough. 


Too hectic to work 

Before her marriage in 1965, Mary had 
earned a B.S. in education and speech cor- 
rection and an M.A. in speech, and she had 
worked as a speech pathologist at two hos- 
pitals and had taught at Elmhurst College. 
After marriage, she continued teaching un- 
til, by wish and plan, son John was born in 
October of ’67 and Robert in April of ’69. 
“It was too hectic to work,” explains Mary 
Jane. “My days were too full and fulfilling 
in my role of mother for me to think of doing 
anything else, and of course being a speech- 
therapist-cum-mother I took real joy from 
trying to insure my own children against 
speech problems. John spoke very early and 
well. Robert had such a good model in John 
that he spoke five-word sentences at twenty- 





Writes Mrs. Vicki L. Edwards of Vancouver, 
Wash.: “It’s a shame working mothers in this 
country can’t have adequate day care centers 
for our children while we work 1d can’t 
even deduct child care expe 

income tax.” 


Sen. Walter F. Monda! 
member of the Commit 
lic Welfare, responds 
plaint: “The probler 
literally millions of fan 
mothers and one-third of 
preschool children are curré 
Too many existing child car 
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two months. I urge mothers to talk to their 
children from very early on—in short sen- 
tences. Be brief, talk clearly. No baby talk. 
And listen carefully. Don’t correct until your 
child can take it.” 

Obviously, Mary Soller is a concerned 
mother. And she is married to an equally con- 
cerned father. Jim Soller, a graduate of IIl- 
nois Institute of Technology, is an up-and- 
coming architect with a small but prestigious 
firm in Park Ridge. He frequently works 
nights because he’s dedicated and it brings 
in more money. He earns $17,000 a year be- 
fore taxes; extras make it possible for the 
Sollers to indulge in an expensive hobby— 
sailing. (They chose that hobby despite its 
cost, explains Jim, “‘because it’s the kind the 
whole family can participate in—and in the 
best place—outdoors. Sunday mornings on 
our boat in the sun and wind are like being 
in church. Better sometimes!” ) 

Jim was sensitive to Mary’s mood and was 
aware that his late nights didn’t help mat- 
ters. He has always been a champion of 
women’s rights, and while both Jim and 
Mary are critical of some of Women’s Lib 
excesses it was Jim who excused them as 
“morally justifiable because the show biz an- 
tics brought attention to problems too long 
ignored!” 

In April of this year, with Jim’s encour- 
agement, Mary placed an open letter in her 
local paper inviting the women of Park Ridge 
to her home ‘“‘to begin a series of discussions 
on the ability of women to change social and 
political inequities.” It clicked, and Mary 
Jane was chosen president of the group. ““We 
call ourselves W.C.W.—Women in a Chang- 
ing World. We meet for discussion of such 
topics as The New Woman: Her Potentials 
and Limitations; Femininity and Aggression, 
Creativity and Marriage. We started our 
group sessions because we felt that only by 
getting to know ourselves better could we 
apply liberation principles to our own spe- 
cific situations.” Very soon, these forays into 
consciousness-raising lifted from Mary’s 
shoulders the weight of guilt about leaving 
her sons for a full-time job. She became con- 
vinced that every woman has a right to work 
at what she chooses—at home as a total home- 
maker or outside as a part-time or full-time 


T2OF THE MONTH: What About 


for children are unlicensed and unsupervised. 
“The first five years of a child’s life can be 

a period of exciting development . . . or severe 
damage. That is why members of Congress 
strove for and were successful in passing 
ameliorative legislation last year. Unfortu- 
nately, the President vetoed the bill. A re- 
vised and modified version of that legisla- 
ion, entitled the Comprehensive Head 
Start, Child Development and Family Ser- 
ces Act of 1972, passed the Senate with a 
partisan vote of 73-12. This bill would pro- 
le, among other family-strengthening ser- 
ices, family day care homes or day care cen- 
rs for children of working parents—free to 





moneymaker. She sought and was offered a 
job in an innovative federally funded pro- 
gram as a speech and language pathologist 
who diagnoses, formulates and directs ther- 
apy for preschoolers. 

Because of her past working experiences, 
Mary earns more than $12,000 a year. “But,” 
says she, “after taxes, an 84:30, five-days-a- 
week housekeeper, a second car for me to get 
to work and back, and a morning nursery 
school for Robert, there won’t be enough left 
to radically change our life-style. With what’s 
left we'll buy a new sailboat that will sleep 
all four of us so we can take bigger and better 
holidays together. And we may be able to 
make Jim’s dream (every architect’s dream) 
come true—to build his own modern house.” 


No male hangups 


Jim now comes home from his nearby office 
daily to check on the children and give them 
a reinforced sense of their parents’ concern. 
On housekeeperless weekends he helps Mary 
with chores. Mary told this reporter, ‘““We 
give the kids chores, too—John helps with 
beds and lawn work, Robert puts wet clothes 
into the dryer. And we’ve given them sewing 
cards to teach them to sew. We would raise 
daughters like our sons, with no sexual con- 
notations. Just as the boys could have dolls 
and playhouses, the girls could have ham- 
mers, derricks and trucks. John had cooking 
utensils at one time because he liked them— 
the same with a doll to dress. When John or 
Robert ask, ‘Why do girls cry?’ we reply 
along these lines: ‘They seem to do it more, 
but boys can do it, too!’ Jim and I hope 
that all these things are the beginnings of 
an upbringing that will prevent male chau- 
vinist hangups! 

“By the way, we spank the boys, only if 
they do something to endanger their safety 
or their lives. For ordinary naughtiness the 
penalty is banishment to the ‘black chair’ in 
our family room. This isolation works far 
better than spanking. Spanking taught vio- 
lence. We believe that just as love begets 
love, brutality begets brutality. We want our 
boys to be loving brothers.” 

‘To which Jim added, “The kids and I have 
never been more relaxed and Mary’s never 
been happier.” 





© Centers? 


families with incomes below $4,320; at mod- 
est fees for families with incomes between 
$4,320 and $7,000; and with a graduated fee 
schedule for families with incomes above 
$7,000. 

“Tl hope the House will pass similar legisla- 
tion this year (it’s in committee), and that 
the President will sign it into law. Write to 
your Congressman and the President now!” 


id ws your complaints. We will print those 
seneral interest as space permits. Write: 
lome Journal, Complaint of the 

th, 641 Lexington Ave., New York, N.Y. 


Photograph by Bob Porth, Hedrick Blessing 



















What yourre looki 


for now: All the : 
good looks for Fall 
in one great look. 


The smock jacket. The cuffed pant. 
Everything you need this season wrapped 
_ up in this plum terrific outfit. 

All three pieces (even the blouse) 
are 100% polyester doubleknit. 100% 
easy to take care of. Machine washable 
and dryable. 

It’s the perfect pantsuit for city events, 
sporting events, current events. 

Look for them in our Sportswear 
Department. At most Sears, Roebuck 
and Co. larger stores. 

_ Similar styles in the catalog. 


ee IIIS es 


YEAS | Fora beautiful, 


wearable wardrobe, 


an agit 





* 
ae 


ae 4 





| 
} 











Response to our Baby of the Month contest 
has been so overwhelming that we have 
chosen two winners from the thousands of 
beautiful entries. Herewith: 

Reeve Jorn Hartman 
of Newport Beach, 
Calif., was born De- 
cember 10, 1970, to 
University of Roches- 
ter sweetheart-gradu- 
ates, Susan and Geof- 
frey Hartman. The 
names Reeve and Jorn 
came from the pages of 
name-list books when 


the Hartmans went 
hunting for ‘“some- 
thing different.” Jorn, 





E pronounced “Yorn” is 
of Scandinavian origin. Reeve and his older 


brother Derrek both have white-blond hair 
and blue eyes like their father. Every day, 
weather almost always permitting, Susan 
pedals the boys to the beach—one fore and 
one aft on her bicycle. Asked what Reevey 
likes specially, Susan replied unhesitatingly, 
“To get into trouble. He’s a very physical 
boy.” 





Our July Jennifer almost deterred Nina and 
Howard Kotzen of Wyncote, Pa., from en- 
tering their own Jennifer. One look at her 
light brown hair, dark brown eyes and angel 
face and you know the loss would have been 
ours! Born September 13, 1970—a Virgo— 
she belies the astrology charts that character- 
ize Virgos as “loners.” Jennifer Susan is 
anything but—bubbles over with company 
around. Her favorite toy’s a stuffed terry- 
cloth clown doll she dubbed “Happy,” who 


PARTY OF THE MONTH: Halloween Time 


accompanies her to bed every night—and to 
whom she frequently (and volubly) imputes 
any after-bedtime-hours noise. 


Send us a picture of 
your baby up to two 
years old. (Be sure to 
keep a duplicate; we 
cannot return  pic- 
tures.) We'll send a 
framed enlargement 
to parents of all chil- 
dren we select for this 
column. Write: La- 
dies’ Home Journal, 
Baby of the Month, 
641 Lexington Abve., 
New York, N. Y. 
10022. 








Mrs. Kay McNabb of Kinnelon, N.J., moth- 
er of three children (12, 10 and 7), sends us 
a timely prescription for a Halloween Party. 
“The children cut out invitations of orange 
construction paper in the shape of pumpkins. 
Each guest is asked to “drape a sheet into a 
unique and weird costume and bring a whole 
pumpkin. After the party begins, we judge 
the costumes: the winning child gets a scar- 
ey skeleton and the adult winner gets a bot- 
tle of witch hazel. Then we have a pumpkin- 
carving contest, with winners being given 
pumpkin pies. Next, while the children make 
“crackle apples’”—apples dipped in melted 


caramels and rolled in crushed Cracker Jacks 
—the adults play Halloween charades. Each 
charade team thinks up names of songs, mov- 
ies, books, etc., with Halloween themes such 
as “The Wake of the Red Witch,” “The 
House on Haunted Hill,’ “Bewitched,” “I 
Married a Witch,” “Bedknobs and Broom- 
sticks,” ‘“‘The Ghost and Mrs. Muir.” 
“Finally a buffet dinner. We serve a roast 
suckling pig (ordered cooked at a nearby 
restaurant, delivered in the afternoon, 
warmed in the oven at very low tempera- 
ture). Allow a few days for delivery if you 
prefer to order from a local butcher shop to 


cook at home. The pig is stuffed with a dress- 
ing of cranberries, nuts, apples, and raisins. 
All the crackle apples made by the children 
are ringed around the roast pig and one 
crackle apple is stuffed in its mouth. Corn 
bread, a Caesar salad with applejack-laced 
cider for the adults and unlaced for the kids. 
By the time dinner’s over, any new neighbors 
we’ve invited have become our friends.” 


What are your favorite party ideas? Tell us 
and we'll print them as space permits. Write 
Ladies’ Home Journal, Party of the Month, 
641 Lexington Ave., New York, N.Y. 10022. 


S SPARE-TIME MONEYMAKER: Clowning It 


“All the world loves a clown,” the song’ says, 
and Mrs. John Van Vynckt, Jr., of Ham- 
mond, Ind., is glad of it because she is a 
clown. One of 10 children of a former vaude- 
villian, young Frances thrilled to her Dad’s 
tales and even played in skits he wrote for 
her—skits imitating her idol, Jimmy Duran- 
te. But all that was two decades and six chil- 
dren ago. Then last year when she wished 
aloud for a sparetime job, one of her child- 
hood friends suggested a return to clowning. 
“You're a ‘natural,’ ” he said. ““And you have 
a way with kids.” Not the kind to waste a 
good idea or time, Fran picked up a baggy 
suit at a rummage sale and sewed 25 pockets 
of bright-colored fabric all over it. She 
bought some clown makeup, a red nose, black 
eyeglass rims sans lens, and a Dutch-boy 
red wig. “My husband joked, ‘You don’t need 
to become a clown, you are a clown!’ He 
happily donated a shirt, tie and big shoes 


| 


Mrs. Donald Torrence of Canoga Park, Calif., 
has got to be the letter-writing champion of 
the American Indian. Esther Torrence’s tor- 
rent of letters since Sept. ’71—some- 
times as many as 10 a day) to government 
agencies, celebrities and media culminated in 
a July 24th triumph. At 8 p.m. that night, 
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and there I was—good ole ‘Pickpockets’!”’ 

An ad in the local paper brought four 
dates: a birthday party for 15 children ($15) , 
one for 10 ($12.50), a Brownie party ($15), 
and an act before 300 schoolchildren ($40). 
“Pickpockets” earned a total of $82.50 in her 
first month! “When I compared costs I was 
way ahead. My costume cost about $20 and 
it’s for forever; the makeup needs only occa- 
sional replenishing. Expenses per party are 
about 15¢ per kid for candy and gum I stuff 
in my pockets, 30—50¢ for a special novelty 
gift I hide in my secret vest pocket for the 
birthday child. And, of course, there’s my 
car. 

“Pickpockets” works weekends, usually 
appearing at two parties on Saturday and 
one on Sunday. She has at least 10 parties 
booked ahead and average earnings are $65 
a month. 

What does she do with her earnings? Said 


getic mother and grandmother—whose goal is 
“recognition and accurate portrayal in books, 
films and television of the Indian’s history 
and culture—has her immediate sights on 
textbooks, California textbooks in particular. 
Sacramento, get ready! 
The world’s longest cantilever highway 
bridge will soon span the Delaware River, 
1 one of the field engineers working on it 
is named Jean Brown. She’s 29, a brunette 
with cool, gray eyes, a graduate in civil en- 
gineering from the U. of Rhode Island, Beth- 
lehem Steel’s first woman engineer and one 


of the world’s very few! 

Jean’s from Watertown, N.Y., but home’s 
where the job is. Why did she checks engi- 
neering? Says Jean, “My aptitudes weren’t 


MONTH: Of Bridges and Indians 





Fran, “With six 
children (three sons ae 
and three daugh- ~ 
ters), it’s useful. We 
all have hobbies: 
We have stamp and 
coin collectors, 
three would-be art- 
ists and a potential 
doctor. We make 
merry in an old § 
farmhouse, where 
believe me, I’m not 


y? 


the only clown! 





Are you a housewife who started a profitable 
business in your spare time? If you are, or 
know someone who is, tell us about it. Write 
to: Spare-Time Moneymakers, Ladies’ Home 
Journal, 641 Lexington Ave., New York, 
N.Y. 10022. 


toward teaching, libraries or nursing so I 
majored in structures.” Her sense.of humor 
helps on the job with blue- and white-collar 
workers, who dubbed her “The Broad.” “But 
always with affection,” explains Jean. “After 
the first week, even the veterans stop wonder- 
ing what I’m doing here 
and realize I’m here, like 
them, to make a living.” 


Tell us about an out- 
standing woman in your 
town. Write Ladies’ 
Home Journal, Women 
of the Month, 641 Lex- 


a . ington Ave., New York, 
a N.Y. 10022. 
Photograph by Len Ross ; 
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Tastes as good 
as it looks. 
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arning: The Surgeon General Has Determined 


at Cigarette Smoking Is Dangerous to Your Health. 
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Do your clock watching with the timepiece that 
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MEDIEVAL 
(3TH CENTURY 
CLOCK TOLD, 
COLUMBUS 

THE TINE! 


ANCIENT 
TIMEPIECE } 
MODEL 
REALLY 
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FEATURES INCLUDE: 
@ MAGNIFICENT 112 FOOT HEIGHT 
@ ROSEWOOD FINISH 

@ BALANCED CCUNTERWEIGHTS 
= SLAC’ ROMAN NUMERALS 


was already an antique when Henry VII! was 
having matrimonial problems and Christopher 
Columbus was Sailing across the ocean. This contro! the tick-tock mechanism that adds to 


exposed 


ain-type model is a perfect 


the charm of this conversation piece. Classic 


working re ’ keeps time. Of course tyle Roman numerals on a 7” dial. All 
there is o 2ecause the minute toned in traditional rosewood hue. 18” 
hand wasn é i until a centur It 1 g weights. Assembles in less than 
operates with : cou ghts that a ha r without glue or nails. 
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1480 Greenland Bu ni, Florida 3305 
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New Russian Cancer Drugs, by David R. Zimmerman 


The U.S. and Russia have started 
an unprecedented cooperative cam- 
paign against cancer. At the out- 
set, the two countries will exchange 
promising experimental anticancer 
drugs. 

Starting next year, American can- 
cer specialists will test three Russian 
drugs, and three American drugs 
will be sent to Russia. The Russian 
drugs we will receive are alkylating 
agents; they kill rapidly dividing 
body cells, including cancer cells. 

The Russians have “special exper- 
tise’ in this drug research area, says 
Dr. Stephen Carter, chief of the 
Cancer Therapy Evaluation Branch 
of the National Cancer Institute 
(NCI), who is one of the U.S. doc- 
tors who recently went to Russia to 
establish the exchange. Alkylating 
agents, Dr. Carter reports, are a 
class of drugs for which the Russians 
see “much promise.” 

In the U.S., six alkylating agents 
are already commercially available. 
Two of the three Russian drugs, 
Diiodobenzotepa and Asaley, are an- 
alogues to two American compounds, 
Thiotepa (Lederle) and phenylala- 
nine mustard, Dr. Carter says. That 
means, he adds, that each of these 
Soviet drugs is chemically so close 
to an American one that a patient 
who could no longer benefit from one 
would not benefit from the other. It 
remains to be seen, in each case, 
whether the U.S. or the Russian an- 
alogue is initially better. The third 
Russian drug, Fluorodopan, has no 
U.S. analogue. 


Ke only one drug, Diiodobenzo- 
tepa, used against only one cancer— 
thyroid cancer—do the Russians re- 
port a better rate of response—three 
patients in ten—than currently can 
be achieved with American drugs. 
“This is the one area where there 
does not appear to be overlapping 
with one of our drugs,” says Dr. 
Carter. “So this use of Diiodobenzo- 
tepa will be of great interest to us.” 

The Russians told the Americans 
what percentage of patients with a 
particular cancer respond to a par- 
ticular drug, but not how long the 
response lasts, Dr. Carter says. The 
response rate to Diiodobenzotepa for 
patients with breast cancer or blad- 
der cancer is slightly higher—about 
one in three—than that of thyroid 
cancer patients. Asaley, which the 
Russians have given to 200 patients, 
shows activity against ovarian can- 
cer (25 percent of patients); breast 
cancer (30 percent); Hodgkin’s 
disease (42 percent); and reticular 
cell sarcoma (50 percent). Fluorodo- 
pan is active against malignant lym- 
phoma in two cases out of three. 

At first, only a few patients, per- 


haps at one hospital, will be gi 
each drug. The NCI’s usual pr 
dure, Dr. Carter says, is to give 
experimental new drug first to a v 
few cancer patients for whom 

benefits of all other therapies h 
been exhausted. These Phase 1 

are to set a dosage that might c 
lenge the cancer without killing 
patient. Phase 2 is to try the di 
in small groups of patients with é 
vanced forms of various cancers’ 
see if it will produce remissions. 
so, in Phase 3, the drug is given e 
lier, to larger numbers of patients 
see how well it will arrest or cont 
their tumors. 








































The drugs Russia and the U.S. 
exchanging are at the Phase 3 le 
in their country of origin. The 
cipient country need not start th 
at that level. But Dr. Carter fores 
that where a Russian drug is an. 
alogue of an American one, “rap 
comparative tests may be possib 
find which initially is better. 

“My general impression is 
the Soviets have an active prog 
for developing new cancer dru 
Dr. Carter says. “They don’t app 
to be blazing any new trails. 
appear to be working within st 
dard experimental drug therapy. 
approach is to see if their drugs 
any advantage over those we 
are using.” 

In reciprocation, the Russi 
picked three U.S. drugs for test) 

Hexamethylmelamine is an all 
lating agent that Dr. Carter says) 
“significant activity” against | 
and ovarian cancers. 

CCNU is one of the first anti 
cer drugs that enters the brain w 
it is injected into the bloodstre 
It thus is effective against hb 
tumors. 

DTIC has, says Dr. Carter, 
“highest level of activity we’ve 
seen against malignant melanoi 
one of the deadliest cancers. 

The exchange of drugs, Dr. Ci 
stresses, is only part of Amer§ 
unprecedented scientific coopera 
with Russia in the attempt to ft 
cancer. Exchanges of cancer sf 
tists are envisioned, he says, 
an ongoing exchange of inform 
and cooperative studies in Wie 
cancer patients will be compa 
treated in the two countries. | 

“People’s hopes should nove 
raised that the Soviet drugs wi 
first going to test are a new b 
through,” Dr. Carter says. ‘ 
are not a new class of drugs, o! 
thing like that. We only hope 
they may be better drugs of af 
we already have. The imp 
thing is that the two countri 
working together against cance 
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prove it. 


Be rN em CAVES Baer amt yAeket ioe 
eg 30 separate tests were conducted in 14 different categories. 
‘tr 45,000 individual tests and observations were made. The 

y took 4 years to complete. 
| Tests were run for purity, freshness, speed of disintegration, 
nical breakdown, aspirin content, tablet count, even packaging. 
| One brand of aspirin was clearly shown superior. That 
id was Bayer Aspirin. No other aspirin met the overall py 
METRO aI RO rete 
}| The reason... Bayer is made differently. Bayer i rt are 
ie unique mere tats process that Ee, in the finest 
ity aspirin you can buy. 

But prove it for eae t 
| Find out SEO MRS Blo roe UCM shoe 
© best aspirin. 

Write for Bayer Booklet: PO. Box 159, New York, N. 4 pie 
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Remember when the only way to 
get the right gift for everyone on 
your Christmas list was to suffer 
through countless shopping 
trips? Getting there was just the 
beginning. And think of the 
precious time you wasted. 


No more. The Kenton Collection 
brings the great stores to you 
through the convenience of 
shopping by mail — Cartier, 
Mark Cross, Georg Jensen, 
Valentino and others. Not only 
the great stores... . but their 
exact prices. 


While The Collection represents 
the choicest of the choice, each 
purchase you make must meet 
the standards of your personal 
inspection, or you may return it 
for an unquestioned refund. 

















OWL BAR TRAY: For late night life and 
otherwise. 15%” x 10%” of plastic, it’s 
impervious to heat, alcohol, boiling water 
and stares. From The Collection. 
#09050 15.00 (1.60) 





















PADDED COOLER: Our 11” tall ice 
bucket, luxuriously covered in 
vinyl. 7%” in diameter, it holds 

enough ‘“‘rocks’’ and attention for a 

party of four. From The Collection 


#08565 20.00 (1 75) 













SARTIER BASKET: A charming 2” square 


ctorlir ’ ~j! \A/ - 
Steniing ve she WV 


MAXI-APRON: Colorful hostess coverage, fre 

pee back. Tunic style wash and wear cotté 
Be es i eae new exclusive design for Georg Jensen. Or 
; ties in back to fit all. #09068 12.50 
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NEW FASHION KETTLE: __ qqqggl 
dmother hasn't seen 
ing like it. Porce-—@ 
ized enamel on #& 
olled steel with § 
handle and lid 
cup capacity, § 
e in Denmark. 
3e0rg Jensen. 
. 19.50 (1.50). 
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A PENNY SAVED ISA 
GUMBALL EARNED: 
Our 13” tall gumball 
machine lets them 
put their money 

in gum. It welcomes 
pennies and 

dimes with one 
catch: you don’t see 
your money again 
until you don’t see 
the gum. Arrives 
filled with approxi- 
mately two month 
supply, for a family 
of four, from The 
Collection. #09027 
50.00 (3.50). 








EEDLE A DESIGNER: Valentino's fabulous geranium scarf for 
all serves as the inspiration for our new needlepoint kit. Includes 
eedles, canvas, yarn and design, a Collection world exclusive. , 
+08375 45.00 (.90). .— t ~ 
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RAVEL SERVICE: Our AM clock 

radio is bound in leather, tells 

the time, anytime ... and 

its music sings through loud 
ind clear. Gold-tone metal in 
stand up case, automatically 

Or manually controlled, from 

The Collection. 

#09043 30.00 (1.10). 





WRIST ACTION: Kenneth Jay Lane's silver- 
tone timepiece with buckle for a show 
and an ever faithful 17 jewel movement. KJL 
has always been the man of the moment. 
#08870 45.00 (.75). 





lf order card is missing write to: The Kenton Collection / P. O. Box 01052 / Dallas, Texas 75234 
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5. After removing eye pads and mask, 
a few drops of Visine relieve any 
remaining redness. 

6. A dab of special tooth whitener polish 
your teeth to a Hollywood-smile white. 
7. New aerosol foot spray soothes 
tired feet. 


























O FAUT 
PRE-PARTY 
BEAUTY Tier 


The guests are arriving imminently and you’re still arrang- 
ing the flowers rather than yourself. Here are 10 

instant face-saving beauty tips for those times when 

i time has evaporated. 

1. An aerosol can of dry shampoo rescues hair you 

didn’t have time to wash. 

2. Your sagging set is revived by quickly rolling hair up in 
big sausage curls, and lightly spraying set. 

3. Fast-acting 10-minute mask revs up circulation, makes skin glow. 
4. Cotton pads soaked in witch hazel soothe tired eyes 

while mask dries. 
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8. One of the new creams 
conceals under-eye lines 
and circles. 

~y 9. A shade of darker polish hides the 

y old coat you don’t have time to remove. 
Spray quick-dry fixative. 

10. Finish makeup, comb out and spray 
yourself all over with a new light cologne. 
\nswer the doorbell! 













Illustrations by Marie Michal 






eA CR ee Ths family WC company — 
with Jell-O Soft Swirl. 
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They look like they take hours to 
fix. But in less than 30 minutes they can 
be ready to eat. 

And because Jell-O" Brand Soft Swirl™ is 
rich and creamy, yet light enough to peak and 
swirl, it’s also elegant to have all by itself. 

Why not treat your family like company to- 
night. With Soft Swirl you've got the time. 

























28 Minutes. 

Peach Parfait. 
etme cece) 
make 1/4 cup. Layer with 
fea Ord eae hats 
and chocolate syrup 

ee meee oe 






24 Minutes. 
Strawberry Fluff. 
Spoon | pkg. (10 oz.) 
thawed frozen straw- 
eat eet i es cal 

PER ee apie Bia 

berries for garnish. Top 

with Strawberry Creme 

Soft Swirl: then garnish. 
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Golden Sunb am: 
apricot brandy, Izzara., 
apricot half and mint. 








Italian Coffee: spiced coffee, 
Galliano-flavored whipped cream, 
cinnamon stick, orange wedge. 


Ginger Brandy Blazer: ginger 
brandy, hot water, sugar, 
whipped cream, crystallized ginger. 














Irish Love: Irish Mist, white creme 
de menthe, Curagao, and bitters in 
a sugar-frosted glass. 


! LIQUEUR: 
THE 
LUXURIOUS 


- “4 POSTSCRIPT | 


The perfect after-dinner mix: good con- 


Double Mint Frappe: kummel, s Fe versation and good liqueurs. The talk is 
créme de menthe, brandy, fresh mint, F leisured and lively. And the drinks are 
RUS aL Bn ee Ce One 3. conversation pieces in their own right. 


There’s a luxurious pousse-café, a layered 
drink with creme de cacao, creme de 


: 4 noyau, creme de menthe and Chartreuse 
E (it can be mixed before the guests come ). 
@ You'll need a couple of different liqueurs 


for each of the other unusual mixed 
drinks here. Or if you prefer, stock up on 
the tiny miniature liqueurs, so that you 
can mix a different drink for each guest 


at minimum expense. One miniature will 















Deep Purple: creme de Cassis 
with port wine and brandy, 


Mt demon. 





drinks well chil 
on page 82. _ 
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This new glass was 73 i= 010th 
washed 2times | Wenvehaccon cn ie 
aN eels Dea eSace: LA 
lemon-freshened You dont see spots. — 
dishwasher | NaN aL aes 
detergent. | an anti-spot 
You do see spots. _ ' rinse agent formula. 
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Take this coupon 
E 10) your store ee 
re save 7¢. Aw f: e 
ela | reimburse you for the © LGA? 

4a esa) Piet attics A 
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f Magic Lady 

{ the ae undie 
| that slims alot 
now saves you a lot. 


With a"20% Off” 
October Sale. 


You've got 30 days to slim and save with Magic Lady. 

No matter what style you pick, you get the comfort and 
control of an exclusive yarn that stretches 
to 3 times its size in both directions. 


For pants, treat yourself to Style 191 
(shown on right), our wisp of a Pants 
Slimmer that gives you one smooth line 
from waist to calf under slacks. 
een from $8.00. Now from $6.39 
For fuller figures, our 
longleg hose holder slims 
and smooths without 
bulky panels. Stops 
hose or pantyhose 
from sagging. 
Detachable 
eS oa garters. 

t Sie 151 Reg. from $6.00 
> ~ Now from $4.79 
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For clinging fashions, 
‘ our hose holder 
panty offers a‘‘knit- 
in’ cling cuff to 
hold hose or panty- 
© hose without 
4 bumpy bands or 
fae garters. 
141 White, Beige. 

Ria 4; 50 Now $3.59 

And to prove how smooth 
they hold, were giving away 
a ee = of thigh-high, 
ize fits all hose to use 
with your Magic Lady. 
Just 25¢ for handling 
with proof of purchase. 





Uh 82 











LIQUEURS continued 

COCKTAIL RECIPES (pictured) 
Measurements for drink recipes are 
and a shot 
class or jigger is used. How many 
ounces in a shot glass? It varies; but if 
you have as hard a time as we do in re- 
membering just how big the glass is, 
here’s the solution: since 1 tablespoon 
equals 14 ounce, use the tablespoon for 
your measure, or use it to figure out 
the capacity of your shot glass—usu- 
ally 114 or 2 ounces. You can also use 
a measuring cup that is marked in 
fluid ounces. Recipes for a single serv- 
ing of drinks may be tripled and made 
in a cocktail shaker or blender. 


usually given in ounces, 


POUSSE-CAFE 


1 tsp. brown creme 1 tsp. green creme 


de cacao de menthe 
1 tsp. creme de 1 tsp. green Char- 
noyaux treuse 


To make the liqueurs form layers, and 
not become mixed, the heaviest liqueur 
is poured into the glass first, and each 
succeeding layer is very carefully 
floated on top of the one before. (The 
heaviest liqueur is the one with the 
most sugar and the least alcohol] or the 
sweetest with the lowest proof.) 

Place a pousse-café or tall liqueur 
glass on a table. Hold a demitasse 
spoon, rounded side up, inside the 
glass just below the rim. Slowly pour 
the créme de cacao over the spoon, so 
it runs down one side of the glass. Let 
it settle for a moment then, in the same 
way, slowly add the creme de noyaux, 
then the creme de menthe and the 
Chartreuse, being careful not to jiggle 
the glass. However if the liqueurs mix, 
the taste is still good. If making several, 
prepare ahead at leisure and refrig- 
erate until serving time. 


GOLDEN SUNBEAM 


144 oz. apricot Cracked ice 


brandy 1 canned apricot 
34, oz. yellow half 

Izzara Fresh mint 
Combine apricot brandy and Izzara 


in a cocktail shaker with cracked ice. 
Shake, then strain into a liqueur glass 
over an apricot half. Add mint. 

Ed. Note: While Izzara is preferred, 
any mild anise liqueur can be used. 


ITALIAN COFFEE 


14 cup heavy cream 1 Tb. light brown 


1 oz. Galliano sugar 

liqueur Y cup orange and 
1 small orange spic2 flavored 
1 qi. water instant coffee 


6 whole cloves 12 cinnamon sticks 


In small bowl beat heavy cream. until 
it forms soft peaks. Add the liqueur 
and continue beating until cream is 
stiff. Cover bowl with plastic wrap and 
refrigerate. 

Scrub the orange and slice. Cut the 
3 best slices in half and set aside. Com- 
bine remaining in medium saucepan 
with the water, whole cloves and brown 
sugar. Heat to a boil, stir in instant 
coffee, cover and set aside. 

Pour spiced coffee into 6 heated 
glasses. Top each with a generous 
spoonful of whipped cream. Add 2 cin- 
namon sticks and set a half orange 
slice on edge of glass. Serve at once. 
Serves 6. 


GINGER BRANDY BLAZER 


2 cups water 5 or 6 pieces 
cup light brown crystallized ginger 
uzar, firmly 14 cup heavy cream 
packed 3 o2. ginger-flavored 
brandy 
small saucepan combine water. 


ar and 2 pieces ginger. Bring to a 


















































boil and simmer, covered, abo 
minutes. Set aside until ready to¥) 

Cut remaining ginger into 44) 
cubes; set aside. Whip cream an 
frigerate until serving time. 

When ready to mix drinks, 
ginger syrup to boiling. 

In small heavy saucepan warm 
dy, then pour it into a silver bo 
with a sugar ladle. Ignite a 
and pour back, dip and pour agai 
at the same time pour in boiling s 
While still flaming, ladle into 
or glass mugs. Top with wh 
cream and ginger. Serve immedi 
Serves 2. 


IRISH LOVE 
1 orange 14, tsp. curac 
1 Tb. superfine Dash of Angos 


bitters 


sugar 
L ‘> oz. Irish mist Cracked ice 


4 tsp. white creme 
* de menthe 


With a sharp knife cut off peel 
orange in a continuous strip. The 
and cut strip so it forms circles. 

Place sugar in a custard cup. 

Rub the edge of a liqueur glas 
a piece of orange peel then dip 
sugar to “frost” the edge. 

In cocktail shaker combine 
mist, creme de menthe, curag¢ai 
ters and cracked ice. Shake 1 r 
Strain into glass. Decorate edge 
circle of orange peel. 


DOUBLE MINT FRAPPE 


Crushed ice 

34, oz. kummel 

34, OZ. green creme 
de menthe 14 cup 

34, oz. brandy leaves 


Generously fill a champagne glas 
crushed ice, building it up into 
in center. Place in freezer while 1 
liqueurs. 

In a blender or cocktail shake 
bine kummel, créme de menthe. 
dy, lime juice, sugar and mint 
(Chop mint finely if using ¢ 
shaker.) Blend at high speed 
utes. Pour over ice in glass. Se 
short straws. 


114 tsp. lim 
1 tsp. supe 
sugar 


DEEP PURPLE 

11% oz. creme de Cracked ice 
cassis Thin strips le 

1% oz. brandy peel 


4 OZ. port wine 
Combine créme de cassis, bra 
wine in a cocktail shaker with ¢ 
ice. Shake 1 minute and strain] 
liqueur glass. Decorate with lemo 


PARADISE CUP 


1 pint fresh straw- 
berries 
1% fresh pineapple % cup le 
1% cup superfine 
sugar 


Wash strawberries; ea ra 
perfect large berries, blot dry 
frigerate. Hull and slice remain) 

Cut pineapple lengthwise i 
inch slices. Remove and disc 
peel, and any eyes, then cut) 
lengthwise into 44-inch strips. ! 
3- or 4-inch sticks and 4 cup 
pieces. Wrap sticks in plastic v 
refrigerate. 

In medium bowl combine sugé 
rum and stir until sugar is dl 
Add 1 cup sliced strawberries ¢ 
pineapple pieces. Refrigerate 
hours or overnight. 

Just before serving stir orang 
lemon juice and grenadine i 
fruit mixture. Ladle mixture 
wine glasses. To each glass ade 
kirsch, pineapple stick and 
whole strawberry. Serve as a 
drink with spoon. Serves 6. 


4 oz. dark 
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Now, some of the most unusual creatures 
ever to frolic through the pages of a book 
are here, to show your child how much 
fun learning to read can be. Your little 
one will meet them in BRIGHT AND 
EARLY BOOKS, the remarkable books 
created by Dr. Seuss and his friends for 
2 to 6 year-olds. 

Take a look at the books, and you'll 
know why children fall in love with them. 
First, there are the wonderful wacky char- 
acters—“reading teachers” so entertaining 
they'll hold your child’s attention from 
first page to last! Then there are the sub- 
jects ... of vital interest to your little one, 
now, in the early years when he’s intent 
on discovering everything there is to know 
about himself and his exciting world. 

For example, his own ears and what 
they hear; tongue-tickling sounds he can 
make; his hands and what they do; and 
(with the help of some bike-riding bears) 
he can even learn to count and find out 
how numbers work. 

The sparkling little words and catchy 
rhymes in BRIGHT AND EARLY 
BOOKS encourage a child to try reading. 
And the marvelous illustrations help, too. 
Youngsters can’t resist them ... and as 
they pore over them they begin to put the 
words and. pictures together. Soon, with 
some help from Mom or Dad, a child may 
discover he’s actually reading on his own! 





The four BRIGHT AND EARLY BOOKS 
shown here are the starter books in the 
BEGINNING READERS’ PROGRAM. 
At the publisher’s catalog price, they cost 
$10.00. But, as an introduction, you may 
have all four for only $1.95. They can get 
your little beginner off to a happy start in 
reading. And then it’s an easy glide right 
into reading regular BEGINNER BOOKS 
... for they begin where BRIGHT AND 
EARLY BOOKS leave off! 

As a member of the program, your 
child will receive a BEGINNER BOOK 
each month, and you will be billed only 
$1.95 (instead of the retail price of $2.50) 
plus delivery. (The postman will bring the 
package addressed to your little one, in his 
own name!) You may cancel membership 
at any time. 


Can these delightful “reading teachers” 
charm your child into reading? Before you 
decide, see the books for yourself . . . and 
let your child enjoy them. You and your 
little one must be delighted, or you may 
return the four introductory books within 
10 days and owe nothing. To start the 
books coming your way, just fill out and 
mail the attached order form, today. 42/81 


he 
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Ny we 
ENT OR REFUND 10% 


help your child learn the sounds 
of the letters. Funny words and 
pictures keep a child laughing as he 
learns. Yours to keep even if you 

don’t buy any books ever. 
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THE BEGINNING READERS’ PROGRAM, Dept. PP 
A Division of Grolier Enterprises, Inc. 


Sherman Turnpike, Danbury, Connecticut 06816 


Yes, please enroll my child as a trial member and send the 4 BRIGHT 
AND EARLY BEGINNER Books shown here plus the free Dr. SEuss’s 
ABC book (a total value of $12.50), and bill me only $1.95 plus deliv- 
ery. If not delighted, I may keep Dr. Seuss’s ABC book and return the 
other 4 books in 10 days and owe nothing. Otherwise, each month 
thereafter, please send another BEGINNER Book for only $1.95 (instead 
of the retail price of $2.50) plus delivery. I may cancel any time. 


Child’s Name _ (please print) Age 
Address 


City 





State Zip Code 





Parent’s Signature 01107 


Also available in Canada. 
Shipment and services from Canada. 
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This is an interview with film star 
Ali MacGraw. There is another Ali— 
the young woman who left her hus- 
band and is dating Steve McQueen. 
But that Ali doesn’t talk to report- 
ers. Yes, it sounds complicated. But 
so is Ali MacGraw. By Gini Kopecky 


At the age of 33, following the suc- 
cess of her first movie, Goodbye 
Columbus, and the overwhelming 
popularity of her second film, Love 
Story, Ali MacGraw is unmistak- 
ably a star. “I love making movies,” 
she says. “It’s a fabulous job. But 
that’s all it is—a job. It’s not a life- 
style, not for me anyway. Making 
movies is challenging and fun, but 
it’s not my whole life. What I want 
to be and can be is something else.” 


falls outside Ali’s tight circle of 

friends will ever know just what 
that something else is. For movie- 
goers, there is Ali, the sweetly 
scrubbed college girl—an image un- 
intentionally perpetuated by her 
genuinely youthiul face and figure, 
and that smile punctuated by a per- 
fectly adorable crooked front tooth. 
But for most other people, there is 


RB’: it is unlikely that anyone who 


another Ali, on wants very 
much to be liked, but who has 
learned to draw the line at how far 


she will go to win approval. And 
when it comes to interviews, any 
frank discussion of her personal life 
falls on the wrong side of the 1i 

Ali refused to comment on the 
rumor that during the shooting of 
her latest film The Getaway she b« 
came seriously involved with her co 
star, Steve McQueen, and that sh« 
was contemplating divorcing her 
husband, Paramount Production 
Chief Robert Evans. “That is the 
Photograph by Otto Stupakoff; dress by Oscar de la Renta 
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side of the movie business that sick- 
ens me and makes me very, very 
hostile,” she replied icily. “I’ve got 
a whole list of rumors like that with 
more people than you could pos- 
sibly imagine. I don’t know what it 
is. People have this destructive fas- 
cination with a movie star’s private 
life. They have just got to learn to 
mind their own business.” 


was safely hidden away some~ 

where in California, not talking 
to reporters, she did indeed file for 
divorce, stating the grounds as “ir- 
reconcilable differences.” 

She hadn’t really lied during the 
interview—she did not, after all, 
categorically deny the rumor. Ali 
was simply protecting her privacy. 
“T can think of no other profession, 
except perhaps politics, in which a 
person’s every private moment is 
someone else’s business,” she says. 
“And oddly enough, I think that’s 
what we get paid for. But it really 
makes you fight hard to hold on to 
your life.” Ali had witnessed the 
consequences as other movie stars 
became involved with their images. 
“Their values become crazy and 
their reality is nonexistent.” And 
she vows it won’t happen to her. 

Ali is sick of telling the story of 
how she tripped into the movie busi- 
ness in the place was 
minding her own business, which at 
the time was being a photographer’s 
stylist and occasional when 
an agent saw her picture on a Cha 
nel No. 5 ad He 
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d to he 


BR’ a few weeks later, when Ali 


one 


1.1 
model, 


asked me if I 

n actress and I 
ion’t think I’m bea 
ning. If you 


Sala 
utiful 
want 
end me lunch 


hou ykay. bu to venti I 


have to pay my bills .ere fol- 
lowed a series of lunchtime ppoint- 
ments, along with thousanas of oth- 
er hopefuls, to read for parts that 
none of them were ever going to get. 

Finally, Ali decided the whole 
thing was ridiculous, and off she 
went to Europe with her boyfriend, 
to think about what else she could 
do besides modeling. “I always hat- 
ed modeling,” she says. “Tt never 


taught me a thing. As a stylist I had 
developed a good enough eye to 
know when I looked dreadful. So 
when people told me I looked great 
in an organdy dress with butterflies 
all over it, I knew that someone like 
me looked better in a man’s sweater 
than in an organdy dress with but- 
terflies all over it.” 

When Ali returned to New York 
three months later, having made no 
career decisions, she received a 
phone call to go read for the part of 
Brenda, the female lead in Goodbye, 
Columbus. For three months, she 
auditioned again and again and 
again, until finally six people were 
chosen to test; Ali was not one of 
them. “ ‘Fine,’ I thought. ‘Obviously 
this was the last time I had to go 
through this nonsense because obvi- 
ously I wasn’t going to get the part.” 
Then, two months later, Ali received 
a phone call from the film’s produc- 
er, who by that time had become 
her friend. “He asked me to come 
read again. I said, ‘Really, this is 
silly. I’ve already done it a thousand 
times.’ ”’ But she went anyway, and 
she ended up playing the role. 


Columbus, Ali played the role of 

Jennifer Cavilleri in Love Story. 
“T am very, very fussy about the 
parts I play,” she says. “TI wanted 
to do the film because the story 
touched me as it touched many 
people.” But Ali had no idea that 
the film would become a phenome- 
non. “I thought it would be a lovely 
little movie.” Instead, the lines 
started forming, and suddenly Ali 
was in constant demand for appear- 
ances, interviews and photographs. 

Looking back on it now, she 
thinks she was tremendously lucky 
that fame did not come to her before 
her thirties. “I’m sure that if any of 
this had hit me during my twenties, 
I would have completely lost con- 
trol. I’d have taken it all very seri- 
ously and I would have totally 
messed up my life.” 

Ali had met Bob Evans during 
the making of Goodbye, Columbus, 
but it was not until she returned to 
California to participate in the cast- 
ing of Love Story that the two spent 
any time together. It didn’t take 
them long to decide they wanted to 
be married—two months to be exact. 
Ali, who had been married briefly 
after college and who had lived with 
more than one of her boyfriends 
during her 10 years as a Stylist, 
couldn’t or wouldn’t single out what 
it was about Bob that made her 
want to marry him. “I don’t know 
what the difference was,” she says, 
“though there very obviously was a 
difference. I only knew I wasn’t in- 
terested in living with Bob, nor he 
with me. I didn’t want this to be 
just another episode in my life.” 

Shortly after the release of Love 
Story, Ali gave birth to their son 


Nico two years after Goodbye, 
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Joshua. Ten, or even five, years a 
Ali doesn’t think she could 
handled the responsibility of ha’ 
a child. But at the age of 31, s 
welcomed nothing more. “You ha 
to be the most blasé person in t 
world not to go absolutely out 
your mind when your child is bot 
All of a sudden there’s this ti 
tiny child with perfect fingers 4 
perfect toes and perfect everyt 
—if you’re lucky. And when 
look at him, you just have to belie 
in God. Nothing could convince | 
otherwise. I know man can’t p 
that one off.” 

Joshua is now 114 years old a 
according to his mother, he is 
beautiful, bright child. But Ali 
fuses to have him photographed 
just don’t want my son to becol 
this little photographed creep. He 
not a movie star, nor I hope to C 
will he ever become one; and thi 
is no reason why he should becot 
involved in the publicity. I me 
it’s not his job to sell magazine 

Ali has a hard enough time de 
ing with the demands placed 
her. “Joshua was premature,” 
says, “and I’m sure it was beca 
I was absolutely run into the grot 
with appearances for Love Sto) 
That’s why film salaries sound 
high. I don’t think there’s enot 
money in the world to pay for 
There’s not enough money to 
for some creep running out o 
drugstore to photograph your K 

Nor does she feel there is eno 
money to pay for withstanding” 
endless rumors that surrouni 
movie star. “Ever since Good 
Columbus, there have been ak 

two different rumors each we 
she says. “I’ve had to tell my } 
ents and my brother that unle 
say something to them, not to 
lieve anything they hear.” 

Ali usually ignores the rum 
but sometimes they get to her. 4 
even worse, sometimes they ge 
her friends. When that happens 
friendship is over. “Everyone els 
always talking to the girl on 
cover of Time magazine. A fr. 
has to be someone who can tal 
my insides,” says Ali. “I have v 
very few close friends. Mainly 
are people I’ve known for the 
ten or twelve years. One of my 
est friends is an artist; another 
editor. When we get together, 
talk about much heavier stuff 
what any of us does for a living 

Right now, what Ali “does f@ 
living” is make movies. Perso: 
however, she is interested in™ 
Her parents are artists, and Ali} 
ticularly loves to draw. Should) 
quit the movie business, as she ey) 
tually expects she will—or shc 
she be forced out (“I firmly be! 
that an actress is as popular as 
last movie”) —she would prob: 
fall back on art. ‘ 
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about the future. “It’s a 

strange thing,” she says, “D! 
am totally incapable of knoy 
what I’ll be doing next month 
alone years from now. You see, 
lieve that you really have to liv 
the present—not the past ane 
the future. You’ve got to grab | 
day and live it and say, ‘Wow, ¥j 
a funny day this one was.’ ” | 


RB’: Ali isn’t really very wor 
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Ar. Tiffany first saw 
royalty, he went home and g 
i We did, too. But it’s been around a wi 
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This is Taylor Caldwell, author of such best- 


selling noy els Great Lion of God and Cap- 
tains and ithe Kings. Fer years Miss Caldwell 
wee heen: h uunted by the feeling that she 
has lived before. Recenily, under the guid- 
ance of jess Stearn, a well-known writer on 
psychic subjecis, she allowed herself to be 
hypnotized—and in a hypnotic trance re- 
vealed that she had lived ai least a dozen 
previous lives. Her recolleciions constitute 
Mr. Stearn’s new book, The Search jor a Soul. 
In this excerpt, Miss Caldwell explores her 
most incredible past life—the one in which 
she, as the mother of Mary Magdalene, met 
Jesus. Could it be possible? Read it and draw 


your own conelusions. BY JESS STEARN 


86 Copyright @ 1972 by Jess Stearn and Janet Reback From 
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“Tell me,” said Taylor Caldwell, “that I don’t have 
to go through another life like this one. One is about 
all I can stand.’ 

I had no idea why the famous novelist had turned 
to me for reassurance that there is no survival after 
death. 

“Do you want to come back?” I asked. 

“Hell no,” said the English-born writer, who had 
recently celebrated her seventieth year. “Why would 
anybody want to come back to this bottomless abyss 
of malice, deceit, fraud and greed?” 

“You have had a very rewarding life,” I said, 
pointing to an unbroken succession of best sellers. 

“What does that have to do with happiness?” she 
said. “Life to me has been a monstrous, painful, agon- 
izing affair, and the idea of repeating such an exis- 
tence—even if better in a way—is horrifying to me.” 

We had been chatting over the dinner table in a 
Manhattan restaurant, our voices just out of range of 
our mutual publisher, who had been discussing my 
own literary adventures into reincarnation, including 
The Search for the Girl with the Blue Eyes. 

Having known Taylor Caldwell for years, from our 
joint interest in the provable psychic as distinguished 
from the supernatural and the occult. I wondered 
what idea was stirring about in her mind. 

“Do you believe in the validity of hypnotic re- 
gression, going back in time under hypnosis?” she 
asked. 

“Why do you ask?” I said noncommittally. 

“I'd like to be regressed, if possible.” she said. 
“But I don’t think anybody can hypnotize me. I had 
to have a tooth out once, and | can’t take Novocain 
or any anesthesia with adrenalin because of my 
heart, so my doctor sent me to a hypnotist, and he 





‘The Search for a Soul: Taylor Caldwell’s Psychic Lives,’’ by Jess Stearn, to be published in January by Doubleday & Company, Inc. 










said, ‘You won't feel a thing.’ But I did, so I guess 
I wasn’t hypnotized.” 

“Since you don’t believe in reincarnation, what do 
you want to be regressed for?” 

She regarded me doubtfully. “I thought you be- 
lieved in reincarnation.” 

“I’ve seen what seems evidence for it,” I said. 
“People seeming to know one another at sight; child 
prodigies like Mozart and Josef Hofmann, composing 
or playing music almost in infancy; the remem- 
brances of the great—Shelley, Shakespeare, Keats, 
Emerson, Thoreau, Franklin.” 

Ironically, like Mozart and Hofmann, Taylor Cald- 
well had been a child prodigy herself. At six, in En- 
gland, she won a national gold medal for her essay 
on novelist Charles Dickens. Tested for her vocabu- 
lary when she was a night student at the University 
of Buffalo, she surpassed everybody—students and 
faculty from every college and university—who had 
taken a similar examination. She obviously had a 
special remembrance of her own. 

“What.” I asked, “do you see as evidential in a 
hypnotic regression?” 

“Doesn’t one tell the truth under hypnosis?” 

“As one knows it to be the truth,” I answered. 

“So if the regression is probably true in this life, 
chances are that it is true in other respects as well?” 

“You mean, if a past life should turn up?” 

She laughed. “Why call it a past life? It still could 
only be some sort of memory.” 

“Memories,” I observed, “are acquired out of hu- 
man experience.” 

Our conversation had not developed out of thin 
air. Janet Taylor Caldwell had toyed with the idea 
of survival for years, and her interest (continued) 



















When you dial your interstate calls direct, you do a lot of 
work. And that saves the phone company money. 

That's why we offer lower rates on dial-it-yourself, station- 
tation, interstate calls. When you dial direct from your 
ne or office phone without operator assistance or involve- 
nt, you can take advantage of these lower rates. 

There's no difference in the “quality” of the calls, of 
rse. What makes the difference in cost is the fact that 
ire not involving the operator. 
So interstate dial-direct rates don't apply to coin phone, 
it-card, person-to-person, collect and hotel-guest calls, or 
lls charged to another number— because an operator 
t get involved in such calls. And they don't apply on calls 
r trom Alaska or Hawaii. 
Knowing when you can save and when you can't is worth 
effort—as you can see from the rate chart on the right. 
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two reasons for 
urging you to dial 


your Long Distance 
calls directs 
You save. 
And we save too.’ 












Your discount 























Operator-assisted Dial-direct whercual 
calls calls ix ' 
| “dial it yourself 
8am.to st - iF, 
11 p.m. Sat $1.40 70¢ | 70¢ 
Weekends 27448 a.m.to first 3 minutes first 3 minutes first 3 minutes 
5 p.m Sun 
5 p.m. to <1 a0 
$1.40 | g5¢ 55¢ 
Evenings ucuenen first 3 minutes first 3 minutes first 3 minutes 
$1.40 35¢° $1.05 
Nights ee minimum call first minute on the 
y (3 minutes) (minimum call) minimum call 
8am.to $12 
; $1.85 $1.35 50¢ 
Weekdays Pes first 3 minutes first 3 minutes first 3 minutes 
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Examples of Long Distance rates for station-to-station coast to coast calls 


Rates shown (plus tax) are for the days, 
hours and durations indicated on station- 


to-station calls. Rates are even less, of 
course, on out-of-state calls for shorter 
distances. Dial-it-yourself rates apply 
on all out-of-state dialed calls (without 
operator assistance) from residence and 


business phones anywhere in the conti- 


nental U.S. (except Alaska) and or 
placed with an operator where direc 
dialing facilities are not available | 


calls 
cals 


direct rates do not apply to person-to- 


person, coin, hotel guest, credit card 
and collect calls, and on calls charged to 
another number 

One-minute-minimum calls available only 
at the times shown. Additional minutes 


are 20¢ each 
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id peel naryri i tor 40) 
In life, Marcus Reback had not pro- 
fessed belief in an afterlife, but as he 
lay dying, he had held his wife’s hand 
and said: “If there is life after death, 
[ will come back and give you a sign.” 
Marcus passed away on August 13, 
1970. Three days later he 


monitory messages and recollections of 

startling nature. She remembered all 
manner of strange things. At the age of 
six, in England, she had what seemed 
specific recall of an earlier existence. 
An older girl, 14, showed her a book, 
The Mill on the Floss, by the Victorian 
novelist Mary Ann Evans, alias George 
Eliot. Taking the book, Taylor Cald- 
well discussed the plot in detail, though 
she had not read the book, or even 
heard of it up to then. 





was buried. 

A few hours after the serv- 
ices Taylor was alone in her 
room, staring out a window, 
when her housekeeper called 
to her excitedly to come out 
to the backyard. 

Still red-eyed from crying, 
she reluctantly dragged her- 
self to the back of the house. 
She looked out the doorway 
and blinked. There in the 
yard, blooming for the first 
time since it was planted 21 
years before, was a shrub of 
Resurrection Lilies. 

Only the day before Mar- 
cus’ death, the gardener had 
suggested that the shrub be 
dug out and something more 
productive planted. But it 
had given them many a 
laugh over the years. “You 
can’t prove the Resurrection 
by these lilies,” Marcus had 
jested. 


A blaze of white 


Now every bud on the plant 
had burst into glorious frag- 
rance. There was a blaze of 
white where the shrub had 
been bare just the day 
before. 

“Would it help to know 
that he is still around?” I 
asked. 

“He was very much a help 
to me,” Taylor said. “He 
wanted me to wear some- 
thing of his after he was 
gone, and this has been a 
comfort to me.” She was 
holding a large white hand- 
kerchief. “I carry one or two 
handkerchiefs of his wher- 
ever I go.” 

“I thought the idea of 
survival oppressed you.’ 

“Not for myself,” she said. 
“T’ve had it!” 

Validation of rebirth, I was 
convinced, lay in meaning- 


LN 


ful remembrance expressed 
in unique aptitudes and tal- 
ents—perhaps in love at first 


sight, or hate, in inexplicable 


seat as if he had been shot. On awaken- 
ing, she saw him lying unconscious, 
barely breathing. The vision was so 
realistic that she addressed a letter to 
the White House, cautioning the Presi- 
dent to take extra precautions against 
assassins. 

After Kennedy’s death, she made a 
number of psychic predictions, fore- 
casting in one the assassination of the 
most powerful black leader in America. 
At the very time she had pinpointed, 
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physical indispositions or 
nameless fears or cravings. 
All these expressed themselves quite 
spontaneous] t] ere other 


recollections dr: 

as real to the ind 

that happened cons: 

nosis, I had listened as 

gressed to a point bef 

were Overcome by emotion as ft] 

lived events that ran the gaz 

man experience. Their names 

handwriting, even their spoken la 

guage, changed with their role 
Taylor Caldwell was familiar wit! 

this. Moreover, being tremendous] 


psychic, her subconscious was forever 
brimming to the surface, sending pre- 
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As she grew older, recalling the inci- 
dent, she didn’t relate it to reincarna- 
tion, believing it some form of genetic 
memory. Nevertheless, with this psy- 
hie background, she would, I was sure, 
narkable hypnotic subject. Her 
ilready so active, would 

1 in the pure subcon- 


p hypnosis. 
mpressions constantly sift- 
through he even when she at- 
ed to close } If off. In the sum- 
S63, the Preside Ken- 
is assassl she was startled 
2am of the ou ident in 
z vehicle, slum : into his 
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Martin Luther King was cut down by 
an assassin’s bullets. 


I had witnessed many examples of 
her active psyche. At dinner once, she 


told me to watch out for an auto acci- 
dent, that I would implausibly be asked 
to write a novel (I had written only 


nonfiction) , and that we would one day 


do something together. 

Shortly thereafter, my car was back- 
ended while stopped for a traffic signal; 
Doubleday asked me, unexpectedly, to 
dramatize a true police case, published 
as The Reporter; and Taylor and I 
were now, unexpectedly, embarked to- 
gether on a search for a soul. 


Without her specifically saying SO, 
knew she often wondered how some ¢ 
the material for her books had forme 
in her typewriter. When she wrot 
Dialogues with the Devil, a presumabl 
imaginary exchange between Lucife 
and the archangel Michael, even he 
skeptical husband had marveled whe 
it had come from. 

She could not tell him the soure 
since the information had just poure 
out of her. 

In her Pillar of Iron, 
novelized life of Cicero, sh 
detailed numerous converss 
tions between the Roma 
patriot and his publisher A 
ticus, thinking that some « 
this material had come fro} 
the Vatican Library i 
Rome. But the Vatican wz 
unable to find any relevai 
source material. | 

As a child of 13, she he 
written a voluminous 
mance about the legenda 
planet of Atlantis; at 1 
with memories of the Bib 
cal past brimming in h 
head, she had begun tl 
story of St. Luke, Dear a 
Glorious Physician, whi 
she was not to complete f| 
another 50 years. 

From what storehouse | 
memory had all this descri 
tive narrative welled to t 
conscious surface? 











































Shadowy personalitie 


She felt at times an ove 
whelming link with a ul 
verse full of shadoy 
personalities. A namele| 
Presence, to whom she he 
tated to give a name, W 
sensed at times even by Ff) 
husband, a very practi 
man. This hovering P: 
ence had the eeriness of ¢ 
other life, and anoth 
planet, and in its largeny 
seemed to fill the room. A 


sense it. The Presence ca’ 
and went unexpectedly. | 

Not since her husban’ 
illness had she felt it. It lf 
manifested itself at that til 
in a brilliant wall of ligh® 

“Your husband,” it tf 


her, “is going to die. But C 


aration.” 
Marcus, nearing 80, | 
gered for three years. 
She had seemed lost aif. 
his death though she ' 
working more producti 
than ever, having finis 
not only a novel on Paul, but Capt 
and the Kings, which, like most of 
books, promptly went on the best-se| 
lists. 

More than most, she relied | 
hunches, intuition, in sizing up sil 
tions and people, and often said 
never made a mistake until she thou 
a thing out. 

In January 1938, she had b 
crushed by a publisher’s rejectior 
her first book, a thousand-page meq 
script. The next day, while walking 
consolately past a Buffalo hotel ) 
her husband, she saw the annou 
ment of a spiritualist (contine 

. 
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WJYVELL continued 


y hadn’t heard of 
1 Dr. Charles Nich 


island, and didn’t believe 

iritualism, but somehow they 

mpelled into the crowded audi- 
torium 

Chey were looking around sheepishly 

when, suddenly, the spiritualist said, 

“Has anybody here a father named 


Arthur?” 


Miss Caldwell’s hand fluttered. “My 
father’s name was Arthur,” she said. 


Nicholson seemed to be zeroing in. 
“Your father,” he said, “is trying to tell 
you not to be discouraged. He knows 
you have just had a bitter disappoint- 
ment, but he wants you to know that 
the manuscript you have written will 


be sold on April 2 of this year to an- 
other publisher, and it will establish 
your fame as a writer around the world. 
And a year from now, you will be in 
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California, working on a motion picture 
version of the book.” 

On April 2, as forecast, the novelist 
signed a contract with Scribner’s to 
publish Dynasty of Death. It became 
an instant best seller and was sold to 
a Hollywood studio, which one year 
later brought the writer to California to 
work on the motion picture script. 

All this was not enough to convince 
our skeptical novelist of afterlife. 

I considered her earlier query. What 
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of the chicken you’re 


Os 
j 


%. All a cut above. 


would it be like to hypnotize her ai 
take her back in time? If nothing mor 
it might be a psychic adventure 
worth the trouble. ‘ 

“So you would like to be hypn 
tized?” I said. 

“If anybody can manage it.” 

“If they can’t do it in California, 
can’t be done anywhere.” 

“And why California, pray?” 

I laughed. “The atmosphere is ¢ 
electric out there that even the peop 
think they’re spirits.” 


EDITOR’S NOTE: Taylor Caldwell flew 
California to work with Jess Stea 
and a Hollywood hypnotist reco 
mended by astrologian Sydney Omar 
The hypnotist successfully hypnotize 
the novelist despite her hearing pro 
lems. All hypnotic sessions were 
corded on tape. Amazingly, und! 
hypnosis, Taylor Caldwell revea 
that she had led at least a dozen pret 
ous lives. Among them was the life } 
Jeannie McGill, maid to Mary A 
Evans. Under the pen name of Geor 
Eliot, Miss Evans wrote many nove 
including Mill on the Floss, the bo 
Taylor Caldwell knew all about befo' 
she'd read it. Other lives were as Sisif 
Maria Theresa, a nun in Italy; Sis: 
Mary Bernard, a follower of Fra & 
vonarola; and Yanitos, an Inca maid 
Of all the previous lives that Tay 
Caldwell revealed, the most fascinati 
was her life as Hannah-bat-Jac 
mother of Miriam of Magdala (Ma 
Magdalene). Here is that life as MB 
Caldwell revealed it under hypnos} 


Next-door neighbors I 
Taylor Caldwell had written loving] 
Christ in Dear and Glorious Physicié 
Great Lion of God, Dialogues with if 
Devil and The Listener, and He alwé! 
came brilliantly to life. And had sf 
not described the Holy Land with 
vividness that made the Master a mi 
ing part of those sacred scenes, I wou Ht 
have still been impressed by her spe 
insight into the customs and history#a 
the time. She seemed to know the p 
ple of Galilee and Judea as if they w 
her next-door neighbors. 1} 
With high expectation, one aft} 
noon, I asked the hypnotist to regrft 
Janet to the birth of Christianity. Fe 
skipped over the early years, not thi fw 
ing these as rewarding as the years 
ginning with Christ’s own baptism#y 
the hands of John the Baptist. ee 
“From your memory,” said the h] ui 
notist, “do you know John the Baptif& 
Have you ever seen the River Jorda $i 
She brushed a hand over her lidifix 
eyes. “Oh, the River Jordan,” she sf 
faintly, ‘that comes out from the {fm 
of Galilee.” Hi 
“What do you know of Tiberiufs 
said he, mentioning a Roman Empeffy} 
he thought contemporary. Fe 
She mistook this for the city of fix 
berias, built by Herod Antipas, fu) 
ruler of Judea, on the west shi) 
of the Sea of Galilee and named for Bir, 
Roman emperor, who did not coméfs} 
power until Christ was 14 years olf 
“There is no Tiberias,” she shy. 
“There is a Jewish cemetery there, fii; 
then overlooking the Sea of Galilei. 
a synagogue where we go. The pecf : 
of Nazareth go there also and the ]fy), 
ple of Magdala [a neighboring tov. 
It is a synagogue, not a temple. TH ¥. 
is no altar there, it’s a synagogue.” fii » 
I had thought the two indistinguf>, | 
able, but the synagogue of that time ho 
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t turned out, was also a meeting place 
where secular and social affairs affect- 
ing the community were commonly dis- 
ussed. She was technically correct. 

. There seemed nothing more produc- 
sive to talk about here, so the hypnotist 
oved on. 

| “You are getting older. Tell me about 
yourself as you get older.” 

Her voice began dreamily. “Our hills 
re all green and terraced. Olive trees 
ind citrons and grapes and goats, lots 
f flowers and some silly geese. Little 
xids [goats]|—I make cheese and sell 
hat we do not need. What Miriam 
Mary] and I do not need we sell to 
he market man, who comes once a 
week. You should see my Miriam. They 
pay she has a cast in her eye. But she 


Suddenly, she was humming to her- 
elf, a melody that meant nothing to us. 
he was rocking her baby, from the mo- 
on of her arms. “Is she not a sweet 
pabe,” she said tenderly, “my Miriam 
aby? Oh, my love, my little babe. They 
y it is a yetzer-hara because you have 
cast in your beautiful blue eyes. But 
ou see me, do you not, my darling 
Miriam of Magdala?” 

She apparently had a companion, 
fier sister, sitting with her as she rocked 
‘er baby. For she said, using some He- 
rew words (as we found out), “Surely 
fou are well named Halla, for you are 
he bread of life to me, my dear sister.” 
bhe formed a cradle with her arms. 
‘Sit down, my sister. Look how the sun 
ines in my darling’s golden hair. 
“hey say it is a blessing when a child is 
orn between Rosh Hashana [Hebrew 
ew Year] and Yom Kippur [Holy 
Yay of Atonement]. See the garment 
at I weave for her.” The pantomine 
ontinued. Her voice became solicitous. 
the began singing a little song in an 
nmfamiliar dialect. “Why do they not 
t us learn Hebrew?” She was presum- 
ly speaking to her sister. “Just be- 
ause we are women?” 


Surrounded by angels 
Her voice suddenly lowered. “Halla, 


ream. No one will listen to me but you. 
dreamed the Messiah was born five 
ears ago in the city of David, the 
ouse of Bread [Bethlehem]. Just as 
was prophesied long ago. Oh, yes, I 
ow it was prophesied that he would 
me in glory and surrounded by an- 
els, and that all would know him. But 
listened to the scholars and I heard 
nem say there was a great prophecy 
nat no one would know him and no one 
ould lay a hand on him. . .” 
| Her voice grew tender again. “Oh, 
ges, I dreamed, too, that my darling, 
my beautiful baby, my Miriam, that no 
ne will ever forget her name because 
{fe will look on the Messiah, and I will 
© in my dream. Only once I dreamed 
is, but I dreamed that my darling 
liriam would be very close to him. I 
e her kneeling at his feet and he 
ises her up.” She sighed, happily. 
ut she is a woman then, a beautiful 
}rl, and he raises her up and puts his 
ms around her. Like all of us Nazar- 
nes, his hair is golden red, blue eyes, 
ad in my dream he was born in the 
ouse of Bread. 
“He was born five years ago,” she 
id, “but my dream did not tell me 
ere he is now. His mother and father 
e from Nazareth.” She (continued) 
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and sobbed as though her heart would 
break. “My poor child, she is not yet 
fifteen. Where is my child? I go to the 
Holy City at Passover and I cannot 
find her. I’m looking in the faces of all 
the young maidens but I never find 
her.” She was now weeping profusely, 
her voice breaking, but her eyes were 
shut tight, and she was still very much 
in her subconscious, living or reliving 
the events of two thousand years ago. 

The hypnotist asked her about her 
place of worship, thinking it might yet 
bring him to the Master. 

She replied patiently, ““You do not 
know that we women cannot go into the 
synagogue unless we go up a stairs and 
behind a curtain. We listen behind a 
curtain so we will not befoul the syna- 
gogue.”’ She was not quite prepared for 
what she beheld one day when she 
opened the curtain and looked be- 
low, where the men were worshiping. 
“There was a young man—he would be 
five years older than my Miriam. He 
stood up and he read from the holy 
books. What a beautiful voice he had.” 
Behind the curtain there was a woman 
standing next to her whom she knew by 
name only. “I whispered, ‘What a beau- 
tiful voice he has,’ to the woman Mary 
[or Miriam again], and she said, ‘He 
is my son.’”’ 

She hardly knew this woman, but 
she went by the name of Miriam-bat- 
Joachim, daughter of Joachim, and her 
husband was Joseph ben David, of the 
house of David. The two mothers, Han- 
nah and Miriam, stood watching. “I 
open the curtain so she can see, too. 
She is so young to be the mother of a 
man in the prime of his manhood, near 


twenty. What a beautiful face she 
She is a Nazarene like all of us. She 
very fair. Her hair is almost white, li 
gold over which silver flows. Her e 
are blue like the sky, bluer even t 
ours are, bluer than the eyes of n 
Miriam.” She drew a deep brea 
“They have the same name.” 













“How was he dressed ?”’ 


In all the pictures I had ever seen 
the Holy Mother, she had never be 
portrayed as anything but oli 
skinned, dark eyes and with black flo 
ing tresses—the artists of the Medit 
ranean capturing her in the image 
their own mothers and sisters al 
ladies fair. | 

“Tell me about the young man 
read from the Torah,” said the hypr 
tist. 

Taylor’s voice faded. “He is go 
gone with his father, and his mot 
walks behind them. 

“Is he tall?” 

“He is taller than his father, Jose 
ben David.” 

““How was he dressed?” 

“He is a countryman. He is a ¢ 
penter, his mother told me. Her h 
band is a carpenter and her son is, i 
They make beautiful furniture [TI ] 
never encountered this detail anywh 
else], which they sell, even in Jer 
lem. They build houses, too. They h 
a shop, so his mother told me. T 
were visiting Miriam-bat-Joachi 
relatives. They live in Nazareth.” 

“What is this Miriam’s son’s na 
the hypnotist asked. 

“Yeshua ben Joseph. It is really 
Aramaic corruption of Joshua.” 












TAYLOR CALDWELL continued 


broke off to complain to Halla, “Why 
are we confined to the Court of Women 
| in the temple?” She seemed to be 
studying her sister, though her eyes 

were closed. 
“Halla, you are fourteen now. you 
are a woman, and you are not even 


espoused. I am sixteen and I’ve had 
three children. Two little girls died 
when they were born. But I have my 
darling who lived. But im sixteen, 
practically an old wom Halla” 
—s} laughed rhs You 10uld be 
espou i it V h 
my husband Ephrait 
men. But h F 
7 
Lave 
call his 

repeat m 


would think 
Her head c: 

greeting someon 
and I know you do 

' And he calls you a 
courteous. I love y 
Stand up, do not be so 
not polite to sit in the 
man. Stand up. 
band.” 


. . Greetir 


Her voice held a new 
1 look weary, dear husband 


clapped her hands authoritatively, and 
a servant presumably arrived. “Yes, 
bring the master his repast.’’ She look- 
ed again. “Oh, Halla, must you leave? 
Till tomorrow, my sister.” 

Again the hypnotist moved on. A few 
years had passed. Taylor revealed that 
her own name was Hannah-bat-Jacob, 
and she came from a modest family 
that frowned on soothsaying 


Sorely disappointed 
“My dreams, as my parents told me, 
are all follies. All would surely know if 
the Messiah of my dreams had been 
born.”” She had been meditating and 
praying for his arrival, and she was 
sorely disappointed. “But he has not 
been born yet,” she decided sadly. 

Chey are right.” 

Che hypnotist advanced her still fur- 
rin time, hoping that she would yet 
!us to the Master and His Apostles. 
isten to me now,” he said. “You 
irty years old. You are thirty. 
about yourself, tell me about 


sitated a moment, and there 
in her voice when she final- 
My Miriam is gone, my 
iam with the long golden 
+r father who wished to 
one she despised. Be- 
er-hara [the curse of 
e] he wanted her to 
ith the club foot. So 
nnot read [the girl’s 
but her father, her 
ather all said, ‘She 

f Jerusalem.’ ” 
he reclining figure 
ace in her hands 
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he hypnotist again advanced her in 

e in the same life. 

“You are ten years older now. You 

2 forty years of age.” 

She told us, “We live on the Street of 
Cheesemakers in Jerusalem, the 

bly City of Zion. I could not raise the 

es of the Romans, so I came to Jeru- 

em with my aged mother and we live 
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on the Street of the Cheesemakers, for 
I know how to make cheese.” 

Her daughter was still missing and 
her husband had died long before. But 
like the rest of the city, she had heard 
of the young man who was challenging 
the greed and authority of the estab- 
lished church—without connecting him 
yet to the man of her dream. 








“They say there is one here who is a 
great teacher. They call him rabbi.” 

“You saw him once before,” the hyp- 
notist said. “Ten years before, when 
you were thirty.” 

Her voice came to life. “Ah, yes, 
Yeshua ben Joseph. Yes, they say he is 
Yeshua. He is a Nazarene.” 

“What does he look like?’ 

“T have not seen him since the syna- 
gogue.” 

“What did he look like then?” 


Fair hair, blue eyes 

The picture she presented differed 
from tradition. 

“He was fair of hair, and blue eyed. 
His hair was red-gold like all the Naz- 
arenes. But it is not good to be red, it is 
a curse to be red.” 

“Did he have a beard?” 

She was surprised at the question. 

“Why, certainly. A man does not cut 
his beard. His beard was very gold.” 

“Was his hair long?” 

“His hair is at his shoulders.” 

The hypnotist persisted in formulat- 
ing a likeness. 

“Was he slender, was he big?’ 

“You mean fat? No, he was not fat. 
How could a Nazarene be fat? The 
Romans take all our money and all our 
bread and food. No, he is thin.” 

“You have heard now of this Naza- 
rene, Yeshua?” 

“Yes, but I have not seen him. They 
say it is Yeshua ben Joseph from Naza- 
reth. But I have not seem him, unless it 
is the same man from the synagogue.” 
There was a long pause, then, “I would 
like to see Yeshua ben Joseph. All the 
market people laugh and snigger about 


him, but some say he has raised people 
from the dead. There have been mir- 
acle workers before. But they say that 
there is something different about him 
—that when he speaks it is as if an an- 
gel speaks.” 

Her voice had become pensive now as 
she considered her lot. ““We are very 
poor in Jerusalem, except those of us 
who mingle with the Greeks and Ro- 
mans. Our priests have betrayed us. 
The high priest, he is a bad man, they 
say.” 

“What is the high priest’s name?” 

“Caiaphas. He is the high priest.” 

Suddenly her voice became taut with 
emotion. “Where is my child?” she 
cried. “Where is my child? She would 
be twenty-five. She would be nearly a 
grandmother now, old in years.” She 
was speaking as if to herself. “Is she 
married? I offer my dove to the temple 
(in sacrifice) and I pray in the Court 
of Women that she will find her moth- 
er.” She sounded forlorn and very old. 
“It is very hard for me to walk now, 
but I must find her. 

“T will ask Yeshua ben Joseph,” she 
said, and there was a new note of hope 
in her voice. “I will go to him and ask 
if he is so wise as they say, and if so, he 
can tell me where my daughter is.” 

There was a considerable pause, pre- 
sumably as she took off for the market- 
place of Jerusalem and then, without 
warning, her voice rose in a horrified 
crescendo, and she began screaming 
with a terror that sent a chill up our 
spines. 

“No, no, no,” she cried, writhing in 
anguish on the couch. ““You must not 
kill her. You must not (continued) 
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CALDWELL continued 


Miriam my 


She was 


death. Ged, 

babe. They are killing her.’ 

bing hysterically now, and caught 

by surprise, the hypnotist and I looked 

at each <¢ ae - helplessly. “Oh, they are 

killing my daughter, they are killing 

my daughter,” she screamed over and 
over again. 

The scene had swiftly changed to one 
of stark reality. Taylor had come to a 
half-sitting position on the couch, and 
her arms reached out imploringly, but 
her eyes were closed, and the tears 
streamed down her cheeks as her cries 
rang through the house. 

For a moment I feared the regression 
had gone completely out of control and 
that some harm might come to her in 
this terrible emotional storm. 

As fast as I could get my bearings, I 
signaled to the hypnotist. “Take her 
out of it.” 

The concern on his face mirrored my 
own. 

He stroked her forehead gently, re- 
maining calm himself, and said in a 
soothing voice, as if to a child, “Calm 
yourself.” 

She sobbed, in a muffled way now, 
the anguish still racking her body, 
“They are killing my daughter, they 
are stoning her to death.” 

The hypnotist’s voice rose quietly 
over hers. “Close your eyes and sleep. 
Sleep. You are back to your normal age 
and state now. You are back here in 
California, with your friends. Calm 
yourself.” 

The sobbing suddenly ceased, but her 
body continued to twist and turn on the 
couch. And then her eyes opened wide, 
and she glanced quickly around the 
room as if trying to reassure herself. 

The subconscious impression had 
been so strong, the experience so trau- 
matic, awakening as it had some poign- 
ant chord of memory, that some residue 
of the session remained in her mind for 
the first time. 


A dazed expression 


She sat up now, and looked at us 
with a dazed expression. “Is something 
wrong with one of my daughters? I 
have a terrible thing [feeling] there is 
something wrong with one of my 
daughters.” 

I tried to reassure her. 

“No, it’s just a dream you were hav- 
ing about your daughter in a past life.” 

She was recovering her poise now, 
and had reached for a cigarette. She 
fastened on my last words. ‘“ 
such thing as 


There’s no 
a past life or reincarna- 
tion,” she said, her voice a little hoarse. 


“That’s a bunch of nonsense.” 


Neither of ould have disputed 
anything she said at this point, feeling 


she had certainly earned the right to be 


wrong, if wrong she wa 


Numerous questi re crying out 


for answers, but 1 resume 
the session, not wanting to repeat a 
situation that had : 

“Why don’t you rest,” |] j 
“and we'll get back into i 

The rest of the afternoon 
the Bible, reading about i 
Magdala, Mary Magdalene. In 
Gospel of St. John I read of the stoni: 
of an adulteress. Though Mary Magda- 
lene is not mentioned by name, she, too, 
was an adulteress and, in Taylor Cald- 
well’s_ story, 


Mary was specifically 
named as the one who had been stoned. 
In the Gospel of St. John, Jesus was 
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in the temple, teaching those who be- 
lieved in him, when the scribes and 
Pharisees brought the woman taken in 
the act of adultery to him. They were 
horrified, as righteous people always 
are of the sins of others. 

With malice aforethought, they put 
the problem: 

‘““Now Moses in the law commanded 
us that such should be stoned. But what 
sayest thou?” 

Jesus stooped down, and with His 
finger wrote on the ground. 

“So when they continued asking 
Him, He lifted up himself, and said 
unto them, ‘He that is without sin 
among you, let him first cast a stone at 
her.’ 

“And again He stooped down, and 
wrote on the ground. 

“And they which heard it, being con- 
victed by their own conscience, went 
out one by one, beginning at the eldest, 
even unto the last. And Jesus was left 
alone, and the woman standing in the 
midst. 

“When Jesus had lifted up himself, 
and saw none but the woman, He said 
unto her, ‘Woman, where are those 
thine accusers? Hath no man con- 
demned thee?’ 

“She said, ‘No man, Lord.’ And Jesus 
‘Neither do I condemn 


said unto her, 
thee. Go and sin no more.’ 


Under False Lashes 


By Lois Wyse 


It was with some trepidation, the next 
day, that we put Taylor under. For 
the first time since the sessions began, 
I felt an interest in the narrative which 
completely transcended my interest in 
reincarnation or the project itself. 
What had happened out there in the 
streets of Jerusalem that day, and how 
did it end? I waited nervously as her 
lids closed and her head began to nod. 

The hypnotist put his hand on her 
brow, and she slipped into her subcon- 
scious with a sigh. We were ready. 

“You are back in Biblical times,” the 
hypnotist suggested, looking a bit wor- 
ried, “back in the time of Christ.” 

Her answer was as unexpected as it 
was dramatic. 

In a voice of infinite sadness, she 
said: “I died when He rescued my 
daughter. I fell on the stones and died.” 
It had not been quite the way she 
dreamed it long before, though, as 
dreamed, Jesus did raise her daughter 
in His arms. 

“How did He recognize your daugh- 
ter?” 

She seemed to misunderstand at first. 

“T did not rescue her. It was Yeshua 
ben Joseph. He lifted her by the hand. 
They were stoning her. And He said to 
the men, the righteous Pharisees, ‘Let 
him who has not lain with this woman 
throw the first stone.’ ”’ 








It is the last part of the twentieth century 
And I am tired of making beds and lying in them. 


I have earned the right to ten Mays 
And two Octobers every year. 


I have earned the right to be with the people I like 


And to avoid the people I don't. 
I have played so many roles that 
The lines are repeating themselves. 


I have gone through every fashion cycle 


And I know more than one way to make chocolate cake. 


Is this what my life is supposed to be? 


Is this what I was raised for? 


Did I learn French and study Spanish in order to perfect my menu-reading? 
And what does it do for my soul to translate escargots? 


Somewhere between the Jazz Age and the Age of Liberation 


I came of age. 
But jaz 


z is not the rhythm that generated me, 


And Iberatien came too late to change the pattern of my precut life, 
For even though the goals of liberation are the same as mine, 


I do not like the noisy leaders. 


Their strident voices turn me off. 


So who is left to turn me on? 


im not sixteen. | am beyond the age of seeking. 


ot sixty. | am not yet at the age of resignation. 


oo young to die. I am too old to live it up. 


world for kids and geriatric patients. 


er, can't you see that 
2) false lashes 


ve very real? 


2 by Lois Wyse from her book ‘‘A Weeping Eye Can Never See.’ 


ied by Doubleday & Company, Inc. 




























































Even this most famous saying | 
Christ had been altered, so that it ha 
curiously, more impact. 

We retraced Taylor’s (or Hannah’s 
steps that day. 

Apparently told that Jesus was ii 
the marketplace, she had gone ther 
drawn by the crowd that usually sur 
rounded him. 


Barrage of stones 


In her horror at what she saw in th 
center of the crowd, she stood trans 
fixed, as her daughter was brought t 
the pavement by the barrage of stones 
But Jesus got there first, and kneele 
to help the woman to her feet. 

“He raised my daughter up. She wa 
bleeding—her arm. He put his arr 
about her to hold her up and He ad 
monished the men who would hay 
killed her. I ran across the stones an 
fell, and embraced her about the knees. 

That terrible scene would always 
main with her. Her subconscious wo 
never forget. The horror of the day 
reflected in her voice, each word bare! 
leaving her lips. 

“The men were screaming, ‘Harle 
at her. They were screaming, ‘An 
thema, anathema’ at her. ‘Miriam ¢ 
Magdala is an adulteress.’ ’ 

It was all too much for an old woma 
of forty, already infirm, confronte 
without warning with so shocking a rm 
union after all those years of patie 
yearning. i 

As she died—before or after, I 
not quite sure—a wonderful vision ga\ 
her a sense of exaltation. ‘““My heal 
burst into fire. A darkness came. At 
then I saw Yeshua ben Joseph before 
flew away. He was very tall and sho! 
like the sun. His beard and hair sho: 
like golden fire, and lightning flowe 
from Him. His eyes were more brilliai 
than any star. Then I knew He was t 
Messiah. I had not truly known that bé} 
fore. He said unto me, ‘Go in peace, r 
daughter.’ His brown robe had changé¢ 
to white fire.” Her voice became enraf 
tured, and she lifted her arms in | 
beckoning gesture. “Surely, He is th 
Messiah. He has saved His people fro 
their sins.” 1 

““How were you sure He was the M 
siah?” the hypnotist asked. 

“When I died. When you then see! 
mortal transformed to greater than hj 
size and he’s clothed in lightning a 
the radiance of the sun. Yet he is 
same person, and there are ligh 
streaming from his fingers. And he sa 
to me, ‘Go in peace.’ 

She had already foreseen his fa’ 
“Blood was on his gown and 
wrists. Yet the Messiah cannot die.’ 

She had seen Him but twice—w 
He was twenty years old, and then, t 


| 


a 


' 


| 


years later, at her death. He must ha 
been thirty then, beginning the mii} 
istry that was to end on the cross. 

One part of her story had put som#}? 
thing of a demand on our credulity, ai | 1, 
yet there was no questioning its validit v 
in the telling. Still, how could she ha {i 
witnessed all that had transpired aft 
she died? } 

“T did not know He was the Messia 
until I died, and then my soul saw it: 

She repeated our next questio tt 
“When did my soul die? The sc 
doesn’t die.” 

“Where did it go?” 

“T passed through a door with t 
sword on it, and I saw Him once agé 
in the far distance.” It was now af 
the crucifixion and (continue 








The textured weave 
in sun-drenched colors. 


Sears Aquarius Draperies. 


What a wonderful surprise! Ready-made 
draperies with the weight and fullness you thought you 
could find only in custom-made draperies. Aquarius 
draperies from Sears 

You'll fall in love with the many faces of 
Aquarius. With its luxurious fullness — as it drapes your 

windows with deep, rich folds. With its heavily woven 
texture. With its subtly blended colors —a mixture of 
both delicate and brilliant hues. All sun-resistant 
and colorfast. In many sizes, many colors. 
Pertect for patio windows, for casement 
windows or sliding glass doors. Made of 
27% cotton, 73% rayon that’s easily 
dry-cleaned. 
Discover Aquarius at most 
larger Sears, Roebuck and Co. 
stores and in the catalog. And 
nowhere else. 
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EPILOGUE 
BY TAYLOR CALDWELL 
On August 13, 1970, I lost my beloved 
husband, and my life, I was positive, 





now at an end. I became urgently 
suicidal because of crushing depression 
and grief. No wonder, then, considering 
my life, that I passionately hoped that, 
once finished with this life, I would 
sleep forever in an eternal darkness in 
which there was no remembrance. 

I still had the fear, however, that 
the human personality survived after 
death, and that it was possible that the 
theory of reincarnation was true. After 
all, the majority of the people in this 


world believe in it, through their vari- 
ous religions. Therefore, to set my mind 
at ease, to prove, once and for all, that 
there is no survival of the “soul,” and 
that reincarnation is the desire of triv- 
ial people who have never suffered, I 
contacted my dear friend Jess Stearn, 
and suggested we explore the subject. 
Again, I must insist that it was in the 
interest of setting the theory of rein- 
carnation at rest, that I agreed to work 
with Jess in exploring the matter. 


~DotWo olsey, 


we heard you. 


| You asked us fora feminine napkin to help you stay fresh. 


\ What a comforting thought. 
| Inside the Fems Napkins package we're now putting 
| delicately pre-moistened towelettes. Because the more 
feminine a woman is, the more she thinks about her 
y. personal daintiness. 
Another comforting thing about Fems. They're still 


well’s * 
named && 
In the ™ 
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So today’s Fems’ Napkins come with free cleansing towelettes. 


an inch longer than any conventional napkin. And that 


napkin. 





extra inch means safer hours, a lot more security—even 


during heavy-flow days. 
Matter of fact, there isn’t a fresher, more comfortable 


Thank you, Dot. 





Vienkaclu lark B® 






















































In December 1971, I went to Cali 
fornia to work with Jess, and I was in 
completely suicidal state of mind 
There was nothing left to live for. My 
literary success? It meant nothing ti 
me now, for I had no one left to rejoieé, 
with me in it, to encourage me and t 
praise, to fortify me in the moments 9}. 
despair which every writer knows 
Money? I had lost all taste for it. 
neglected my health, my appearance 
and could not summon interest for any) 


H 


world was no longer “home” to me, b 
a penal institution. 

I confided my state of mind to 
hypnotist. He listened with great s 
pathy and understanding to my despe 
ate words, and he said he “thought” 
might be able to help me. 

He put me into hypnotic trances, a 
tape recordings were made. I hai 
never heard them myself, and kn 
nothing of what I said under hypn 
until I read Jess’s manuscripts. But 
understand from Jess that the hyp 
tist suggested to me that my heari 
my health, and my hope and interest 
life would be restored. All this was wi 
der hypnotism. I did not recall hearii’ 
him say these things. But I do know! 
was kindness and gentleness itself, : 
was Jess, and so I owe not only my li! 
to them but my new joy and elation) 
living, something I had never ora 
enced before, not even as a child of: 
teen-ager or a young woman. A 
strange to say, this “cure” has b 
permanent. And I think I have fou 
love again (with a bridegroom my oO 
age), though my natural pessimi 
warns this, too, may be a delusion. 

I have carefully read Jess Stearn 
book, and I was astonished at what 
had said in a trance. I had warned Jé 
that I am a novelist, and that perhaj 
some or most of the material had 

fallow in my subconscious, and 
only the creative power waiting do 
mantly in my mind for express 
through future books. I wanted to B 
lieve that.I still believe it. I still hea 

ly reject the idea of reincarnation 





I have seen “ghosts” 

This is my disclaimer: I do not 
lieve in reincarnation. I see no act 
proof of it. I have thought that I ha 
seen “ghosts” on many occasions, I 
mit, and have deluded myself that 
have spoken to them. I do believe 
ESP (extrasensory perception), but 
believe it is a faculty of the hum 
brain which will soon be revealed a 
used—an animal faculty humanity hy 
almost lost. I do not believe it is_ 
attribute of the “soul,” for I am f 
convinced there is such a thing as 
“soul.” Nor is it occult or mysterio} 
It is an electric impulse of the bra 
which perishes with all else at deg 
No, I have no explanation for tf} 
material in this book. I know there 


other explanation is there for my 
newed interest in this life—thoughill! 
hope there are no other lives! 
The reader may make his or her 01} 
judgment about the theory of reine 
nation and the stirring material in tt 
book. I have my own judgment. I if} 
still the skeptic of skeptics. Howeveifft 
am grateful for the experience. If no 
ing else, it has given me material foj}, 
new novel. | 
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y Dorothy Lambert Brightbill. Always on the lookout for some- 
thing new, different and charming? We were delighted to find these 
exquisite needlepoint Christmas ornaments, at a price that makes 
hem available to everyone. And at no sacrifice of quality! A few 
venings of needlework pleasure and you have an heirloom set of 
-hristmas tree ornaments. Each kit contains 3 different designs (in 
sizes 314 inches to 414 inches) on best quality mono canvas, 100% 
ool yarns, gold cord, felt backing and easy-to-follow instructions. 
e€ recommend that you add a little cotton batting filling for plump 
Oundness. Try using these charmers on a large evergreen wreath, or 
ang them from long ribbons in a window. You could even use them 
Or pin cushions. 





reative Needlework Instruction Book. 48 pages illustrate 25 different 
itches, shortcuts and how-to ideas. See coupon for special offer. 


Ladies’ Home Journal 


4500 N.W. 135th Street, 
Miami, Florida 33054 


Fill out coupon and enclose 


check or money order. Sorry 
we are unable to handle Ca- 
nadian or foreign orders. 


You may use your charge card 
for any purchase over $4.98 


(_] BANKAMERICARD 
Acct--Not == tt 


Good thru —_ 
[-] MASTER CHARGE 


Actts. Nooo en 


Good thru —___ 
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Check items desired: 
—__Kit 61594 Holly, Angel, Candle Needlepoint orna- 
ments @ $6.98 per set plus .35 postage 


Dept. 1145 


___Kit 61595 Drum, Snowflakes, Soldier Needlepoint 


Ornaments @ $6.98 per set plus .35 postage 
——Kit 61596 Tree, Heart, Santa Needlepoint Orna- 
ments @ $6.98 per set plus .35 postage 
—___61014 Colorful Catalog of exciting meedlework 
and other easy-to-make kits @ .35 each .... = 
For great knitting, crocheting, sewing ideas, order: 
——61563 Fall/Winter ’'72 LHJ Needle & Craft Magazine @ 











$1.25 ea . : ioe 
___66087 Creative Needlework Instruction Book, Reg. $1.98 
Now $1.49 = 
——61597 New! American Home Crafts Magazine, Great ideas 
in stenciling, needlework and other home crafts $1.25 ea. = 
Sales tax, if applicable 4 
Total enclosed a 
print name Puiee 3 ee. 
address, | pawl eee 9 é taser a i 
city | Sr i pach state zip code- 


| enclose $2 goodwill deposit and will pay postman balance plus all postal charges. 
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George Wallace’s young wife Cornelia 


Jackie Kennedy.” And on the day the 





has been called “the most 
beautiful woman in politics since 


Alabama governor was gunned down 
(right), Mrs. Wallace displayed the 
same coolness and valor as the former 
First Lady. Here, as Gov. Wallace 
takes the long road back to 

recovery, is a special report on 

the brave but very different women 
who have played major roles 

in his life. By Joan Gage 


ee 


- co 
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Moments after 52-year-old Gov. George Corley Wallace of Alabama 
was shot by a would-be assassin in a Maryland shopping center last 
May, his 33-year-old wife Cornelia threw herself on top of him. Later 
she told friends that in those frantic seconds she realized that her 
husband was still alive, and that his head and heart were not pro- 
tected. Her next thought was that the man would shoot again, so she 
shielded her husband’s body with her own 

Cornelia’s courage did not flag during the agonizing hours after her 
husband was shot. She remained at his side and did not give way to 
tears during the wait for the ambulance and the ride to the hospital 
She talked quietly to her husband until the anesthetic was given, then 
went to the hospital chapel to pray 

The operation stretched on for nearly five hours. Later that night 
Cornelia appeared on television. Speaking calmly, she told the nation 
that her husband would continue to campaign for the Presidency “in 
a wheelchair if necessary”—and in the meantime she was willing to 
carry on for him. 

Wallace underwent several more grueling operations: one to remove 
the bullet lodged near his spine, two more to drain pus collecting 
around one of the wounds in his abdomen. On July 7 he left the 
hospital and flew to Miami for the Democratic Convention in an Air 
Force plane lent to him by President Nixon—making a brief stop- 
over in Montgomery in order to reinstate himself as Alabama’s legal 
chief executive. ; 

Paral ym the waist down and wearing heavy leg braces, 

lace had 30 pounds in the eight weeks since the shooting. 
the plane prepared to land in Montgomery, according to a reporter 
1, the Governor became very nervous about his first appear- 


lic since the shooting nelia leaned over his shoulder 





Wallace’s mother Mozelle, a wid- First 
ow, raised her family on her own. nor at 


oa 
dl 
a 






and gave him a pep talk. “If you can’t make the speech,” she said, 
“T can or George [his 21-year-old son] can.” But both at Montgomery 
and at Miami International Airport later in the day, Wallace, who 
was wheeled down a ramp and up to a lectern with a bullet-proof 
screen, was able to speak for himself. 

After the convention, Wallace returned to Alabama to begin an 
intensive four-week regimen of physical therapy. There was an ex- 
pectation that he might launch a third-party campaign, as he had 
done four years before. But on July 29, he formally announced, on 
his doctors’ advice, that he would not campaign for the Presidency 
“in the immediate future.” Thus the Wallace bandwagon, which had 
won two primaries and polled almost four million votes, came to a halt. 

The public now knew, however, that the Governor was not the only 
member of the Wallace family with charisma and courage. Some sea- 
soned politicians have said that Mrs. Wallace is an even better cam- 
paigner than he is, and Norman Mailer, no great admirer of Governor 
Wallace and his views, called her ‘“‘certainly the most beautiful woman 
in politics since Jackie Kennedy.” 

Those who knew George Wallace are not surprised at Cornelia’s 
pluck, for the women in George’s life have always had a large share 
of that peculiarly Southern strength and determination. It runs 
through from his mother, who, though a widow, managed to support 
her family without help, to his youngest daughter, Lee, who was only 
eight when she told her widowed father, “Daddy, I met a girl I want 
you to marry.” (She meant Cornelia, and Wallace took her advice. ) 

The Governor’s first wife, Lurleen, died of cancer at the age of 41 
after 25 years of marriage. When she died, she was Governor of 
Alabama. Her husband had been unable to change the state law 
that prohibits a governor from succeeding himself, (continued) 





$e By a 


ame gover- Second wife Cornelia, from a po- Cornelia’s mother Ruby Austin: 
t hated it. litical family, shares hisambition. her earthy wit has made news. 


Photograph at top by Dr. Fredrick H. Stires, LIFE Magazine, «c) 19/2 Time, Inc. Others, UPI. 
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spend a milder moment with Raleigh. 
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u won't forget those milder moments if you take ren 
S Kodak Instamatic camera along. It’s yours 4 | | 
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THE GALLANT WOMEN continued On May 22, 1943, Lurleen, then 

only 16, and George, 23, were married 
so Lurleen, even then suffering from by a Tuscaloosa justice of the peace 
cancer, agreed to run for the office; thus \fter the ceremony, accompanied by 


George could still be governor in fact, 


if not in name. And 


eancer had ravaged her body and she 
was hardly more than 


skeleton 


Lurleen’s mother, the couple drank 


when the Cokes and ate chicken salad sand 


wiches in a nearby drugstore, then 


caught a train for Montgomery, Ala., 


weighing 65 pounds, Lurleen still re where they visited Wallace’s mother 


fused to declare herself incapacitated Chey spent their wedding night in a 


—because then Alabama’s 
governor would take over and Wallace 


would lose his political power 


lieutenant 


cheap boardinghouse in Montgomery 
Long afterward, Lurleen remembered 


the linoleum floor, the iron bed and 


Lurleen Burns Wallace was born on the naked light bulb hanging in the 


September 19, 1926 
Alabama, the daughté 
er At ht girl 


} 
n 


am was to becon 
ouldn’t enter the training 
ni sh was 18. so 
selling candy in a dime 
stud) t 

}A 

On 
year, Ge 
Universit 
walked int 
cents worth of cl 


attracted to 1 

girl and kept con 

candy. At the tin 

family was as pr 

working as a trucl 

to join the Army 
Long afterward Lur] 


that she was impr 


smooth manner, whi 


earned him the reput 
man. “He had 


eyes—and the way h¢ 


member liking him fror 


Tuscaloosa 


rraduated 


ry 


center of the room 


shipyard 


Converted chicken coop 


5. Hex Lurleen and George lived in a series 
she of shabby homes and apartments be- 

ri fore George was sent overseas. Re- 
1 nembering those years, Wallace once 
said, “Probably the best place we had 


hose days was a converted chicken 

in New Mexico where Lurleen 
1 hot plate.” 

and a half after they were 

Lurleen gave birth to a 

Schor ¥ [hey named her Bobbie 

jo. O ighters were born in 1950 

id 1! ind in typical Southern 

received double names: 

Janie Lee (for Con- 

Robert E. Lee). The 


son, George, Jr., was 


ir Wallace was strick- 
meningitis and was 
varged from the Air 
rned to Montgomery 
1e an assistant state 
and then, in 1946, a 
state House of Repre- 








When Lurleen married the_ short, 
stocky ex-prizefighter and former high- 
school football star, she had no idea 
how far his driving ambition would 
take them. Despite all the socializing 
the Wallaces were forced to do as 
George’s political career blossomed, 
Lurleen remained shy and uncomfor- 
table with strangers. A life in politics 
was not her idea of happiness. Articles 
about Lurleen have recorded the fre- 
quent rumors that she tried to divorce 
George several times, most recently in 
1952, after he left the Alabama legisla- 
ture and became a circuit judge. 

“He was making speeches every- 
where over the state,’ Lurleen once 
recalled. “It was a matter for me of 
sitting home and waiting for George 
to get back.” A friend of the Wallaces 
says, “That was the reason Lurleen 
wanted to quit George. She wasn't 
well—looked awfully anemic—she had 
a baby to care for, and she was alone 
most of the time. She really had 
thought he’d settle down after he was 
elected judge; his salary could have 
kept them comfortable. But he looked 
on the office as just another stepping- 
stone to the governorship. That was 
why she was bent on the divorce.” 

Finally Wallace and his advisers 
persuaded Lurleen that a _ divorce 
would spoil his chances of becoming 
Governor and, as she would many 
times again, she put aside her own 
needs to further his political ambi- 
tions. After that, as Lurleen later ex- 
plained to a reporter, “I started trav- 
eling with George. I had this feeling 
that if I campaigned with him, it 
would draw us closer together. But I 
was frightened every time I got near 


a crowd. Most of the time I'd just 
in the car and wait for him.” . 

Wallace became Governor of Alf 
bama in 1962 and, in his inaugu 
speech, pledged to maintain “segi 
gation now .. . segregation tomor | 
: segregation forever.” He becar 
nationally famous when he plant 
himself in the door of a schoolho 
in Alabama in an unsuccessful attem 
to keep two black children out. 


Bizarre campaign 


In 1966, when Wallace announe 
that he would run his wife for gi 
ernor, everyone thought he was jokil 
But he wasn’t. He and Lurleen tr: 
eled all over the state waging a biza 
campaign. At each smal] town Lurle 
would speak for two or three minut 
Reading from a prepared text a 
smiling a tight little smile, she wot 
say, “As you know I am a candid 
for Governor of Alabama. I am hap 
to offer you a continuance of the hi 
esty and efficiency so much in € 
dence during the administration of} 
husband.” Then she would introdt 
Wallace, who would make the ma 
speech of the occasion. ql 

In the Democratic primary, L 
leen overwhelmed nine male op 
nents, receiving 52 percent of the ve 
She then went on to demolish the ] 
publican candidate in the general el 
tion and became the third won} 
governor in the history of the Unif}, 
States. The two who preceded 
both took office in 1924—Nellie Tay 
Ross in Wyoming and Miriam (\ zi 
Ferguson in Texas—and they, jf 
rode into office on their husbar§)) 
shirttails. (continu 
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yeerore ner victor ur- 


I n hospital irgery, 
udain i terecton ») remove a 
cancerous tumor of the uterus. When 
anyone asked her about the state of her 
health, she snapped, “I’ve been dying 
of cancer for five years, if you believe 
all the rumors.” 
Lurleen moved into the executive of- 


fices in the state capitol in January of 
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1967. Wallace, who had no title other 
than that of honorary general in the 
militia, occupied an office 
across the hall. In the beginning there 
were jokes aplenty about the odd set- 
up. Even Lurleen poked fun at her hus- 
band. She suggested to a friend that 
she might make a place for Wallace in 
her highway beautification program— 
planting magnolia trees—and for 
Christmas she gave him a ruffled apron. 
Some political commentators began to 
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wonder if Lurleen might prove more 
independent than they had suspected. 
She did not. Lurleen contented 
herself with ceremonial duties while 
George ran the state. She held no press 
conferences and never made speeches 
without a prepared text. 
Nevertheless, Lurleen Wallace did 
inject some of her own personality into 
her term as Governor. During her in- 
augural address she spoke “as a wife 
and mother as well as your Governor” 
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wards, too. Because rounded interior 
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—promising that she would aduasil 
her programs “from the standpoint 
how they affect the family.” Soon 
ter taking office she visited the stat 
sadly neglected mental hospitals « 
was appalled at the wretched condit 
of the patients. As she passed the ] 
of one retarded child, the little 
cried out “Mama!” Lurleen burst i 
tears. Later she called a special sess 
of the Legislature and pushed throu 
a program to provide more money 
the mental hospitals. 

Six months after taking office, i 
leen entered the hospital to h, 
another malignant abdominal tur 
removed, along with 10 inches of 
intestine. The surgery and the rac 
tion treatments that followed we 
ened her and caused her to lose mi 
weight. For five months she could 
little more than sign documents j 
pared by her staff. 




















































“Past all decency” 
In February 1968, doctors discove 


area. It was removed along with a: 
tion of her colon and her four docy 
reported they were “quite pleased v! 
the operation.” But even in Alab:z 
some people began to say that Ger 
was keeping Lurleen in office “pas” 
decency.” 

The following month Mrs. Walle 
doctors announced that she had de! 
oped an abdominal infection and | 
suffering severe pain. By this t 
Wallace had launched his 1968 e. 
paign for the Presidency: he said 
reason he was announcing his cai 
dacy was because it was his wife’s w 
Meanwhile, surgeons removed the 
scess in Lurleen’s abdomen. But by 
end of March, she had develope} 
blood clot in her lung. On learnin 
this latest complication, Wallace « 
celed an airport-hopping camp 
tour through three Southern stz 
Early on May 7, 1968, Lurleen Wal, 
died in her sleep at the Goverr, 
mansion. 


Only four months after Lurle| 
death, the most bizzarre chaptei§ 
George Wallace’s romantic life §, 
curred. It featured curvaceous, bi} 
Ja-Neen Welch. Ja-Neen, a divof, 
with a young son, was the head 3 
publicity firm in Indianapolis, Ind.\§ 
had appeared in local television «| 
mercials advertising Dodge autc 
biles. When Wallace came to spea] 
Hammond, Ind., Ja-Neen, in co 
boots, skin-tight gold-lamé pants 
bouffant platinum hair, volunte §. 
her services to his campaign. She] 
signed up to prance onstage at \§ 
lace rallies and shout, in a parap 
of the Dodge commercial: “The 
lace rebellion wants you!” : 

Ja-Neen’s flair for publicity soorff, 
her in trouble with the Wallace fo) 
however. In September 1968 
breathlessly told reporters that she| 
been traveling “full-time” with ’ 
lace on his campaign plane. She | 
the Orlando (Fla.) Sentinel that 
and Wallace would be married . 
the November elections. She also ¢ 
“T have extrasensory perception a 
predicted that he [Wallace] woul 
elected President and that I woul 
there when he took the oath of of 
To any reporter who asked, Ja-] 
would say coyly, “I wouldn’t mini 
ing Mrs. Wallace. We’re both s 
and he’s a wonderful person.” 


The Wallace camp quickly countered 
ith a statement that the rumors of a 
ymance between Ja-Neen and Wallace 
ere “false, untrue and an attempt to 
amage his campaign.” The statement 
ided that Ja-Neen’s “erratic behavior, 
cluding her reports of having visions, 
<trasensory perception and being a 
er,” had led to a decision to dismiss 
er from the campaign staff. 

The statement didn’t dampen Ja- 
feen’s spirits. She produced a picture 
1owing herself with George’s arm 
round her shoulders and announced, 
[t does not change my feelings to- 
ard the governor. I’m very much in 
ve with Governor Wallace. .. . I just 
ish that the Governor and I could be 
one—just the two of us without every- 
1e trying to interfere.’’ Wallace him- 
If maintained an uncharacteristic 
lence. 


When Wallace did choose a wife, it 
as a woman almost born to the gover- 
rs mansion. In fact, Cornelia Ellis 
nively Wallace grew up in the man- 
on of the Governor of Alabama. Her 
acle was former Governor James E. 
Kissin’ Jim) Folsom. Ruby Ellis, 
ornelia’s mother and Folsom’s sister, 
rved as official hostess for the wid- 
ved Governor during his term, and 
ornelia lived in the mansion along 
ith Folsom’s two children. 

George Wallace, as an ambitious 
yung politician, was a friend of Kissin’ 
m, and it was at the Governor’s man- 
bn that he first saw Cornelia. She was 
a years old. As she describes it, “He 
d Lurleen came to the Governor’s 
nsion to a party my uncle was giv- 
. My two little cousins and I were 
eping down the stairs in our night- 
ms and the Wallaces saw us. They 
sre looking at us and winking, you 
ow, and they said, ‘Come on down. 
wanna see y’all.’ Finally they just 
nd of walked up the stairs and made 
come down... . They talked to us 
d held us and everything. I’ve al- 
ys rememebered that.” 

hen George Wallace, at 51, mar- 
d Cornelia, 31, on January 4, 1971, 
brought her home to a mansion that 
2 herself had selected 22 years before. 
‘cording to legend, 9-year-old Cor- 
lia was walking through the most 
gant part of Montgomery with her 
cle, Governor Folsom, , when she 
inted te a magnificent white-col- 
immed home and announced, “That 
ht to be the Governor’s mansion.” 
ter Folsom bought the house and 
d it renovated for just that purpose. 
Between the meeting on the staircase 
en she was eight and the day when 
>met George Wallace for the second 
ae, Cornelia had grown up. She was 
excellent student at Montgomery’s 
mney Lanier High School (which 
‘lier had produced another famous 
thern belle, Zelda Sayre, who mar- 
author Scott Fitzgerald). At the 
ne time, she studied the piano and 
k extension courses at the Univer- 
of Alabama. 































Burned with ambition 

uike Wallace, Cornelia has always 
‘ned with ambition. While still in 
h school she entered the Miss Ala- 
a beauty contest and finished sec- 
. She also won a scholarship to 
rby Huntington College, but soon 
sferred to the more exclusive Rol- 
College in Winter Park, Fla. Today 
Says with a smile that she went to 
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Rollins because she liked “water-ski- 
ing, the warm climate, and because 
their music department was good. 
The girls wore their daddy’s shirts 
and everyone read The Wail Street 
Journal during lunch.” 

During her summer vacations, she 
worked in strawhat theater in New 
York and also studied piano briefly 
with Gian-Carlo Menotti. After two 
years, Cornelia left college. Fame had 
beckoned in the form of a part in a 


movie about country music singer 
Hank Williams. When the film fell 
through, she began what she now calls 
“my little singing jag, my little hill- 
billy jag.” She toured from Hawaii to 
Australia singing country and Western 
songs. She made one MGM record, 
singing a ballad she composed herself, 
“Baby with Barefoot Feet.” (Wallace’s 
son, George Jr., now 20, also is a coun- 
try and Western singer and guitar 
player who has recorded several songs, 


including one called “Papa was Gov- 
ernor Till Mama Moved In.”) 

When she failed to reach the big 
time with her singing and guitar play- 
ing, Cornelia became a star water-skier 
in the famous water show at Cypress 
Gardens, Fla. There she met her first 
husband, John Snively III, whose fam- 
ily owns Cypress Gardens Citrus Prod- 
ucts, which once produced a tenth of 
the world’s citrus products. 

The marriage lasted (continued) 
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GALLANT WOMEN continued 


eight years and produced two sons, 
Jim, 8, and Josh, 7. It finally ended in 
a painful divorce. “I talked to three 
preachers and I still kept wanting 
somebody to tell me to go back and try 
it again,’ Cornelia says ruefully. 

With her two sons she returned to 
Montgomery to live with her mother, 
Ruby Ellis Austin, who had been wid- 
owed twice. Mrs. Austin is an impos- 
ing woman. She stands six feet tall, is 
a devoted campaign worker and a great 
fan of George Wallace—but her blunt, 
sometimes off-color humor can _ be 
something of an embarrassment. She 
confided to one reporter, after the Wal- 
lace people seemed embarrassed to 
have her campaigning for him, “Ah’m 
scared they’re gonna tell George ah 
was drinkin’ too much and showin’ my 
fanny.” 

Wallace started dating Cornelia in 
June of 1970, although their courtship 
was kept a secret. Cornelia remembers, 
“T had seen him a couple of times at 
my neighbor’s house. One night I was 
having supper over there, so they just 
called him and he came over and ate 
with us. He started calling me on the 
phone a lot. We talked about politics, 
little things, chit-chat, family. He’d 
tell me all these great stories about my 
uncle that I’d never heard before. Then 
he got where he’d just drop by the 
house.” 

Their engagement was formally an- 
nounced on Christmas Day 1970, and 
Wallace issued a portrait of the family- 
to-be-including himself, Cornelia, her 
two young sons and his own children. 

Their 10 days later, in 
Montgomery’s Trinity Presbyterian 
Church, took only 10 minutes. The 
newly-weds carefully avoided the press. 
Cornelia, who’s barely an inch shorter 
than the 5-foot, 7-inch Wallace, wore a 
blue silk dress and, according to wit- 
nesses, the couple and their six chil- 
dren and Wallace’s son-in-law joined 
hands for the benediction. 

With her beauty, poise and sophisti- 
cation, the new Mrs. Wallace became 
the belle of Alabama. Her background 
as pianist, singer, actress and water- 
skier made her a glamour figure. 
Whereas Lurleen Wallace always wore 
conservative, almost dowdy clothes, 
Cornelia takes great pains to dress 
stylishly. She was the only wife of a 
1972 Presidential candidate who admit- 
ted to wearing a fur coat—white mink 
at that. “Why, she’s just so elegant and 
glamorous!” gushed one female em- 
ployee at the State Capitol. “We all 
can’t get over it.” 

Cornelia has even made an effort to 


wedding 


get Wallace to dress more fashionably 
In his folksy way, the Governor like 
to take off his tie, pull his shirt out 
his pants and scratch his stoma¢ 
Cornelia spends a lot of time retyin 
his ties and tucking his shirt back 
She also makes certain he remembe 
to turn his best side to the TV camera 

It’s impossible to avoid comparir 
Cornelia with Lurleen. Says one frien 
“Lurleen was a nice little wife but . 
Cornelia is certainly prettier. Moree 
gant, I guess. She is glamorous, ve 
Southern, and practices the Southe 
graces of conversation and hospitalit 
She’s very much at home with people 

As for Cornelia and George, there a 
so many basic differences between the 
that their relationship seems unlike 
But Cornelia’s sense of humor 
smooth over the gaps, and they sha! 
one quality—political ambition. 


Hillbilly by comparison 

Cornelia comes from the Southe 
aristocracy. Wallace is a hillbilly 
comparison, and Cornelia isn’t afra 
to remind him of it. Once when he co 
plained about a fly buzzing over | 
food she cracked, ““Don’t worry abd 
it. It oughta remind you of home 
Barbour County.” 

Wallace and Cornelia are also se) 
rated by their ages—he is 19 years ¢} 
er—but when the subject comes up C 
nelia just smiles and says, “I th 
we're mentally compatible, and 0) 
a woman reaches 30, she might as v§ 
forget about her age anyhow.” 

Cornelia’s uncle, Governor Fols¢ 
was liberal by Alabama standards, 
Cornelia is considered more politice® 
moderate than Wallace. Not long ## 
she held a breakfast at the Govern 
mansion for some retarded child 
and their parents. The group inclu! 
some blacks. Wallace entered the ref 
and drew his wife aside. “I don’t thf 
it'd look right to eat with an integra® 
group at the Governor’s mansion, # 
reportedly whispered. Cornelia is s# 
to have replied with a dazzling sm# 
“Well, darlin’, you don’t have to #i 
here.” He did. - 

Although the Wallaces have dis} 
ate backgrounds, ages and (in sift 
respects) political opinions, their 
clearly a love match. When a repo# 
routinely asked how the Wallaces s} 
their evenings, Cornelia purred, “T) 
honey, is not for publication.’ Co 
has said that from the first she fe 
George “very appealing and very p| 
ical,” but added that he’s also “ 
Victorian and won’t even say # 
word ‘sexy’.” He also will not afm 
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Cornelia to wear her skirts as shoves 
she'd like. pt 
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nce Wallace’s disablement, Corne- 
as repeatedly appeared on his be- 
_ turning aside searching questions 
it his attitudes on race and other 
es with a tact that the feisty Gov- 
yr could never equal. 
ornelia has also struck a blow for 
1en’s lib within the Wallace camp. 
ormer campaigns, Lurleen drove 
car that followed behind George’s 
d she obeyed his orders like a pup- 
yn a string. But Cornelia sometimes 
Is. Shortly before the shooting, she 
Wallace attended a political meet- 
When he neglected to introduce 
to some important guests, Corne- 
turned to reporters and snapped, 
es he think I'm a little doll he can 
‘around all day and then just pull 
ring when he wants to?” But she 
kly got her temper under control. 
the moment, Cornelia expertly 
s the devoted Southern wife. “God 
e woman for man as a companion,” 
likes to say. 
evertheless, Cornelia is a capable, 
ageous person. She loves flying and 
} racing, and during the Winston 
auto race not long ago she was 
ing the pace car at 115 miles an 
- when the right front tire blew out. 
president of the speedway was sit- 
beside her and tried to grab the 
el out of her hand, but Cornelia 
him coolly, “It’s all right, I’ve got 
And she did. 
woman with nerves like that, say 
iends, does not shatter—not even 
her husband is struck down by 
ts; and if Wallace is confined to a 
Ichair, Cornelia may prove almost 
t a help to him politically as a 
ing pair of legs. 


































Berry picker 

though Wallace pushed both of his 
into the public eye, he has been 
to protect the privacy of his 
er, Mozelle, the first and perhaps 
important woman in his life. His 
r, a dirt farmer, died in 1938 when 
ge was 18, and the mortgage hold- 
oreclosed on the Wallaces’ small 
in rural Alabama. George, the old- 
four children, had just graduated 
high school. His mother, an in- 
table woman, refused to accept 
re. She set about giving piano les- 
and working as a WPA sewing 
supervisor to support ‘hér family, 
George took jobs picking berries 
s and turned the money over 
mother. 

Wallace discovered that she 
working and shortly after George 
ed Lurleen, she won herself a 
Service job as a secretary in the 
Health Department. When Wal- 
became governor in 1963, his 
refused to give up her job, and 
ntil 1969 did she finally retire af- 
years of service to the state of 
a. 


first glance the stocky, scowl- 
allace, with his ungrammatical 
and blunt manner, would not 
the type of man to command 
power over women. But it is evi- 
t he does—and the women he 
unded himself with have al- 
hown extraordinary courage and 
. Wallace has always used wom- 
his most potent political weapon. 
lia knows it. “The women love 
she says. “When the women fall 
love with my husband, he’ll nev- 
elected to another office.” END 


-_ 


DR. RUBIN 


continued from page 50 


self-destructive and potentially dan- 
gerous to others, people who are radi- 
cally psychotic. So far such people have 
not tried to hijack planes. If they did, 
they would have no goal in mind—such 
as Cuba, money, etc.; all they would 
want to do is go down in a blaze of 
glory. They wouldn’t care about any- 
one else on the plane; they would not 
listen to reason; they would not let 
passengers go; they would not be 
scared; they would be concerned only 
about fulfilling their own desires to 
make “headlines” in their last mo- 
ments. 

The solution to skyjackings is not 
psychological; it is practical. And it 
must be carried out by both passengers 
and the airlines. For example, I believe 
that all baggage—not just hand luggage 
—must be examined before passengers 
board a plane (much as baggage is ex- 
amined in Customs). And metal de- 
tectors must be set up in all airports to 
reduce the possibility of firearms being 
smuggled aboard aircraft. 

The solution cannot be left to one 
country or one airline—because such a 
solution will not work. The U.N. should 
take an active part in solving the prob- 
lem; no country should accept these 
sick people as refugees. The U.S. gov- 
ernment should give all possible help 
to airlines as they seek to develop and 
install the most effective detection pro- 
cedures, because air travel is an impor- 
tant part of American living and should 
be made safe. 

I do have a plan to stop hijackings in 
the event that the above procedures do 
not work and there is a distinct possi- 
bility that they will not. In that event, 
I would suggest that the following 
steps be taken: 

1. No baggage is to be carried on 
passenger planes. (Baggage space and 
weight could conceivably be converted 
to more passenger room.) A second 
plane will carry only baggage, and it 
will be at your destination when you 
arrive. No hand baggage can be carried 
on board the passenger plane. It must 
be handed over to the airline, which 
will search it thoroughly, then deliver 
it to the passenger who is already on 
board the plane. (This way, business- 
men will be able to do their work, medi- 
cines can be delivered, etc.) 

2. All passengers will have to change 
into uniforms or smocks, which they 
will wear during the flight. While the 
plane is aloft, passengers’ clothes will 
be stored in individual fireproof, bomb- 
proof capsules. The capsule will be 
handed to the passenger when the 
plane lands. 

Yes, I know these seem like drastic 
measures. But if skyjacking continues, 
drastic measures may well be neces- 
sary. There will be some inconvenience 
for both passengers and airlines, but it 
will be worth it. Even with delays, air 
travel is still the quickest way of get- 
ting from here to there. And air safety 
is still first. END 
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By Suzanne Douglass 
Summer is full of days that 
are lovely, 
But winter weather is mostly 
shovely. 
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‘He doesn’t care about show and tell any- 
more either,’ Amelia said. 

Roger smiled impulsively. “Do you really 
think that’s significant?” 

Amelia gazed at her husband reproachfully. 
“There is some kind of crisis at school that 
Andy won't talk about.” 

“In first grade?” Roger asked. 
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Love has a way of 


first love may be the 





‘“‘He won't tell me anything, Roger.” 

“Okay, then. I'll see if I can dig something 
out of him for you.” 

Roger put on his poplin golf jacket and went 
out to the yard. 

Andy was sitting by the fence, cross-legged, 
like a pint-sized holy man. Overnight, the 
crocuses had popped into view. (continued 
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‘Hello.’ Roger said gently, not to legged, holy-man position by the fence. Andy stared at him, squinty-eye 


ook hin “How’s everything in the old learning with much caution, all secrets covere 
» and green on the fo! Hiyuh,” Andy said center?” Roger still wasn’t used to call- a definite name, rank and serial nur . 
nkered down beside his ‘You’ve got a terrific seat for the pa- ing first grade the learning center. ber approach to any interrogatid, 
fternoon sky was bright rade.” “Okay.” “So would some other letters,” Ang. 
ay Bape wth oes atrorelenids There’s no parade, Daddy.” “What happened today?” said. B 
that moved fast. as if fleeing th: Waiting for somebody?” “Same old things.” Roger nodded and smiled, pleased |. 
‘i certainty of spring. The brisk win Andy sighed and shook his head. “Learn any new letters?” cede the point. “Want to learn one [- 
| skittered through the willow trees, dis I’m just sitting here because I feel “We're still in T’s.” the biggest T words in the world} 
| turbing a platoon of brown. Andy like.”’ “T is a pretty important letter. You “Okay,” Andy said, captured as 45 
looked up at his father, then resumed “That’s a good reason.” take all the T words and theyd fill a ways by the enchantment of extremé 
his contemplation of the street Roger joined his son in the cross- giant box,” Roger said. “Tintinnabulation.” | 
Andy made a face. “Is that a re 
TAS Te > word?” 





ENIESTE 

“It’s a crazy word. And it must 
from the olden days.” 

“Before TV,” Roger said. 

“What's that crazy word mean?” 

“Ringing some bells. Listen, you ha 
ing any more fights with Kenny and E 
at recess?” 

Andy shook his head once moj} 
“Phil,” he said. “He’s always riding 
bike and not asking me.” He rock: 
back and forth slowly. “But he’s n 
best friend so we make up.” a 

Roger pushed himself erect, worki 
the kink out of his legs. “How cor}. 
Phil took home the gerbils? I thoug 
it was your turn?” 

“T didn’t want to,” Andy said. “Gi 
bils are dumber than anything.” 

“If you see any Apaches sneaki 
around, let’s have some loud tint 
nabulation,” Roger said. “And don’t 
into the badlands with an empty ca 
teen because it’s a long way betwei 
water holes.” 

























All Park Rangers dress alike, 
but they don't all /ook alike. 
Diana Graves makes her 
uniform seem as though it was 
designed just for her. 

Same with Diana's fragrance 
It's a little different on her 
than any other girl 

in the world. 


Caroline Bourne has alittle 

space you're not supposed to have 
between her two front teeth 

Fix it? Don't be silly. 

That, and her fragrance, 

are what make Caroline—Caroline 


oF 


Aa he walked back to the house © 
saw Phil crossing the street and Anc 
watching him as if he were a perfe} 
stranger instead of a best friend. Rog) 
uniquely her began to laugh as he opened the dod 
Amelia was coming down the stai 
with a full clothes basket. Roger to: 
it and carried it into the laundry roo} 
“Did he tell you anything?” 
“No great revelations from the gro 
of academe.” 
“Why are little boys so miserly wil 
information?” 
“You have to admit he’s okay in t) 
important things. He doesn’t remer) 
ber to put his clothes in the hamper | 
wash his hands, and he still gets sta} 
in his homework book. The prognos! 
is good, I’d say.” 
“Maybe I ought to speak to Mip 
Fowler.” iq 
“Wait until next week. All the teae 
ers will be at the Home and Sche}- 
Association dinner. You can talk to h}” 
then without making a big thing of if} 
“What's so strange,” Amelia sai} 
“is that he won’t even talk about he 


g 
Before he clammed up, all he did w ; 


We know you don't want to look like jabber about Miss Fowler. You could 


i, o@ aii 


Roberta Kyle thinks the au natural look is fine- 
for somebody else. 

For her, it's plucked eyebrows, pots of paint 
and a perfume that's just as 





? 





the next girl. Maybe you don't want your shut him up.” 

Ba @ = : ‘ =o = “One of the great love affairs of tl}! 
Bt fragrance to be like the next girl's either. Western world,” Roger said. “My fir" 
= Well now, it needn't be. grade teacher had a forty-inch wai 

: : at least and an adenoidal voice. A feat” 
Because now, we've created a new kind some lady. Not like that chick i 
of fragrance called Cachet. Fowler.” 


The front door opened and close 





Pew girl on this page cen wear it and “Phil came in with me.” Andy yall 
it'll be something a little different on They sounded like a squad of caval . 
a 1 every one. Because, besides being fresh Eee in 2 a = ae : 
\ 4 : . “Hello, il,’ Roger said. “Hovj 
i # and fascinating, Cachet was designed everything in school? = arden 5] 
x to pick up and play up every girl's own silently, pushing his dark blond ban}* 
5 : 3 out of his eyes. 

& special chemistry. “We learned how to sing a Spanii 
Maybe you should try it? Maybe it isn't you. song,” Phil said. ; 
“ > ‘3 er 
But then again, maybe it's the first perfume Don't talk about ae 


: Andy said. fT 
that really is. : : 
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Poe —— 
hil wore stripped overalls with 
nterculture patches. Very expen- 
, very fashionable. He had trendy 
ents, quick to sign petitions and at- 
1 meetings, where one of them was 
ain to ask at least one pertinent 
stion while the other looked intense 
triumphant because the speaker 
about to be exposed. 
We're going fishing,’ Phil said. 
Bring home a bucketful of porgies.” 
Je’re going deep-sea fishing for mar- 
? Andy said. ‘““He doesn’t know the 
, so I have to steer the boat.” 
[ never went fishing for marlin be- 
.’ Phil said, blinking owlishly. 
here’s the boat?” 
[In the attic,” Andy said. 
Hey,’ Roger called after them. “I 
aught only your spaceship was up 
re, Andy?” 
Daddy,’ Andy said, “You know I 
keep a million things up there be- 
se it’s pretend. So stop fooling.” 
‘oger went into the little second- 
r room he used for a study. His desk 
piled with canceled checks and 
; waiting to be sorted out and tab- 
‘ed because it was the time of year 
itemizing expenses and deprecia- 
and muttering over the bad news 
the tax tables. Downstairs, the 
her chugged and thumped. Amelia 
1ed on an FM station in the kitchen. 
ves from the attic carried news of 
‘lin sighted in a green ocean. 
melia and Roger reserved a table 
he buffet dinner in the school gym. 
and crafts were displayed in the 
ways, and teachers smiled bravely 
ugh the evening. 
he only thing that makes this 
ble,” Roger said, “is the abun- 
e of good-looking mothers.” 
on’t make it tough on a pregnant 
. I thought you always carried a 
re of me as I really am in your 
?”” Amelia said. 
















































a far corner of the gym, a rock 
p composed of older students was 
g up to play with great aplomb 
tudied indifference to the younger 
nts and parents. 

ix hundred kids and a rock group,” 
r said. “This is dining in style.” 
servations only,” Amelia said. 
e you seen Miss Fowler?” 

o. But she’s probably around 
where. Hey, leok at that majestic 


hat’s Nancy Jacobs’ major pro- 
on.” 

ey brought their platters to the 
and Roger went to find Andy, 
was doing handstands with his 
es in the hall outside the gym. 
howtime,” he said, leading Andy 
serving table. 

e line was much longer now. Andy 
plate and stood behind his father. 
ont of them, a pretty blond girl 
waiting to reach the table. She 
d at Roger. 

ty the Caesar salad. My wife 
it,” he said. 

ve to,” she said. Then she saw 
. “Andrew,” she exclaimed. “Are 
rying to hide?” 

ive him a few years,”’ Roger said. 
Andrew’s teacher,” the girl said. 
Balin. You're his father?” 

. Where’s Miss Fowler?” 

, she got married and left last 
Is your wife here? I’m trying to 


e’re at table twelve,” Roger said. 
don’t you join us for dinner?” 


“Tm eating with a friend. But I'll stop 
by for a moment.” 

“It’s her boyfriend,” Andy whis- 
pered. 

““He makes it sound like the measles. 
Teaching first grade must be a daily 
panic.” 

“Tt is,’ Miss Balin said. “Andy is 
still a little standoffish. He adored 
Mary Fowler.” 

Andy stared glumly at his food 
while Amelia and Miss Balin talked. 


“Whvyn't she stop talking about me?” 
he muttered to his father. 

“Your mother is just trying to keep 
track of you and your mysterious 
ways,” Roger said gently. 

When Miss Balin returned to her 
table, Amelia said, ‘““Why didn’t you tell 
me you had a new teacher, Andy?” 

“Because,” Andy said. 

“Well, she’s very sweet.” 

“She’s okay.” He made a telescope 
out of his paper napkin and looked 








ay 5 Introducing Louisiana. (Look again, it’s stainless.) Service for eight. 





over at Miss Balin’s table. “That's her 
boyfriend with the moustache,” he told 
his mother. “Phil saw him kiss her 
when she got in his car.” 

“She’s just as pretty as Miss Fowl- 
er,” Roger said. “You kids do all right 
with teachers.” 

“And she’s probably just as nice in 
class,” Amelia said. 

“So what? She’ll become somebody 
else,’ Andy said cynically and took a 
bite of chicken leg. END 
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The Great Louisiana Purchase. 
Sign below. 


OIONEIDA 


The silvercube. Oursilversmiths’ mark of excellence. 


Allow 28 days for shipment. ©1972 Oneida Lid 
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Se 
spite nature's One such way is Crest. It’s not really doing natur 
th still decay and Crest puts extra fluoride —_ one better. It’s just picking uy 
: on your teeth. Your teeth where nature left off. 
al scientists have actually absorb this fluoride. Ae 
7 7 \erest == 
t more The fluoride then combines PE tres: 
aS ¢ eth with the enamel and 1 
trengthe yrotection you've given yourself more Fighting cavities is the 


decay protection against cavities. whole idea behind Crest. 
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‘Mrs. Eagleton’s Own Story 


A Wife’s View 
| Ot the Year's 
Most Dramatic 

Personal 
Crisis 

By Barbara Eagleton 
with Winzola McLendon 
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On July 25, Senator Thomas Eagleton of 
Missouri, the Democratic Party’s Vice Presi- 
dential nominee, revealed that he had been 
| hospitalized three times for fatigue accom- 
panied by depression. This disclosure even- 
tually led to his withdrawal as Senator George 
MeGovern’s running mate. Here, Senator 
Eagleton’s wife Barbara tells the story of the 
18 exciting, trying days from her husband’s 
nomination at the Democratic National Con- 
vention in Miami Beach to his resignation 
from the ticket in Washington, D.C. Mrs. 
Eagleton begins her narrative with the press 
| conference in Custer, S.D. (see photo below), 
| at which Senator Eagleton first publicly dis- 
| cussed his health history. 











Tom was explaining about his health to 
the press, and I remember thinking, “Tom, 
this has to be the most difficult thing 


you've had to do in all your life.” Then 
the questions began. I don’t recall them, 
but I know they were extremely specific 
and they just kept coming. Everybody was 
firing questions at once. 

When we talked about this earlier in the 
day, both we and the McGoverns agreed 
that a public discussion of Tom’s past 
medical history was the best way to put 
the matter to rest. But the press reaction 
surprised us all. It was as if Senator Mc- 
Govern had stood up and said, “I’ve just 
ended the war.” I could see right then 
and there that I had underestimated how 
they were going to accept it. They thought 
it was big news. 

I rode from the press conference in the 
ear with Senator McGovern’s campaign 
coordinator, Frank Mankiewicz. whom I 


Photograph at left by Steve Northrup, at right by Ken Regan. 


like very much—he’s a good, honest. de- 
cent man. I remember he took my hand 
and said, “One thing I learned during 
Bobby Kennedy’s campaign is that when 
something’s done, it’s done, and don’t look 
back, because you can’t change anything. 
It’s over with.” 

We went back to our cabin to pack, and 
a few minutes later the McGoverns came 
in. George said to Tom, “You handled 
that so well that it reaffirmed my 
judgment in choosing you.” There was no 
discussion about canceling or changing 
our plans. There was talk about press re- 
action, but no one thought Tom’s health 
would be a major campaign issue. 

Later in the day we flew out to Califor- 
nia as planned, thinking that after the 
original flurry the health matter would be 
over and done with and we could get on 
with the campaign. The press people kept 
discussing Tom’s medical history, but they 


good 


were generally friendly and the enormous 
crowds that came out to see us were just 
wonderful—so friendly and encouraging. 

It wasn’t really until we got back to 
Washington five days later that the full 
press reaction hit me. We arrived on Sun- 
day morning at three o’clock. I didn’t get 
to bed until after four and people started 
walking into our house at 7:30. I was so 
tired I was a basket case, but I started 
reading the papers; they were quoting the 
New York Times and the Washington Post 
—the kinds of papers that I thought would 
have been more sophisticated about the 
whole thing. 

I can’t explain it; it was an overwhelm 
ing kind of thing. People everywhere were 
saying, “Hang in. Stay in there.” At the 
same time, the press was banging away. 
day after day, with, “ 
You’ve got to step down.” 
have dreamed it. (continued « on page » 15: 3) 


You've got to get out. 
I never would 
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pe Pictures can become a powerful passion, and once you 


are attracted there is no turning back. Celestine was a lover of pictures and because of 
all she had given wp, she loved them more. By George Bradshaw 








I first met Celestine Pointoise when I was seventeen. She seemed an old woman then, al- 

though she was not much past forty, but in the long years that have passed she does not appear 

| to have changed much. I can only suppose that she is one of those Frenchwomen who, at 

twenty-five, waves good-bye to youth and assumes the dress, the figure, the hairstyle and the 

manner that is to last her the rest of her life. Mademoiselle Pointoise’s dress is black and 

long, her figure stocky, her hair neatly pulled to the top of her head, and her manner kind 
and sharp and very practical. 

You can hardly believe that she was ever the dreamy-eyed child her father painted so often, 
or the exquisite young girl of the Renoir portrait or—but there are endless drawings and 
paintings of her by her father’s friends—Bonnard, Matisse, Monet, Lautrec, and every one 
of them shows a face with features you can barely read at all any more in the woman. Once,_ 
when I impolitely pointed this out, she said, ““And I am not fool enough to try to coax back 
youth with powder and corsets. For I would be betrayed by the greatest artists in the world.” 

But she was always content. Why she should have been content did not even occur to me 
then, for she was merely a part of the furniture of her father’s life, like his easels, his studio, 
his wonderful food, his garden. Paul Pointoise was the god to me, and if she stood out at all 
it was only in the surprise I felt at my grandfather’s excessive politeness to her. But now I 
think I know: she was content because she lived in the midst of what, above everything in 
the world, was necessary to her: pictures. 

‘The great masterpieces, I mean, of her father. Of course examples of the works of the 
other men of our time were stacked around the house as well, but principally it was her 
father’s pictures that she hung and rehung and talked about and looked at and loved. Do 
not think there are no such people as Celestine. Pictures can be a powerful passion, and 
once you are attracted, there is no drawing back. It is a little odd that Celestine, who had 

-been surrounded with them from the day of her birth, should not have taken them for 
granted, but she did not. She was an only child, her mother had died when she was two, 
she never married; her father’s pictures became “my brothers and sisters.” If my descrip- 
tion makes her sound in any way strange, I°can only assure you she was not. Celestine 
Pointoise had had her youth in the secure, happy sunshine of the nineties in the country- 
side of France, when eccentricity was possible and admirable, and the gentility of a passion 
did not deny its intensity. 

How she adapted herself to the dislocations of the present is what I want to tell about. 
She has taken a long but, to her, logical step from the big white house in Normandy to 
the apartment she now occupies on Seventy-First Street in New York. 


Two weeks ago I had a telephone call from Burman, a picture dealer I know, a good 
old man whom everybody trusts, and more than that, likes. He said, ‘““Do your eyes ever 
deceive you?” 

S@iten, I gaid. 

“Come down here at once,” he said. “I want to show you something.” 

“What?” 

“A Pointoise.”’ 

“What about it?” 

“I want you to be the expert.” 

By no one in the world except Burman was I considered an (continwed on page 180) 
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lined .clothes that are staples. of 
the °72 season. From several of 
NaS ORL sige Milt) mt St ail ee 
these,are‘the kind of eléthes a 
woman’ can invest in, knowing 
she can count on them for sea- 
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BY JUSTIN G. TURNER 
AND LINDA LEVITT TURNER 


"No President's wife in history had a more turbulent 
career in the White House than Mary Todd Lin- 
coln. None took up her duties under more difficult 
‘circumstances; none was so consistently criticized, 
“none so vulnerable to criticism. In a sense, Mrs. 
Lincoln was doomed before she set foot in Wash- 
ington. Her efforts to make a good impression, to 
serve her husband well, were hampered from the 
start by an impulsive, nervous temperament, a loose 
tongue, and a mind filled with quirks and delusions. 
Moreover, cofditions in Washington in February of 
1861 were volatile enough to have tried the nerves 
of a woman far more stable than she. The capital 
was a troubled city, girdled by hostile territory and 
dominated by an entrenched aristocracy: men who 
guarded their power and women who had for 
decades held undisputed social sway. As the Union 
broke apart, the atmosphere grew thick with hatred, 
rumor, and divided loyalties. Some of the capital’s 
most prominent citizens were Tidewater gentry 
whose contempt for Westerners was exceeded only 
by their loathing for Yankees and Republicans. 







| 07 Sfrtuates “st snafift hecl the last Known 


the ghostly ty re tye of hew husband 





| /%< legrafih of Mis. Lincoln and tnserled 





ASH 6: Carliest known fihiole Os of the Pinco bis. He wns 37, she wus 28. 


Others were ardent supporters of the Union, quick 
to suspect the Kentucky-bred Mrs. Lincoln of seces- 
sionist sympathies. 

As a minority President, Lincoln trod on uncer- 
tain ground; he was hated in the South and suspect 
among extremist elements within his own party. 
He too was judged harshly by Washington society. 
They called him “the backwoods President’? and 
dismissed him as a boor and a buffoon. 

Born into a distinguished family, Mary Lincoln 
was horrified to realize that she was being dismissed 
as a parvenue; longing to be a great lady, she was 
given scant opportunity to display the best that was 
in her. Lincoln was disturbed by abuse of himself 
but bore it with equanimity; he had a government 
to form. His wife had no such preoccupation and no 
ready means of defending herself against unjust 
accusations. She had to find a way of proving that 


Y 


she was a well-bred, intelligent, and sophisticated 
woman, loyal to her husband and her country. 

If one were to judge by her letters, Mary Todd 
Lincoln felt no particular reverence for the history 
or symbolic significance of the White House; it 
seemed a suitably splendid domicile for the most 
successful politician in the land. 

The White House had little then to commend it 
as a Showplace, or even as a comfortable dwelling. 
For decades hordes of visitors and office seekers had 
tramped the stairs, loitered in the corridors, and 
spat on the carpets and floors. 

A major overhaul was clearly in order—a fact 
that even Congress acknowledged by voting what 
was then the munificent sum of $20,000 expressly 
for the purpose of refurnishing and renovating the 
Executive Mansion. Mary Lincoln was overjoyed. 
She saw an opportunity (continued on page 158) 


Presccleid Lincoteand he youngesd son Gad (496Fy 
Bs A eee Lo 

















Te 


NEW FAL 


FACE 


Color leads a carefree life on the 
new fall face. It shifts graceful- 
ly from pale to burnished tones 
often in intriguing combina- 
tions—all on the same beautiful 
face. The colors are always com- 
plementary (and never hap- 
hazard), highlighting eyes and 
cheekbones, defining a sensuous 
new mouth. The exact disposi- 
tion of color is up to the wear- 
er’s mood and looks—and no one 
part of the face receives atten- 
tion at the expense of another. 
Old rules about matching are 
strictly old hat. Lips and nails 
(more important this year) 
needn't come out of the same 
paint pot. Pick the colors that 
complement each other and 
your wardrobe. (The new 
heightened coloring, by the 
way, is an ideal foil for this 
fall’s soft, classic casuals.) The 
way to discover what works 
best for vou is to experiment— 
until the color all falls beauti- 
fully into place. By Sally Obre, 
Beauty Editor. 
Photograph by Alberto Rizzo; jewelry from Cartier: 


hairstyle by Joseph of Davian's; makeup by Love. 
Specific makeup information, page 178. 
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Jonquil Yellow 





Early Marigold Big Pink Soft Orchid Petal Pale Aqua Cornflower Blue 





London Grey Summer Beige Mauve Blue Pearls Big Blue #2 









EYES 
The shades run pale 
to smoky. The pales 
light wp the eyes, 
open them. Great for 
small eyes. The 
smokies add depth 
that flatters large 
eyes. Use color on 
lids and under brow. 
Use one color all 
over or try a pale 
shade under the brow, 
asmoky shade on lid. 





McIntosh Red Glisten Ambcr Pomegranate Copper Glow Apple Ice Iced Wine 





CHEEKS 
Deep, burnished col- 
or placed high on the 
cheekbones adds di- 
mension. Tie in with 
&@ complimentary 
mouth color. 






Plum Pink Ice Shelled Pocan Spungold Copper Plum Bon Bon Bright Brick Buraundine 





Wineberry Silver Plum Mistu Mocha Almond Shin Misty Cinnamon Burqundy Red 














MOUTH 
Color goes to new 
depths to define a 
sensuous mouth. The 
color is rich and 
creamy but never 
heavy. 


nc 


NAILS 
The well-polished 
hand shows off nails 
done in deep-colored 
laqueurs. Most inter- 
esting when colors 
dow t try to match the 
mouth exactly, 
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The entire famil ty lo staesra in th a 
he entire family goes partying this season 1n the entertain- 

ing new classics. [hey re a great dressed-up—but not 


overdressed—look. Whether the clothes are for kids or 
grownups the lines are simple and easy to sew. [he fabrics 
are an essential part of the story: rich man-made suedes, 
printed velvets, and wool and metallic plaids. It’s a look that 
wears well wherever the party is—at home or on the 

town. By Nora O'Leary, Patterns Editor. A captivating 
sister and brother team in plum-colored velvet and crisp 
white cotton. Her party dress has puffy cotton eyelet sleeves 
and tiny buttons down the front. Simplicity +5104. His 
classic velvet jumpsuit has its own short-sleeve white shirt. 


Simplicity #5050. Amity velvet, La Mode Buttons. 
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Pam) 

gj _j 
influenced s 
coat and w 
eee be Sie ey 
both in an opulent quiltea- 
velvet print. Simplicity 
+5138. Arthur's informal 
shirt-jacket is in man-made 
suede, has wool-challis- 


trimmed collar and cuffs. 
Simplicity +9694. Cohama 


velveteen, Auburn challis, 
Skinner Ultrasuede. 
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great husband 
plaid. Both pages—DeNoyer 


turtlenecks, K.J.L. jewelry. 


Wilhelmina’s hairstyle by 


+5363. Bruce's velvet jacket 
+ 


has dolman sleeves and its own 
is Simplicity 


who together run Wilhelmina, 
cummerbund. Simplicity 


Inc., atop N.Y. model agency. 


Wilhelmina’s long bias-cut 
plaid wool and metallic dress 


Alexander of the Kenneth Salon. 
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ENTERTAINING IDEAS FROM 


Join us while we drop in on the 
Party People, that remarkable 
traveling delegation of internation- 
al party goers and givers. In a tour 
that took us from New York, Lon- 
don and Paris to, of all places, 
Budapest (where Liz Taylor was 
celebrating her now celebrated for- 
tieth), we tracked down five of the 
landmark social gatherings of the 
year. The galaxy of luminaries in- 
cluded the requisite number of 
kings, queens, and princesses, but 
the twentieth century being what it 
is; the) Party People’ are mostly. 
commoners with an uncommon 
knack for being in the right place 
at the right time. They also have, 
of course, a knack for making it the 
right time and place. Our interest 
in such stellar configurations (apart 
from some unabashed celebrity- 
watching) was to steal a few scenes 
from these international scene steal- 
ers, for when it comes to party-giv- 
ing, no one can match the expertise 
of the Party People. On these six 
pages you’ll see what the Party Peo- 
ple did and the parties they in- 
spired us to create. 


Gi; on Howse 


Rex Reed, one of the Party People’s 
most successful writers, tossed a 
house-warming party for his big, 
new New York apartment, and 
everyone from Truman Capote to 
Gloria Vanderbilt and Melina Mer- 
couri came by to check out the sun- 
ny yellow, blue and white decor. 
Dick Ridge, Rex’s decorator and 
party planner, chose a country- 
casual theme for the big-city bash. 
The buffet table was covered in a 
homespun print, which reappeared 
on the waiters’ jackets. Bright col- 
ors predominated, with lots of fresh 
cut flowers everywhere. One of the 
freshest ideas: an unusual collec- 
tion of containers on the buffet, 
including a brass samovar for flow- 
ers and baskets for French bread. 














The JOURNAL’s party (left) is a 
heady mix of country patterns and 
colors. Sunny yellow, blue and 





white predominate, as at the Reed ES Pear Hl} 
party. We went even further than Jacqueline Susann at the buffet i 


he did in collecting unexpected con- 
tainers for our buffet. We found, 
among others, an enameled kettle 
for parsley, matching stewpots— 
one holding sliced tomatoes and the 
other, napkins—ceramic canisters 
for silverware, a glass beaker for 
scallions, a giant casserole for flow- 
ers, a log basket for bread and a 
picnic basket for fruit. 


| |e 
| [Ell ‘ 





Color photographs by Charles Gold; black and whites 
from Women's Wear Daily. United wallcovering, Waver- 
ly fabric, Arabia china, Corning glass, Northland stain- 
less flatware, Copco cookware. 


Melina Mercouri in a quiet mood 
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Elizabeth Taylor Burton was in 
Eastern Europe with husband 
Richard (filming Bluebeard) on 
her fortieth birthday, so the 
Party People packed their bags 
for Budapest. The guests, includ- 
ing her Serene Highness Princess 
Grace of Monaco, danced their 
way through a whole weekend of 
parties that has been compared 
to a Polish wedding—albeit a 
570,000 one. There was a Preview 
Party in a candlelit wine cellar 
and a Sunday morning brunch. 
The big Sunday night birthday 





x > 


Birthday girl Elizabeth Burton 








spectacular featured an explo- 
sion of gold balloons. On the 
periphery: tables decked out in 
red and white and $5,000 worth 
of fresh-cut lilacs and tulips. 





The JOURNAL designed an inter- 
national wine and cheese party 
that would be a great way to cel- 
ebrate anyone’s birthday. Like 
the Burtons for their Preview 
Party, we chose for our setting 
an old, vaulted stone cellar, 
and hung the ceiling with big 
balloons. We also stole the Bur- 
tons’ red and white color scheme 
for the buffet table. The custom- 
made cloth is made patchwork- 
style from gingham in various 
sized checks. A grid of peasant 
braid embroidered with gypsy 


oses defines the squares. On the 

table is an assortment of wines 

ind cheeses, the latter served on 

labs for easy cutting. 

he centerpiece is a wicker wine 

basket to which a bouquet of 
ball ) ; inchored. 
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Hair stylist Alexandre (r.) 





Raquel Welch with admirers 


Glowing Celebruton 


In Paris, the beautiful Baroness 
Marie-Héléne de Rothschild 
threw a glittering midnight sup- 
per at Maxim’s following the film 
premiere of Nicholas and Alex- 
andra. Some 300 members of /e 
tout Paris, plus imported Party 
People like Andy Warhol and 
Gloria Guinness, were ushered 
into Maxim’s plush turn-of-the 
century rooms to the sound of 
gypsy fiddlers. The tables were 
aglow with gauzy red and gold 
tablecloths set with gold service 
plates, gold doilies and goblets. 
Centerpieces featured gilded 


ee 


* 


P ey ww 
cotta heaton 


branches mingled with red flow- 
ers, the whole illuminated by 
Maxim’s tiny pink table lamps. 


The JOURNAL captured Maxim’s 
belle @époque atmosphere (be- 
low) in an opulent scarlet and 
gold dinner party setting. We re- 
created the scene of Baroness 
Rothschild’s $100-a-ticket bene- 
fit supper with glittering props— 
mostly from inexpensive bou- 
tiques and the five-and-dime 
store. The cloth is Indian cot- 
ton, which we lined with strips of 
gold braid and then scattered 
with gold paper doilies. The nap- 
kins are also trimmed with an 
elaborate gold braid. The center- 
pieces are a mix of flowers set 
against delicate golden twigs and 
leaves (gathered from the gar- 
den and sprayed with gold 
paint). The white china dinner 
plates with gold trim are lined 
with more paper doilies. An un- 
expected touch is the gilded bas- 
ket of fresh black cherries. 


Lenox china and crystal, Gorham vermeil flatware, Wright's trimmings. 
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sty Queen Mother El 
‘ess Margaret and the 
owdon all turned out for 
yal Comms 
m Mar 


d Performance 
ueen of Scots, 
where they w welcomed to the 


sound of aS tish Highland reg- 


Dane, \ 
Queen Mother Elizabeth 


a reception that preceded the film- 
ing. Later, a post-film dinner party 
at Claridge’s, where the ballroom 
was transformed into a Scottish 
scene glittering with giant brass 
candelabra. Two of them, bor- 
rowed by designer Peter Howitt 
from Westminster, held 48 candles 
Spaced around the room 
‘-to-floor Scottish stan- 
emblazoned with red lions. 


Royal gathering 
Highlands. The 
tablecloth is a bright red and yel- 
Vv t aglow with a mass of 
brass and glass candlesticks of dif- 
erent heights and sizes. The Scot- 
tish standards in the background 
are adapted from authentic family 


from _ the 


tartan 


hig Pe 
~~. > 
se 


crests (we designed ours from felt, 
picking up the colors of the tartan 
cloth). Also part of the decorative 
scheme: the mass of dark red 
grapes and yellow lemons; the 
brass urn of bright blue corn- 
flowers. The ornate china, natural- 
ly, is English. A pretty idea for a 
small late-evening gathering. 


David Frost and Diahann Carroll 


2 
‘WAS 


Enter—Princess Margaret 


Glenda Jackson, Lord Snowdon i 





a Cooper, J.P. Getty, Glen Campbell 


Stinov, the Michael Yorks, Alan Bates 


Gloria Vanderbilt Cooper and her 
husband Wyatt stole the social 
limelight by nabbing New York’s 
dinner guests of the year, Charlie 
Chaplin and his wife Oona, who 
broke their lengthy exile from 
the United States to attend a gala 
Salute to Charlie Chaplin at 
Lincoln Center. Charlie, a smiling 
83, stepped out of his limousine 
in front of the Cooper’s elegant 
townhouse, where he was thronged 
with fans. Inside, the Party People 
were waiting, including Candy 
Bergen, Oscar de la Renta, Phyllis 
Newman and Adolf Green and an 
old Hollywood  friend—tLillian 


The Chaplins greet the Cooper boys 


Gish. A dinner followed in Gloria’s 
chocolate-tone, Chinese-wallpa- 
pered dining room. Round tables 
decorated with antique silver 
birds and candelabra were set up 
in two other rooms of the house 


in order to accommodate all 66 
guests for the filet of beef and 
champagne dinner, Outside, where 
fans were milling around, a six- 
year-old asked, “Is this the Acad- 
emy Awards?” 


The JOURNAL carried out Gloria 
Vanderbilt’s brown and_ silver 
theme with a chocolate-colored 
Chippendale-style chintz wallcov- 
ering etched with trailing leaves, 
flowers and birds. The table is 
brown and silver, covered with a 
dark-brown wide-wale corduroy 
cloth and a collection of lustrous 
silver that is both functional and 
decorative, including a trio of sil- 
ver candlesticks, serving plates, an 
eccentric salt cellar on a stand, 
and a cigarette container. A brown 
and purple porcelain bird takes up 
position by a centerpiece, at the 
base of which nestle clusters of 
fresh green grapes, the color of the 
green napkins. 
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s the ye smoked salmon with melon and grapes, foie 
é Pre r Bic: butter, and a cold ham masked in a 
slamour lies in the manner of presentation 
lites Show them off on glittering Pies 
Pe Cet ae Ce co Ut garnishes 


Frogs’ Legs Provengal 
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Smoked Salmon with Melon and Grapes 
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Ham Chaud Froid 


TRO te aM aT nis li 2 
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cs X. seems to be the greatest luxury these days, but we feel that one of 
“the most satisfying ways to spend it is to squander it on a spectacular dinner 
party. For example: in the classic six-course dinner we ve put together here, 
he critical factor is time—time to linger lovingly over the preparations. Count 





n parts of two cooking days for this no-corner-cutting, no-packaged-mixes 
celebration of good eating. Set aside the day of the party, of course, plus the 
preceding one for laying the.groundwork. By apportioning tasks over a two- 
a day period, you ayoid last-minute panic and the kind of fatigue that keeps you 
<4 enjoying your, own party. Here is our course-by-course plan: Eggs in 
Aspic > Soft poached'eggs i in a chicken-dill aspic prepared in ramekins the day 
_ before. t mold-on'a bed of aspic the day of the party. Oyster Bisque: A clas- 





soup thick with whole oysters. Strictly a day-of-party operation. 










Ops amb: An herb and garlic bread crumb crust is pressed over 
the lamb the d. ny before actual roasting to allow flavor to permeate meat. 
Bares Se s. with Carrots: Mashed potatoes are piped into tiny shells 


are ith, 
eG ani 


i aie dish-of zuc 


ittered carrot slices. Can be prepared early on party day, 





-MENU 
EGGSIN ASPIC 
- OYSTER BISQUE 
ROAST RACK OF LAMB 
DUCHESS POTATOES ¥ 
WITH CARROTS” 
RATATOUILLE 
PEAR SHERBET WITH 
PEAR HALVES 
IN PORT WINE SAUCE 





Photograph by Henry Sandbank. Wallace silver. 


r ished’ at the last minute. Ratatouille: This Provencal 
ini, tomatoes, and eggplant i is served in hollowed-out 
eggplant shells. Prepare. day. of party. Pear Sherbet with Pear Halves in 
_ Port Wine Sauce: A homemade ice surrounded with poached pears and a 
= ruby red sauce. Do itadayahead. Recipes and other 2-day menus, page 150. 
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ELL GIVE YOU $1.00 
O HAVE SUPPER WITH US. 





: 





Send us the labels from. different Chunky Soups | 






Just add buttered rolls and a glass of milk 
to Campbell’s Chunky Soup anda salad made 
with Kraft’s new zesty Italian Dressing 
(what you see is what you taste) ...and 
you’ve got a nourishing, quick supper. 
Save the labels and cash in on our 
$1.00 refund offer. 





ee ae he 


-and one label from the neck of 
Kraft’s zesty Italian Dressing, 
and we'll send you 91.00. 


= . smn yf 
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Mail your labels to: Soup and Salad, P.O. Box 4442 

Chicago, Hl. 60677 

| am enclosing the labels from 3 different Campbell’s [ 

Chunky Soups and the neckband label (back label 

and front label do not apply) from one bottle of 

Sues new zesty Italian Dressing. Please send my 
-00 to: 











Name 
(PLEASE PRINT) 
Address 
City 
State Zip 





Dollar refund includes your postage cost. Offer 
expires January 31, 1973. Please allow four weeks 
for handling. Offer good only in U.S.A. Subject to 
federal, state and local regulations. Void if taxed, 
restricted or forbidden by law. One refund per 
family, group or organization. To remove Dressing 
label, soak empty bottle in warm water. 





metrinmubenenwerrntis Tay 


ema or Ba nee. 


— e e 












— a te ee ae 


SOUR CREAM: 
ALL-PURPOSE PARTY 
GOER 










sala Creme are an elegant appetizer of 





f shell topped with cayenne-spiced so 





sour cream, the ideal party goer, fits in almost any- 
menu. Its versatile rich flavor lends distinction 
ything from hors d'oeuvres to dessert. Veal Blanquette 
rovte (1 nsists of delicate veal strips swathed ina 
red béchamel sauce and is served ina 
Greek Rice Soup (2) is subtle broth of 
ken soup, milk, lemon, eggs with a sour cream Dase 


ur cream and 


Cherry 







oysters on 





Photograph by Mike O'Neill 
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Don Heller’s friends thought he 
must be kidding when he volun- 
teered to make hollandaise 
sauce. But he showed them. With 
a lemon trick and a blender. 








A foolproof hollandaise you can make in five minutes. 
Thanks to fresh lemons. Pee alir: 


Don's Blender *s, 


And your blender. 


Hollandaise 
(about 1 cup) ese sin's aisiaietala'eaiciecialsiss's'e's e's 
: i : : 2 Cup butter or margarine (1 stick) 4 egg yolks : 
Hollandaise is a classic sauce. And for good ye 2 to 3 tablespoons fresh squeezed lemon juice : 
reason. It tastes divine. Looks beautiful. And a ¥4 teaspoon salt dash of pepper : 
turns ordinary things like vegetables into op Heat butter or margarine until bubbly. Meanwhile, place $ 


the hit of the meal. 

The trouble is, it’s hard to make. 

But not with this recipe. Here’s a hollan- 
daise that’s simple, quick, and utterly fool- 
proof. The blender and fresh lemons are 
the secret. 

Fresh Sunkist lemons are the secret 
behind so many of the elegant touches that 
make great cooking. No wonder good cooks 
couldn’t cook without them. 


oO 


gg yolks, fresh lemon juice, salt and pepper in elec 
tric blender. Turn blender on and off quickly. T : 
turn to high speed and slowly add bubbly buite ; | 
a very thin but steady stream. Turn off b 
and serve immediately over brocco 
or grilled tomatoes. On fish. Or t 
Benedict. 





Sunkist. 
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In every great cook’s bag of tricks, 
you tind the fresh lemon. 
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OCTOBER 


=m, 


Oppy, 


(sannon’s 


Meal-aDay 


1. October—sign of the stinging 
Scorpion and signs, too, of the first 
really chill weather. Time to make a 
stinging soup—like mulligatawny. 
Mix 1 (19-0z.) can chunk-style beef 
soup and 1 (1014-0z.) can chicken 
and rice soup with 1 cup heavy cream 
and 1 tablespoon curry powder. Heat 
but do not boil. 
Mulligatawny Soup 
Thick Beef Burgers on Toasted Buns 
Leaf Spinach [_] Julienne Carrots (can) 
Apple Tart with Pouring Cream 


2. Now so much part of the Ameri- 
can scene, pizza has its own national 
month. Celebrate by topping frozen 
pizzas (large or small) with thin 
slices of mozzarella cheese, chopped 
basil and a drizzle of spicy sauce. 
Tuna-Bean Salad (_) Vinegar Dressing 
Super-Spicy Pizza {_| Broccoli 
Coffee Ice Cream with Coffee Liqueur 


3. New from Heinz, a delectable 
lemony barbecue sauce. Brush sauce 
on any roasting meat or poultry for a 
picture-perfect glaze and piquant 
lemon-tomato flavor. 

Red Caviar in Mushroom Appetizers 
Roast Breast of Veal |_| Rice Stuffing 
Lemon Barbecue Sauce [ | Green Beans 
Boston Cream Pie (mix) 





4. Munich's Oktoberfest. Ideal go- 
with for the many varieties of wurst 
that are served is Nymphenburg 


Meatless Stew. Combine 1 (10-0z.) 
pkg. each frozen cauliflower, sprouts, 
asparagus spears and carrots. Add 


1 tablespoon salt, 3 cloves garlic, 
crushed, and 1 (30-0z.) can stewed 
tomatoes. Cook 5 minutes. Add 1 
pkg. frozen peas. Cook until tender. 
Tongue Salad |_| Sour Cream 
latter of Sausages {|_| Hot Mustard 
Nymphenburg Meatless Stew 
Blueberry Crisscross Pastry (frozen) 


5. National Macaroni Week. We'll 
celebrate with a good, old-fashioned 
macaroni and cheese casserole. 
Cream of Celery Soup with Caraway 
Macaroni-Cheese Casserole 
with Ham (pkg.) 
Mixed Green Salad (_| Garlic Dressing 
Fall Fruit Salad (_) Vanilla Wafers 


6. West Indian legend has it that the 
forbidden fruit is not the apple but 
the banana. Not forbidden is adding 
banana slices to hefty, chunky vege- 
table soup. A squeeze of lime over all. 
West Indian Vegetable-Banana Soup 
Shrimp Creole (| Herbed Rice (pkg.) 
Chinese Cabbage-Pepper Slaw 


Peaches (can) |_] Coconut Ice Cream 


7. Saturday 
party for 


before 


night agenda—dinner 
adults and a fast supper | 
bed for the children. Quick 
the freezer comes two ‘‘new- 
ies” fre Libby-land—Gold Strike 
Supper and Sea Diver's Dinner. 


Fresh Vegeta 


trom 





Sea Diver's L 
Strawberry Jello 


8. Bundt cakes, once « 
pean cook’s triumph, now can be mix- 
made in minutes. From Pillsbury— 
chocolate macaroon, lemon blue- 
berry and fudge-nut cr 


nly the Euro- 


Beef Bouillon with Sherry 
Sauerbraten 
Beans with Spaetzle (frozen) 
Red Cabbage with Apples 
Lemon Bundt Cake (pkg.) 


9. Thanksgiving in Canada. The tur- 
key reigns as in the U.S.A. And on 


the relish tray—this easy thrifty ver- 


sion of beet chutney. Simmer ’til thick | 


3 (15-0z.) cans julienne beets, 
drained, 34 cup cider vinegar, 6 cups 
brown sugar, 14 cup horseradish, 
drained, 2 cloves garlic, crushed, 
and 1 teaspoon allspice. 
Minted Grapefruit Sections 
Roast Turkey (_) Chestnut Stuffing 
Whipped Potatoes |_| Brussels Sprouts 
Beet Chutney and Relishes 
Pumpkin Pie (_) Sour Cream 
Maple Sugar 


10. Oklahoma's Historical Day. And 
just in time, along comes Big John’s 
Chili 'n Beef Dinner with Beans. 
Corn Chowder with Bacon 
Chili Dinner (_) Spicy Okra (frozen) 
Romaine Lettuce {_| Caesar Dressing 
Pecan Pie a la Mode 


11. Eleanor Roosevelt's birthday. She 
believed the White House should be 
a showcase for culinary Americana. 
Hence this revival of Martha Wash- 
ington’s Crab Soup: Cook 2 cups 
crabmeat and 14 cup chopped onion 
in 2 tablespoons butter. Add 3 cups 
milk and 14% cup cream. Heat and 
serve with a small pitcher of warm 
sherry. 

Crab Soup with Warm Sherry 
Skillet Pork Chops |_| Applesauce 
Garlic-y Grits |_) Kale (frozen) 

Warm Gingerbread |_|) Lemon Sauce 


12. Discovery of the New World. 
We'll celebrate Columbus Day with 
fine Italian cooking. 
Baked Stuffed Clams Oregano 
Beef Rolls with Pine Nut Stuffing 
Zucchini with Walnuts 1) Rice 
Zabaglione _) Anise Cookies 


13. International Baby Fair, Cologne. 
You'll find Gerber’s baby food in Eu- 
rope as well as here. New for ihe 
American market is Apple-Grape 
Juice, two new cereal products con- 
taining fruits, and a Lamb-Vegetable 
Dinner. For adults .. . 

Fruit Cocktail in Apple-Grape Juice 
Meatballs on Dill-Cheese Noodles 
Golden Squash (_) Sliced Beans 
Angel Cake with Arricot Glaze 


14. Off the east coast of Africa is 
the island of Madagascar (now Mala- 
gasy) famed for its vanilla orchids. 


Use vanilla bean to flavor a jar of | 


sugar, heat it in a milk dessert, or | 


use a fragment of it when making 
coffee. 

Tomato Bisque (canned) 
Creamed Chipped Beef _) Patty Shells 
Baby Onions (_] Asparagus (frozen) 
Pears and Dates in Vanilla Syrup 


15. Sunday, the day for brunch, and 
for a healthy beginning start with 
Kretchmer’s Sun Country Granola. 
Granola with Light Cream 
Baked Eggs in Tomato Cups 
Blueberry Muffins 1) Preserves 
Coffee with Hot Milk 





| 
} 
| 
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16. Baked Alaska used to be known 
as the ultimate show-off dessert. 
Some people say it’s become the 
ultimate cliché. But try it our new 
way Surround a hard-frozen 
scoop of vanilla ice cream with two 
peach halves. Set on sponge cake 
circle. Frost with meringue. Bake at 
450° for 2 minutes. 
Golden Mushroom Soup 
Ham and Rice Skillet Dinner 
Avocado Salad (_] Wine Dressing 
Baked Peach Alaska 


17. The ‘“‘oldest wine in the world” 
is port. If it’s really port from Portu- 
gal you call it Porto. 

Cream of Shrimp Soup () Dill Weed 
Chicken Livers in Porto Wine 
Broiled Eggplant and Mushrooms 
Fruit and Cheese Platter 


18. Four hundred years ago caull- 
flower was introduced from Cyprus 
to England as Cyprus cabbag2. Real- 
ly new is this year’s introduction of 
green p2as and cauliflower in cream 
sauce—from Birds Eye. 
Melon Balls with Mint (frozen) 
Meat Loaf [_) Mushroom Gravy 
Green Peas and Cauliflower 
in Cream Sauce 
Apple Dumplings () Hard Sauce 


19. Our version of a chilled avocado 
souffle that had a blasé yacht party 
all agasp: Dissolve 2 envelopes gela- 
tin in 14 cup each water and lemon 
juice over simmering water. In blend- 
er whir 2 avocados cut in chunks, 2 
egg whites and 14 cup sugar. Stir in 
gelatin. Add 1 cup each crushed ice 
and heavy cream. Whir till thick. 
Spoon into 4 soufflé cups. Chill. 
Biue Cheese with Radish and Celery 
Curried Chicken with Chutney 
Peas and Onions (frozen) _) Rice 
Chilled Avocado Soufilé 


20. Louisiana’s State Fair glorifies 
yams. Newest salad idea—cooked 
yam slices with quarters of hard- 
cooked eggs and crumbled bacon in 
a vinaigreite dressing. 

Oyster or Shrimp Chowder 

Veal Cutlets in Creole Sauce 

Peprers, Celery and Tomaio Casserole 
Yam Salad Vinaigreite 
Rum Cream Cake 


21. A thought for the day—most nu- 
tritionists say there is no great food 
value difference between light and 
dark sugars, molasses and honey. 


But all say an overwhelming yen for | 


sweets needs quelling. 
Cream of Celery Soup 
Tuna-Lima Bean Casserole 
Lemon Meringue Pie 


22. Cider time! Disdained by most 
grape countries of Europe but adored 
in Normandy and S.W. England. Made 
here by the first Colonists, it has be- 
come a Yankee tradition. 

Onion Soup () Cheese Croutons 
Sausage Patties (_]) Mashed Potatoes 
Herbed Squash (_ Three Bean Salad 
Hot Sugared Doughnuts (J Icy Cider 


_ 23. In addition to freeze-dried dill 


weed, Durkee’s now have uncurly 
Italian parsley. We think it works 








miracles on the taste of creamy soup_ 
and sauces. £ 
Deviled Eggs in Parsley Cream Sauce 
Braised Beef Chuck ] Pepper Stuffing 
Toasted Poundcake 
Blueberry Sauce 


24. Trendy tastes indicate great in- 
terest in everything a la Russe—from 
eggs to charloittes. Our favorite lunch- 


| time salad is Russian. Make quickly 


by blending 1 (16-0z.) can mixed 
vegetables, drained, with 14 cup 
mayonnaise, and 2 tablespoons an- 
chovy paste to taste. Mound in hol- 
lowed-out tomato shells. 
Russian Salad in Tomato Shells 
Platter of Cold Cuts 
Seeded Rye Toast ( Salt Butter 
Fresh Pears () Tea 


| 25. National Pretzel Week. The tra- 
| ditional pretzel dough now has many 


guises. Use crunchy short nuggets 
not only for cocktail snacks but as 
croutons in soups. 
Black Bean Soup with Rum 
Turkey Burgers () Hot Mustard 
Caesar Salad with Pretzel Croutons 
Double Crust Mincemeat Pie (can) 


_ 26. Austria's national holiday. How 
| does Viennese goulash differ from 


Hungarian? Lots more onion, and a 
definite flavor of caraway, lemon and 
marjoram, and each portion is 
topped with an egg—sunny side up. 
Cherry-Wine Soup _j Meringue Dumplings 
Viennese Goulash (_ Noodles 
Sweet-Sour Beets (| Baby Limas 
Chocolate Cake with Sour Cream Frosting 


27. Theodore Roosevelt's birthday. 
T.R. had such a penchant for sweets 
that his wife’s cookbook is full of 
recipes such as Fat Rascals. 
Split Pea Soup 

Corned Beef with Cabbage 

Boiled Carrots and Onions 
Molasses-Apple Pudding {[_] Fat Rascals 


28. Last walk on the beach. Time 
for steamer clams. Cover and steam 
until shells pop open. 

Steamers (_] Hot Clam Broth 


| Lobster Tails (frozen) (] Lemon and Butter 


Succotash L) Spinach Salad 
Indian Pudding [_| Cream 


29. A whole week in celebration of 
mushrooms. Along with salt, pepper, 
lemon and garlic, how can anyone 
cook without them? 
Mushrooms Vinaigrette 
London Broil (] Hash Browns 
Acorn Squash (_] Parslied Carrots 
Chocolaie Ice Cream Roll 


39. Nutrition flash! Borden’s new 
Lite-Line milk is now full of iron. 
Chicken Spread (| Crisp Crackers 
Skillet Fish Fry with Zucchini 
Mixed Green Salad (] Italian Dressing 
Fruit Salad (frozen) () Lite-Line Custard 


31. Halloween. A magic day the 
world over. And here now is Kraft’s 
Chocolate Covered Whips, a super- 
special candy treat. 

Alphabet Vegetable Soup 

Fried Chicken (take out) 

French Fries () Cole Slaw 

Chocolate Candies () Apple Juice 





a lad 


When making 
it's 


eel 








chocolate is what you know 
bound to show in your cocoa. 


Nestlé’s chocolaty rich Hot Cocoa Mix. 

If you love Nestlé’s rich milk chocolate, you'll 
love the chocolaty rich taste of Nestlé’s* 
Hot Cocoa Mix. Just add hot water. The nonfat 
dry milk is already in the mix. Tear off the 
coupon and treat yourself to a 10¢ an 


g 1°¢f SAVE 10¢ on any \ 108 
package or box of NQ 








s Nestlé’s Hot Cocoa Mix || 

: TO THE RETAILER: ye redee || 

af ONLY as follows: For am an us 3¢1 idling 

Ya provided coupon is receive 1 customer on purchase | 
of listed merchandise. Pro f purchase of sufficient iH 

5 stock of merchandise v oupons submitted must | 
be show equest. (Failure to comply may void all 
coupons submitted for redemption.) Redemptions NOT 

i honored through brokers or other outside agencies j 
Coupons are non-transferable and void if use is pro- 


hibited, taxed, restricted or license is required. Cus- 


tomer must pay any sales tax. For redemption, present 
to our salesman or mail to: The Nestlé Company, Inc 
; P. O. Box 1500, Elm City, N.C. 27822. Offer good only 
in U.S.A. Offer expires December 31, 1972. i 
tie Ke BL 








elow 
Ss raspberry 
creom., vanilla Confectioners’ sugar 
flavo au (recip 
below) 
Make the genoise as directed in the 


recipe, and bake in 2 heart-shaped 
layer-cake pans. Cool the cake. Split 
each layer into 2 thin layers. 


1 


Spread 1 of those layers 


BUTTER CREAM 


1 cup sugar 5 egg yolks 
1% tsp. cream of 1 cup butter, 
tartar softened 


14 cup water 

In a saucepan over low heat, dissolve 
the sugar and cream of tartar in the 
water. Bring the liquid to a boil and 
cook it. without stirring, until a small 
amount dropped into coo] water can 
be formed into a soft ball (240° ona 
candy thermometer). In a heat-proof 
mixing bowl beat the egg yolks until 





thinly with raspberry jam 
and cover with butter cream. | 
Arrange the second layer 
over it and coat it in the 

same way. Similarly spread 
fit last layer over the top. 
Place on serving platter 


Sift confectioners’ sugar 


| 
and coat the third layer and | 

| 
onto a pastry board. Using 
a rolling pin, roll out the al- 
mond paste into a_ sheet 
somewhat less than Y-inch 
thick. Carefully transfer the | 
sheet to the prepared cake, 
covering it completely. 
Smooth the icing evenly and 
trim off the excess. Pipe an 
affectionate valentine greet 
ing in butter cream across 
the top of the cake or deco 
rate with the almond-paste 
roses and a rope of the al- 
mond 


paste, as_ pictured. 


This cake provides 6 to 8 


servings. 


GENOISE (FRENCH SPONGE 
CAKE) 


6 eggs 

1 cup sugar 

1 tsp. vanilla extract 

1 cup sifted cake flour 

14 cup clarified buiter, cooled 


. In the 
top pan of a double boiler 
over (but not 
barely 


Preheat oven to 350 


touching) 
simmering water, 
warm together the 


eggs and sugar, beating con- 


gently 





stantly with a whisk until 
the mixture is the consis- 
thick 
Remove the pan 
from over the water. Add 
the vanilla and 


tency of moderately 
syrup. 


continue 
beating, now with a rotary 
beater, until the mixture is | 
thick enough to flow in rib- 
bons from the withdrawn 
beater and remain for sev- | 
eral seconds on the surface 

of the mass before blending | 
into it again. Sprinkle the | 
flour over the surface of the 
mass a little at a time and 
fold in each addition gent 
ly but thoroughly. Similarly 





His mother needed peg- 
All you need is Birds Eye Combinations. 





“Boy, do I love vegetables!” 


“Those aren't peas in 
the mashed potatoes, 
Gregg, they're buried 
treasure. Gold, 
Gregg, gold...” 

The 


things mother @ 
had to go through to get 


your man to eat his vegetables when he was a boy. 
At Birds Eye, we never forget the 

little boy who lives inside every man. 
That’s why we've come up with 

Birds Eye* Combinations: 18 interesting veg- 


etable combinations a man can love. 


Our peas aren’t just peas. We've 
added something extra: tender pear! onions. 
Tonight, surprise him with Birds 
Eye Combinations. Me’hearty will swab the 


plate clean. 


The vegetables 
mother never had. 


GENERAL FOODS 
KITCHENS 





fold in the clarified butter 
cover the 
uper, and butter 


le paper. Spread the 


Butter the baking pan. 


ir 


} 


patter evenly in the prepared pan or 
pans and bake for 25 minutes or until 
the top is lightly br nd slightly 
resistant to gentle pressure. Turn the 


cake out onto a rack to 

peel off the paper. 

Ed. Note: To make clari 

In a saucepan over low heat mel 
salted butter, until a froth rises 1 


top. Skim off the froth and discard it 
Drain off the remaining clear golde 
butter, leaving any sediment 

botton f the pan 
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they are fluffy. Pour in the syrup in a 
thin stream, continuing to beat until 
the mixture is lukewarm, by which 
time it should be double in bulk and 
Beat the softened butter 
nto it a little at a time. Flavor as 
desired (see Variations). Chill it until 
it is firm but spreadable. This makes 
2 cups of the cream. 

Pili avor V ‘arinteee: 


very toan Ly. 


rbout 


utter cream of different flavors can 

achieved with any of the following 
idditions: 2 teaspoons vanilla; 1 table- 
spoon cognac, rum, or orange-flavored 


eur; 1 teaspoon instant coffee 
powder, blended into the warm egg- 


yolk and syrup mixture before the ad- 
dition of the butter. For chocolate but- 
ter cream, stir in 2 squares (2 ounces) 
unsweetened chocolate, melted and 
cooled. 


ALMOND-PASTE (MARZIPAN) ICING 
AND ROSES 


3 cups almond 
paste or 3 (8-o0z.) 
cans almond 
paste 


Small quantity egg 
white 
Red food coloring 


In a mixing bowl work the almond 


legged pirates. 









— a Green Peas 


COMBINATIONS 


| Onions 


paste with the egg white, using just 
enough to produce a smooth but mal- 
leable icing. (Depending on oiliness of 
almond paste work in a little confec- 
tioners’ sugar to prevent stickiness). 
Then work in a few drops food color- 
ing, a drop at a time, until as pink as 
you wish. Divide in half; set half aside 
for roses and rope. Roll out half and 
cover cake as recipe directs. 

To make roses: Shape reserved half of 
almond paste into a roll about 1 inch 
in diameter. Cut half the roll into 
several %4-inch lengths and shape 
them into balls. Shape each ball into 
a rose petal, working it as follows: 






















































Place the ball on a marble slab of 
a sheet of waxed paper on a flat 
face and, using a metal spatula, sm 
the ball away from you into a 7 
shape about %-inch thick at the } 
nearest you (which will be the bag 
the petal) and tapering to very th 
the other side. Prepare the remail 
balls of almond paste in the same { 
reserving 1 or 2 to serve as cente 
the flower. Shape them into cong. 
proportion to the size of the flo 
you are making. Pres: 
base of the petals gently 
firmly in layers around, 
cone, folding the top le 
in closely and flaring the 
als of the succeeding | 
ers, graduating the flar 
simulate the opening fi¢ 
Trim the cone even witl} 
bottom layer of petals} 
place the rose in positio 
the top of the cake. 
Roll remaining aln 
paste with palms of h| 
into a long rope. Twist 
and place around cake. 
Tint additional alr 
paste a pale green and s; 
into leaves, if you wish 


1 
t 
j 





LORD AND LADY BALTI 
CAKE (pictured) 


iT 

\ : 
7g cup butter, softened . 
134 cups fine granulated ) 
14% tsp. vanilla extract f¢ 
2 egg whites 
3 cups sifted cake flour [| 
31% tsp. baking powder ja 





1, tsp. salt | 
Ya, cup milk (34 cup plus 2) 
2 whole eggs + 
1 recipe Lemon Meringue 
14 cup finely chopped raisp 
1% cup finely chopped pe lj 
14 cup finely chopped ty 
maraschino cherries 
This is actually a unio fe 
different cakes, one i 
one yellow, but they /* 
be prepared and bakeé 
arately. Start with the 
Preheat oven to 350) 
a mixing bowl cream | 
er 6 tablespoons (34 i 
of the butter, % cup @). 
sugar and 1 teaspoon , 
nilla, until the mixtul” 
smooth (that is, no If? 
grainy) and very fluffy) - 
separate bowl, beat a 
whites to the soft-peak 7 
Add %4 cup of the 1 
a little at a time, continuing t L. 
until the whites are stiff and g}” 
Sift together all of the flour, bi)” 
powder and salt. Set 4% of the m 1. 
aside (to be used for the yello 
and blend the remainder a littl 
time into the creamed mixture 
nating those additions with 4% 
the milk, alsc added in small amé 
Gently but thoroughly fold in thi a 
en egg whites. Spread the batter}}* 
ly in a lightly buttered and 
cake pan measuring 9 inches 
and 2 inches deep. Bake in th 
heated oven for 25 minutes or 
top of the cake is lightly resis 


(a 
I; 
| 


0) 


le pressure. Cool the cake in the 
for 5 minutes before turning it out 
a rack to complete the cooling. 
‘epare the yellow cake as follows: 
ease the heat of the oven to 375°. 
mixing bowl cream together the 
uining butter, sugar and flavoring, 
irected for white cake. Vigorously 
in the whole eggs, 1 at a time. 
d in the reserved flour mixture a 
-at a time, alternating with the re- 
ing milk added in small amounts. 
ad this batter in another lightly 
sred and floured deep cake pan 
suring 9 inches across and 2 inches 
. Bake in the oven at the increased 
for 25 minutes or until a cake tes- 
nserted in the center of the cake 
be withdrawn clean. Cool the yel- 
cake as directed for the white. 
ansfer 44 of the Lemon Meringue 
‘to another bowl and blend into it 
hopped raisins, nuts and cherries. 
the cooled cakes each into 2 lay- 
Spread the yellow layers and 1 of 
vhite with the mixture. Reassem- 
he spread layers with the white 
e middle. Top with the uncoated 
> layer. Cover the top sides of this 
er cake with the remaining icing 
cut for 10 to 12 servings. 


IN MERINGUE ICING 


veel of 1 14 tsp. cream of 
ion tartar 

SupS Sugar 2 Tb. strained lemon 
r whites juice 

ip water 


oughly rub the lemon peel into the 

impregnating the grains com- 
ly with zest. Discard the peel. In 
op of a large double boiler (about 
t. capacity) combine the sugar, 
whites, water, cream tartar and 
n juice. Set the pan over boiling 
rand beat with a rotary beater or 
‘ic hand beater for 6 minutes or 
the mixture flows from the with- 
n beater in ribbons that hold 
shape on the surface of the mer- 
. Remove the pan and continue 
ng, until the meringue is firm 
zh to spread and has cooled com- 
ly. Makes about 3% cups. 


N MOUSSE CAKE (piciured) 


pe Genpvise 1 cup butter 

sipe page 142) 2 envs. unflavored 
g yolks gelatin 

je eggs 14 cup cold water 
ups sugar 144 cups heavy 
and rind of 3 cream, whipped 
ons 3 egg Whites 


the genoise batter in a 9-inch 
=-form pan at 350° and for 25 
tes. Cool the cake as directed. 
the top pan of a double boiler beat 
ner 5 of the egg yolks, the whole 
1 cup of the sugar and the lemon 
and rind. Add the butter cut into 
pieces. Set the pan over simmer- 
ater and cook the mixture, stir- 
-onstantly, until it thickens. Re- 
the pan and cool the custard com- 
y. Discard the rind. 

small bowl soften the gelatin in 
Id water and dissolve it by setting 
wl in a shallow pan of hot water. 
lightly. In larger bow] beat re- 
g egg yolks with 14 cup of the 
until the mixture is thick. Stir in 
issolved gelatin. Combine with 
ed lemon custard and whipped 
. In another bowl beat the egg 

to soft peaks. Add remaining 
a little at a time, and continue 
g§ until sugar is completely in- 
ated and whites are stiff and 

Fold into combined mixtures. 
lace the cooled genoise in clean 
-form pan and spread the pre- 





It's not easy being the best cook on the block. People expect a lot 
from you. So you try to serve meals that are a little bit special. 


Your reputation is safe with us. 


Rath Canned Ham, for instance. With Rath, you know that each 
tender pink hickory smoked slice will be just as good as the 


Rath. 


pared mousse evenly over it. Chill the 
cake in the refrigerator for at least 2 
hours. Remove side of pan and cut it 
into wedges to provide 8 servings. 


CHARLOTTE RUSSE (pictured) 


24 Ladyfingers 1% tsp. vanilla 


14 cup cognac extract 

2 envs. unflavored 2 squares (2-0z.) 
gelatin semisweet 

14 cup cool water crocolate, melted 

2 recipes Basic and cooled 


Custard Cream 114 cups heavy 
14 cup Melba Sauce cream 


From Rath—the first tamily of hams. The Rath Packing Co. Waterloo, iowa 


= last. You see, we've got a reputation to live up to 
: ourselves. So you can be sure you'll never 
have to live a Rath Ham down. Ro 











Split the ladyfingers into halves and 
sprinkle them lightly with the cognac 
Lightly butter a 2-quart dome-shaped 
ice cream mold and line it with as 
many of the ladyfinger halves as need- 
ed. Reserve the remainder. Soften the 
gelatin in the water and dissolve it in 
the hot custard cream. Divide the 
cream into 3 equal parts, each in a 
separate bowl. Stir the Melba Sauce in- 
to one, flavor another with the vanilla 
and stir the melted and cooled choco- 


late into the third. Let creams cool com- 
pletely but don’t allow them to set. 
Stiffly whip the cream; it will dou- 
ble in bulk to provide 3 cups. Fold 1 cup 
into the Melba cream and pour that 
mixture into the cake-lined mold. Chill 
it in the refrigerator until it is set. (As 
you work, stir the other 2 creams fre- 
quently to keep them from setting.) 
Fold another cup of the whipped cream 
into the vanilla cream and pour that 
over the set cream (continued) 
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halves 
hours, 
mold onto a chilled platter; 
with fresh strawberries 


and glossy 


eye insta ae 


PERE kind. Made with 


Betty Crocker Traditional Fudge Brownie Mix. 
You get rich, chewy, ary brownies. 


The old-fashioned kind abe Ni) been 
Tae Miay elm A Lee 

Supreme and Traditional 
friends a glass of milk eve: 


THE DESSERTS continued 


in the mold, Chill again until that layer 
is set. Fold the final cup of whipped 
cream into the chocolate cream, pour 
that over the set layers and gently 
cover it with the remaining ladyfinger 


Chill Charlotte 
or until completely firm. Un 


Russe for 2 


decorate 


Return the 


charlotte to the refrigerator until serv- 
ing time. Cut in wedges to provide 8 to 


10 servings. 


LADYFINGERS 


4 eggs, separated 1 tsp. vanilla 


1/ tsp. salt extract 

1 cup sifted 2/, cup sifted cake 
confectioners’ flour 
sugar 


Preheat oven to 325°. In a mixing bow] 
beat the egg whites with the salt to soft 


eak consistency. Add 34 cup of the su 


gar, a little at a time, continuing the 


beating until the whites are very stiff 


In a separate bowl beat the 


egg yolks with the vanilla and remain- 


ing sugar until the mixture thickens. 


Carefully fold it into the egg whites 
tat nating these addi 
tion ith thirds of the flour. Cover a 
bakin ith un per and 
usIng a ] ry bag fitt 

plain tube, pipe it in 
strips 3'44-inches long and ie 


3ake in the preheated « 
Run a dull knife 


under them to free 
them and cool them on a rack. This 
provide ladyfinger 
BASIC CUSTAF 
4 egg yolks 
2/3 Cup sugar 144 cup 
1 tsp. cornstarch scaldec 


yee 


Betty Crocker 

Fudge Brownie Supreme. 
The really moist, 

really fudgy kind. 


In the top pan of a double boiler beat 


together the egg yolks, sugar, 
add the hot 
milk, pouring it in a thin stream while 


(Add 


be used as in Charlotte Russe recipe.) 


corn 
starch and salt. Gradually 
constantly 


beating gelatin if to 


Set the pan over simmering water and 
cook the mixture, still stirring, until it 
coats the spoon. Flavor and use, hot or 
cooled. If cooled, stir the cream occa 
sionally to prevent skin from forming 
This recipe makes 2 cups. 

MELBA SAUCE 

Puree 1 pint each fresh strawberries 
and raspberries together either by fore 
ing them through a sieve or an electric 
blender, then put through a sieve. Com 
bine the puree in a saucepan with 3%, 
cup sugar and cook over very low heat 
for 4 to 5 minutes, or just until the 
sugar dissolves and the puree begins to 
foam. Cool. If the puree becomes tco 
thick, thin with a little dry white wine. 
Makes about 2 cups. 


PEAR TART (pictured) 


Sweet Dough 
(recipe below) 


9 halves Poached 
Pears (recipe 


2 Tb. fine dry bread below) 
crumbs Apricot preserves, 
2 cups Frangipane melted 


(recipe below) 
1 cup Pastry Cream 
(recipe below) 


Preheat oven to 400°. On a lightly 
floured board roll out the sweet dough 


4 egg whites 
14 cup sugar 


fit a 9-inch pie pan and line the 
pan with it. Sift the bread crumbs over 
the bottom. In a mixing bow] thorough- 


ly ymbine the frangipane and pastry 
ream and spread the mixture in the 


ne shell. 


25 minutes. Remove pan from oven 


ind let the 


Bake in the preheated oven 


or 


filling cool. Increase the 





oven heat to temperature of 425° 

Arrange the pear halves on the pie 
filling, 1 in the center and the others 
around it, and brush them with the pre- 
serves. In a mixing bowl beat the egg 
whites to the soft-peak stage. Add the 
sugar, a little at 


a time, continuing the 


beating, until the meringue is stiff 
enough to hold a firm shape. Using a 
pastry bag fitted with a star tube, pipe 
around the 
pears. Bake in oven at increased heat 


the meringue decoratively < 


for 10 minutes. Serves 8. 


SWEET DOUGH 


5 cups butter 
cups sugar to blend 

i tsp. vanilla extract 9 cups flour 

1 tsp. grated orange 14 tsp. baking 
rind powder 

14 tsp. salt 


8 egg yolks, stirred 


In a mixing bowl thoroughly cream to- 
gether the butter, sugar, vanilla, orange 
rind and salt. Stir in the egg yolks, a 
litttle at a time, and gradually blend in 
the flour sifted with the baking powder. 
Chill the dough in the refrigerator for 
at least 30 minutes before using it as 
required. Sweet dough will keep under 
normal refrigeration for 4 or 5 days. 
Frozen and stored in the freezer, it 
can be kept for about 2 months. This 
recipe provides sufficient dough for five 


(8-inch) 2-crust pies or the equivalent. 
FRANGIPANE 
1 cup butter Grated rind of 2 


1 cup sugar lemons 

2 cups pulverized 14 tsp. salt 
almonds 5 eges 
(see note) 14 cup cornstarch 


In a mixing bowl] work the butter with 
a wooden spoon until it is very soft. 
Add sugar by degrees, beating with a 
rotary beater until the mixture is the 
consistency of lightly whipped cream. 


Betty Crocker 

Traditional Fudge Brownie. 
The rich, chewy, 
old-fashioned kind. 


Thoroughly blend in the pulverf® 
almonds, grated lemon rind and 
Beat in the eggs, 1 at a time, }! 
blend in the cornstarch. Use as a fi! 
dation for fruit baked in pie shell. 
recipe provides about 4 cups of fil 
Ed. Note: Pulverize almonds inf! 
electric blender, or put them thre 
the fine blade of a food chopper. }! 


PASTRY CREAM t 


4 cups milk 2 Tb. butter or 


8 egg yolks 1 tsp. vanilla Jy 
1 cup sugar extract 
34, cup flour h 


In a saucepan scald the milk. Ina |" 
ing bowl beat the egg yolks with?" 
sugar, until the mixture is very 1F° 
and flows in a wide ribbon wher fe 
beater is withdrawn. Blend in the fF" 
Gradually pour in the heated iP 
stirring constantly. Transfer the F!' 
ture to the saucepan and cook it 
medium heat, continuing to stir 7! 
the lumps are stirred away andf! 
cream is thick and smcoth. Blenf! 
the butter and vanilla: This recipe" 
vides about 4 cups of pastry crea 


POACHED PEARS 


5 firm ripe pears 1 cup sugar }- 
2 cups water Flavoring (see # 


Peel pears. In a 3-quart saucepan #4 
bine water, sugar and flavoring. Et 
to a boil, stirring until sugar dissc#! 
Reduce heat and simmer 5 min#w 
Stand pears in single layer in sr 
(syrup should cover pears). P#li 
pears, uncovered, over low heat fc#li 
minutes or until tender but still }u 
Cool them in syrup. Cut pears in fp 
remove core when cooled. Sd) 
Ed. Note: Flavor to taste with alta 
or vanilla extract or a liqueur. i 


MALTA (pictured) 


up long-grain 14 cup coarsely 
e chopped candied 


os milk orange peel 

envs. (114 Tb.) 1 Tb. orange- 

flavored flavored liqueur 

atin 2 cups heavy cream, 

up cool water whipped 

of 1 orange Peeled orange 

ded thin peel segments 

1 orange Orange Apricot 
Sauce 


covered saucepan over low heat, 
the rice in the milk for 30 minutes, 
ntil the milk is absorbed and the 
is are tender. Soften the gelatin 
e water in the top pan of a double 
r. Set the pan over hot water and 
remain until the gelatin dissolves. 
it into the rice with the orange 
, fresh and candied orange peel 
iqueur. Let the mixture cool com- 
ly and fold in the whipped cream. 
sfer to a 6-cup mold rinsed with 
11d water. Chill for 2 hours, or un- 
is completely firm. Unmold it onto 
lled platter and decorate with the 
re segments. Serves 8. 


GE-APRICOT SAUCE 


) apricot 3 Tb. shredded 
serves orange peel 

ip water 3 Tb. orange- 
ups Orange flavored liqueur 
e 


saucepan over low heat, melt the 
rves. Stir in the water and cook 
ist | minute. Strain out the solids. 
should have 34 cup apricot liquid. 
in the orange juice, orange peel 
iqueur. Serve cold. 


LN LOG (pictured) 


s Coffee Cream Filling 
|p sugar Mocha Icing 

vanilla extract Sweet Dough (recipe 
ip sifted cake page 144) 

ir Y% recipe Butter 

. baking Cream, coffee 
der flavored (recipe 
p. salt page 142) 


sat oven to 400°. In a mixing bow] 
the eggs, adding the sugar grad- 
until the mixture is pale and mod- 
y thick. Stir in the vanilla. Sift 
our with the baking powder and 
nd fold it in a little at a time. 
ter a 15x10xl-inch jelly roll pan, 
the bottom with waxed paper, 
jutter the paper. Pour in the pre- 
batter and spread it evenly. 
in the preheated oven for 12 min- 
or until the cake is lightly resis- 
o gentle touch. Invert it out onto 
h dampened with cold water and 
off the paper. Trim the cake of 
isp edges and spread it with the 
| cream filling. Using the cloth as 
e, roll the cake down the length, 
ing the filling completely. Coat 
e with the mocha icing and score 
n the tines of a fork to resemble 




























out a small quantity of the sweet 
to a thickness of about %-inch 
t from it 20 crescents, each 2 
long and somewhat less than 14- 
ide and 10 daisy-like cookies. 
e the crescents and cookies on 
tly buttered baking sheet and 
hem in a preheated 325° oven 
inutes or until they are lightly 
. Remove them to a rack and 
m cool. 

10 small ruffles of the butter 
down each side of the log, begin- 
-inch from one end and spacing 
inch apart. Set a cooled cres- 
an angle in each ruffle and pipe 
f butter cream against the base 
crescent to secure it. Arrange 
down center of log. Chill briefly 
utting it between the crescents 
ide 10 slices. 








alban Ce Le Ch Me Lule eral) 
PUR UCR Uo Cia mur ml 
how the turkey turns out. At that very first slice, 


you'll be glad you picked a winner! 


EXTRA WHITE MEAT because we 
hand-select only the broadest-breasted 
of all the Grade A turkeys in our flocks 
for Honeysuckle White. 


DEEP BASTED WITH TURKEY BROTH 
so the basting stays in, keeping the 
meat moist... with the true flavor 
oda Came T eed lake 

Honeysuckle White! 


Save-up as many 10¢ coupons as 
you like toward a Honeysuckle 
White Turkey. Look for ‘em in Purina 
Dog Chow® (5 Ib.,10 Ib.), Purina 

—— Cat Chow® (22 oz.,4 Ib.), Purina 
Checker indy Chuck Wagon® (5 Ib., 10 Ib., 25 Ib.), 
Pry tts Atay and Checkerboard Farms® Rock 
Cornish Game Hens. 





Div. of Ralston Purina Co. 


COFFEE CREAM FILLING Cover the pan, reduce the heat (the 
Yy cup flour 1 cup strong brewed water now should barely simmer) and 
14, cup sugar coffee or 1 cup cook for 10 more minutes. In a small 
ae tiaht eee renee’ bowl stir the yolks and add to them, a 
cream 2 egg yolks bit at a time, just enough of the thick- 
1 tsp. vanilla extract ened mixture to heat them through. 
In the top pan of a double boiler com- Combine the yolks with the remaining 
bine the flour, sugar and salt. Combine thickened mixture and continue cook- 
cream and coffee and stir in, a little at ing for 2 minutes longer. Remove the 
a time. Set the pan over simmering pan from over the water and stir in the 
water and cook, stirring constantly, un- vanilla. Cool the filling. This recipe 
til the mixture is thick and smooth. provides about 214 cups of filling. 














coupons at 

holiday time. 
f= Look for 

this display! 





MOCHA ICING 


4 square (14-0z.) VY, tsp. vanilla 
semisweet extract 
chocolate, melted 114 cups sifted 

4 Tb. hot brewed confectioners’ 
coffee sugar 

2 Tb. butter 


In a mixing bowl combine the choco- 
late and coffee. Stir in the butter and 
vanilla and blend in the sugar to pro- 
duce a stiff but spreadable mixture. 
More coffee or sugar may be added. 
Makes about 114 cups of icing. END 
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priate to serve with it. 
much les 

and ery imple to prepare 
in splurge both time 
the first course é VE 


of vegetable, salad and bré 


MUSSELS MARINIERE 
ROAST DUCK 
APPLESAUCE 


MOCHA CAKE 





MUSSELS MARINIERE (pictured) 


6 qt. mussels 

14, cup chopped shallots 
6 Tb. butter or margarine 
3 cups dry white wine 

Ail 1/, cup chopped parsley 
and dis- 


not tightly 


| Examine mussels 


ecard any that are 


i closed. Scrub well under 
cold running water to re 
move sand. With a sharp 


knife or scissors trim off the 








“heard” around edges 





iI Place mussels in a large 


bowl, cover with cold water 
in 4 flour 


then stir 


Soak 1 hour longer. Remove 


cup 


from water, place in colan 
der, rinse under cold water 
and drain 

In large kettle with tight 
fitting lid, sauté shallots in 


butter or margarine until 
golden. Add wine and bring 
to a boil over high heat. Add 
drained mussels; cover ket 
tle. Bring liquid again to a 
boil and cook 5 to 6 minutes 
or until all shells are open 


With 


tongs 


slotted spoon or 
mussels’ to 


(Dis- 


ones.) 


remove 


heated serving dish. 


card any unopened 
Keep warm. 
liquid 


cheesecloth-lined sieve. 


Pour through 
Re- 
turn to kettle and boil until 
to half. 
mussels or pour into a sauce 


boat 


reduced Pour over 


to serve alongside. 


Serve immediately. Serves 6. 


FROGS’ LEGS PROVENCAL 
BRAISED LEG OR SHOULDER 
OF LAMB 
FRUIT AND CHEESE PLATTER 


FROGS’ LEGS PROVENCAL 
(pictured) 


3 Ib. (214 doz. pairs) fresh or 
frozen skinned frogs legs 

l% cup sifted all-purpose flour 

1 tsp. salt 

2 eggs 

2 Tb. water 

3 cups fresh bread crumbs 

Salad oil for deep fat frying 


water 


id crumbs. 





ic skillet. 


i| fr 


2 lemons 
Sauce Provencal (recipe below) 
Place frogs’ legs in large bow] 


money 


id up 


3sel 


The foods 


t 


on 


he choice 


to 


ites or until golden. Place in paper- 
towel-lined pan to drain. Keep warm 
intil all are cooked. 


To serve as pictured: Cut lemons into 


eighths. and arrange legs in a bowl. 
Pass sauce. Or you may pour sauce 
into a shallow bowl and set legs in 


sauce and serve as a pick-up appetizer. 


SAUCE PROVENCAL 
In a large saucepan sauté 14 cup finely 
chopped onions and 3 crushed cloves of 


garlic in 14 cup olive oil until golden. 
Stir in 1 (35-oz.) can Italian tomatoes, 
114 cups dry white wine, !4 cup sugar, 
2 teaspoons salt, 2 teaspoons dried 
basil leaves and 1 teaspoon pepper. 
Cook over medium heat, stirring 
from time to time for 30 to 35 min- 
utes. Just before serving add 1% cup 
chopped parsley. Pour into serving 
bowl or chafing dish. Serve warm. 
Makes 224 cups. 
An alternate dipping sauce for the 











SW 2 
eas 


4Seasons 
Woman 


No dishwasher detergent 
can prevent water spots. 


No detergent, even the best, eon prevent water spots. 
Jet-Dry is made to sheet off water in the rinse cycle. 
(It's there that water spots form—after your detergent has gone 
down the drain.) Jet-Dry comes in liquid form for machines with 
dispensers. Or a solid little basket you hang in your dishwasher. 
So the next time a dishwasher detergent promises 
you nothing but spotless, spotless, spotless, 
remember its claim goes down the drain 
when it goes down the drain. 


ee 


Pek a td 


Try Jet-Dry Water Spot Remover. 


You'll see what spotless really means. 
ad 


al 
—— 
— 


— 


Promise. 








Heat 


to cover and refrigerate for 
hours to plump and whiten meat. 


add 


9 


When ready to cook, drain legs well. 
1 plastic bag combine flour and salt 
eg 1 few at a time, and shake 
ntil oated. 
Beat and water with a fork. Dip 
fi 


o egg mixture, then coat 
Refrigeraté 
lry. Meanwhile pour oil 

ches into large sauce 


to 


ing thermometer 


Drop legs into 


time, 3—5 min- 





| LEMONADE 
5¢ 





frogs legs may be made by blendir 
cup butter, 44 cup fresh lemon ju 
2 cloves garlic crushed and 4 


parsley. 


SMOKED SALMON WITH MELON 


CORNISH GAME HENS 
COLD LEMON MOUSSE 


SMOKED SALMON WITH MELON 
AND GRAPES 


SNAILS BOURGUIGNON 


21% cups butter or 
regular margarine 
6 dozen canned 
snails with shells wine 
34, cup finely 
chopped shallots 
3 cloves garlic, 


crushed 


1 tsp. salt 

Place butter in medium saucepan 

heat over very low heat to melt 

aside to let milk solids settle. 
Rinse snail shells well and sel 

side down to drain. Drain snails. 


SNAILS BOURGUIGNON 
VEAL OR CHICKEN FRICASSEE 
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AND GRAPES 
RICE STUFFI 


2 small honeydew or Casabz 
melons 
14% lbs. smoked salmon 
4 lemons 
3 Ib. grapes 
Cut melons in half len 
wise. Scrape out and disc 
seeds and pulp. Cut ha 
of 1 melon again in 
lengthwise and set 2 q) 
ters to one side of each 
serving platters. Cut 
maining halves length 
into 34-inch-thick slices’ 
Cut salmon in paper- 
slices and slice lemons t 
ly. Lay a slice of salmon | 
2 lemon slices on each 
of melon. Place ano 
melon slice in position. { 
tine to arrange grapes I 
bunches and decorate 
ters. Serves 8 to 12. 
Ed. Note: Fall is melon 
son. All varieties except 
termelon would be goo 
this recipe. Very har¢ 
find, but a real taste of 
ury, would be Crashay 
Persien melon as alter 
to the above. 


CAVIAR IN ARTICHOKE 

BEEF STROGANOFF 
FINE NOODLES 

CHARLOTTE RUSSE 


CAVIAR IN ARTICHOKES 


2 (15-0z.) cans artichoke 
bottoms 
1 (8-0z.) jar Beluga caviar 
4 hard-cooked egg yolks 
2 lemons 
Drain artichoke _bott 
then mound a tablespo¢ 
carviar in center of eac. 
Press egg yolks throu 
sieve and place around F 
iar. Arrange on 2 small. 
ing platters. Cut lemons¥¥ 
wedges and set in cer 
Garnish with parsley sf 
Serves 10 to 12. 


ICE CREAM BOMBE 


34, tsp. nutmey 
l4 tsp. pepper 
14 cup dry wh 


14 cup finely 
chopped par 


fery carefully skim clear butter 
) a saucepan. You will have about 2 
s. Add shallots, garlic, salt, nutmee 
| pepper. Cook over medium heat 
il shallots are golden. Add wine and 
ils and simmer 10 minutes. 

Jace snail shells in snail plates, 
ill muffin pans or a shallow baking 
. Fill each shell with a snail and 
ie of the butter. 

‘ombine bread crumbs and parsley 
top each shell with mixture, divid- 
evenly. Refrigerate until serving 
e, but do not make ahead more than 
» 8 hours. 

ust before serving preheat oven to 
*. Bake snails in shells 7 to 10 min- 
; or until crumbs are golden. Serve 
»8 to each person. Serves 9 or 10. 


HAM CHAUD-FROID 
COAST TURKEY FRUIT STUFFING 
ALMOND-PEAR TART 


1 CHAUD-FROID (pictured) 


lb. Westphalian 3 envs. unflavored 


Italian cured gelatin 
am (prosciutto) 3 cups chicken 
-0z.) pkgs. broth 


eam cheese 

se ham in refrigerator to chill. 

et cream cheese soften at room 
perature | hour. 

prinkle gelatin over chicken broth 


Let soften 5 min- 


mall saucepan. 
. Heat over low heat, stirring con- 
tly unti! gelatin is dissolved. 

1 large bowl beat cream cheese 
] smooth with whisk, then beat in 
h mixture, a little at a time, until 
ture is smooth. Strain through a 
ssecloth. 
efrigerate. 
» until mixture will coat the back 
ladle. 

lace chilled ham on a cake rack 
ed in a jelly roll pan. Spoon the 
tin mixture over the ham in a 
oth even Jayer. Refrigerate imme 
ely. (If mixture becomes too firm 


stirrine from time to 


re you finish it may be melted and 
ed again. Also any that runs off the 
. into the pan may be re-used). 
Then the coating is firm, decorate 
| as pictured, or in your own way, 
g vegetable cut-outs, olives, orange 
mon peel and parsley or dill weed. 
lecorate as pictured: Make a truffle 
t (recipe below) for the black part 
ne design. Tiny canape cutters are 
| for the cut outs. The Aower stems 
dill and parsley, the bird, pimiento 
the cat is lemon peel. 


-FLE SHEET 


nkle 2 envelopes unflavored gelatin 

34 cup chicken broth in a small 
epan. Let soften 3 minutes. Heat 
low heat, stirring constantly until 
tin is dissolved. Stir in 1 (134-0z.) 
ruffle paste and 1 tablespoon dry 
ry. Heat until bubbles appear 
nd edge of pan. Keep over low 
| or set pan in another pan of boil- 
water for 10 minutes, stirring fre- 
utly to intensify the black color (or 
a charcoal tablet bought at a drug- 
). Pour liquid (you should have 34 
)) into 3 lightly oiled 9-inch plates 
pper plates. Refrigerate until firm. 


jOIS GRAS WITH TRUFFLES IN ASPIC 
SF ROULADES WITH DILL CUCUMBER 
' STUFFING 

FRESH FRUIT SHERBET 


} GRAS WITH TRUFFLES IN ASPIC 
(ctured) 


DoS aspic (recipe see below) 
(0z.) can paté de fois gras with truffles 





Introducing No-Fry Doughnuts. Doughnuts that are different from any other 
kind. Because you don’t fry them. You bake them. That’s right! Just put the 
in the oven.and you’ve got them made. Cinnamon Sugared, Applesauce or. 


Chocolate. They’re tender, luscious and... mmmmmmmmm! 
Use Red Star® Yeast. The natural yeast with no- 
so dependable, so easy to use. 


Treat your family to a batch of new No-Fry Dough- 
nuts with Gold Medal® flour. Isn’t it that time of year? 


® Reg. T.M. of General Mills, Inc. 


pags ice oe Tele bes 


ik PURPOSE 


* wiched Flour 


£O BLEACHED 


RED STAR 


©@ Reg. T.M. of Universal Foods pa Ly 








Turn out aspic into a saucepan. Place 
saucepan in a pan of hot water. Let 
melt 

While the aspic melts, slice the paté 


in 14-inch slices. Lay slices, about 1 
inch apart on cake racks set in a jelly 
roll pan. Refrigerate until the aspic is 
ready. 

Place saucepan of the melted aspic 
into a pan of ice and water. Stir con- 
stantly until the aspic is syrupy, then 
ladle in a very thin layer over the 


chilled sliced paté. (Aspic that runs off 
into pan may be used again.) Refriger- 
ate slices of aspic about 4% hour or 
until firm. 

Pour remaining aspic into 1 or 2 

serving platters to a depth of 144 inch. 
Refrigerate 14 hour or until the aspic 
is firm. 
To serve: Arrange slices on aspic in 
serving platter. Garnish with a rose 
made from a long strip of tomato peel. 
Serves 8. 


ASPIC 
14 medium carrot 4 cups chicken 
14 medium onion broth 
1 stalk celery 1% |b. lean ground 
1% lemon round 
144 cups sauterne 2 egg white 
4 envs. unflavored 
gelatin 
Chop carrot, onion and celery and 


slice lemon. Combine in small sauce- 
pan with sauterne. Bring to a boil and 
boil until liquid is about 1% cup. 

In large saucepan, sprinkle gelatin 
over chicken (continued) 
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broth. Let soften 3 minutes. Beat, stir- 

until dissolved. Strain wine mix- 
ture into chicken broth. Discard vege- 
tables 

Add ground beef and egg whites. 
Heat, stirring gently until mixture 
comes to a boil and a layer of egg white 
and fcam forms on top. Reduce heat, 
and simmer for 30 minutes. 

Line a sieve with 4 layers of cheese- 
cloth and hold over a large bowl. Ladle 
chicken broth mixture into sieve. Cool 
10 minutes. Skim off fat, then blot 
with edge of paper towel. Refrigerate 
overnight. 

So aspic will be clear it must be ab 
solutely fat free. So next day just be 
fore using, rinse surface of solid aspic 
very quickly with boiling water and 
pour it off. It is now ready to be melted 


and used. Makes about 3 cups. 


LOBSTER PARISIEN 
COLD LOIN OF PORK 
SPICED FRUITS 
BAVARIAN CREAM 


LOBSTER PARISIEN (pictured) 


1 (3-Ib.) boiled 
lobster, chilled 

2 Tb. thick French 3 cups aspic (recipe 
dressing page above) 

6 medium tomatoes 1 (4-0z.) can whole 

1 


2/, cup mayonnaise 
or salad dressing 


(8-0z.) can small pimientos 

peas 1 truffle or 3 or 4 
1 (8-0z.) can diced ripe olives 

carrots 1 hard-cooked egg 
1 cup diced celery 1 lemon 


If you wish to use the lobster shel] to 
decorate the serving platter as_pic- 
tured, do not cut it apart. 

Place lobster on back. With kitchen 
shears cut around thin undershell of 





tail. Insert fingers between lobster 
meat and hard shell and gently pull 
meat away in one piece. Cut slits on 
under side of claws with a heavy 
French knife and pull out meat. Wrap 
shell in plastic wrap and refrigerate. 

Slice tail meat, cutting diagonally 
into 14-inch thick rounds. Set the 
rounds on a cake rack. Cover with 
waxed paper and refrigerate. Chop 
trimmings from tail and claw meat. 
Place in a medium bowl, add French 
dressing, toss to mix. Set aside. 

Wash tomatoes. Cut a thick slice off 
stem end of each, then scoop out to- 
mato seeds and pulp. Set tomato cups 
upside down to drain. 

Drain peas and carrots, then add to 
lobster in bowl. Add celery and fold in 


mayonnaise, mixing well. Spoon mix- 
ture into tomato cups. Then place 





Only Bisquick combines in one box the 
basic ingredients you use most often 
when baking from scratch. So those 
famous Bisquick biscuits and pancakes 
are justa beginning. Add your own 
touches, and there's no end of exciting 
things you can make, al! of them tasting 
like you made therm trom scratch. 





Biscuits and pancakes 
as light and fluffy as the 
best scratch recipes. 


them in a shallow pan and refrigerate. 

Place aspic in a saucepan, then place 
in a pan of hct water. Let melt. While 
aspic melts, cut out pimiento and truf- 
fle decorations and slice egg. 

Place cake rack with rounds of lob- 
ster meat in a jelly roll pan. Decorate 
each with pimiento, truffles and egg as 
pictured. In same manner, decorate 
chilled lobster salad in tomatoes. 

Place saucepan of melted aspic in 
pan of ice and water. Stir constantly 
until aspic is syrupy, then ladle in a 
very thin layer over the decorated 
lobster rounds and filled tomatoes. Re- 
frigerate 1 hour or until firm. Pour re- 
maining aspic into serving platter to a 
depth of 14-inch. Refrigerate 1 hour. 
To serve (as pictured): On aspic-lined 
platter, arrange lobster shell supported 
with a lemon basket and decorated 





uick is wh 


AND WHAT CAN'T YOU MAKE OF IT! 


with parsley. Place tomatoes arox 
lcbster shell and place lobster pie 
on back of shell and between tomat 
Served the day it is assembled. Serve 


BOILED LOBSTER 


In large, deep skillet combine 4 qu: 
water, 44 lemon, sliced and 2 tal 
spoons salt. Bring to a boil. Hold — 
lobster by the body with claws av 
from you, and plunge it into the wa 
Return water to boiling, reduce h 
and cook covered 20 minutes. Rem 
kettle from heat and let lobster coo 
liquid. Lobster can be refrigerated 
the liquid overnight. 


BUDGET ALTERNATIVES FOR THE 
PRECEDING RECIPES 
Mussels Mariniére: You can use n 
sels from jars or cans. These are ay 
able in gourmet shops and are in wi 
distribution than fresh mussels. 
Frogs’ Legs Provencal: You can 
the first wing joint of chicken (“dr 
ettes”). Remove skin, coat as in re 
and sauté in salad oil for 15 minv 
Beluga Caviar: Use red salmon ca 
and mound it in poached large m1 
room caps and surround with egg. 
Snails Bourguignon: For snail s! 
use small mushroom caps. For si 
chop mushrooms and stems. Ad: 
snail butter and cook as in recipe. 
Fois Gras with Truffles: There ]} 
many patés other than goose liver 
truffles that are much less expen 
and take equally well to aspic glaz 
Lobster Parisien: For the lobster } 
frozen lobster tails, cooked accordir} 
package directions. Use one or t 
the empty shells, turned rounded f 
up, to decorate the platter. : 
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. ™ Any of over 100 g 
things from just o! 







UR CREAM 
tinued from page 138 


\NQUETTE OF VEAL EN CROUTE 


try Shell: 
up sifted all- 
urpose flour 


1 cup thinly sliced 
mushrooms 
1 Ib. veal shoulder, 


tsp. salt cut in 1x3-inch 
tsp. nutmeg strips 

tsp. pepper Sauce: 

cup butter or 3 Tb. butter or 
nargarine margarine 

) Tb. ice water 3 Tb. flour 

ng: 1 tsp. salt 


14 tsp. pepper 

14 tsp. nutmeg 

1 cup milk 

1 (434-0z.) can 
sardines, drained 

1 cup sour cream 


_ cups julienne 
arrot sticks 
cup butter or 
nNargarine 
_ cups thinly 
liced leeks 
pare pastry by sifting flour, meas- 
ng 1 cup, then sifting again into a 
dium bowl with salt, nutmeg and 
yper. With pastry blender, cut in 
ter or margarine until mixture re- 
ibles coarse corn meal. Sprinkle 
r 4—5 tablespoons water, until mix- 
e is completely moistened, stirring 
tly with a fork. Form a ball and roll 
on floured pastry cloth. Use to line 
10-inch) fluted flan or quiche pan. 
ck base and sides with a fork. Chill 
minutes, then bake in preheated 
° oven for 15-20 minutes. Cool com- 
tely in pan on wire rack. 
Mleanwhile prepare filling. In a 
dium saucepan simmer julienne car- 
sticks in enough salted water to 
er. Cook until tender, about 20-25 
qutes. Drain and set aside. In a 
let in 2 tablespoons butter or mar- 
ine sauté leeks and mushrooms until 
der. Drain and set aside. In re- 
ining 2 tablespoons butter or mar- 
‘Ine, sauté strips of veal shoulder, a 
y at a time, 2-3 minutes each side 
til tender. Drain and set aside. 





jou make of it. 
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Make sauce in heavy saucepan by 
melting butter or margarine. Stir in 
flour, salt, pepper and nutmeg. Cook 
for 1 minute stirring constantly. Re- 
move from heat and slowly stir in milk. 
Return to heat. Slowly bring to a boil, 
stirring constantly. Add 11% cups each 
cooked carrots and leeks, sautéed veal 
and drained sardines. Simmer, to heat 
thoroughly. Stir in sour cream. Heat 
(but do not boil) 1 minute more. 

Set prepared flan crust on serving 
platter. Pour in filling. Garnish with 
remaining leeks, carrots and mush- 
rooms as pictured. Serves 6-8. 


GREEK RICE SOUP (pictured) 


Cook 144 cup raw long grained rice ac- 
cording to package directions. 

In a large skillet, in 2 tablespoons 
butter or margarine, 
chopped onions until tender, about 5 
minutes. Stir in 1 teaspoon each salt 
and dill and 1%4 teaspoon pepper. Add 
2 (13-0z.) cans chicken broth, 1 cup 
milk and 4 eggs, slightly beaten. Stir 
constantly over medium-low heat until 
soup thickens, about 10-15 minutes. 
Take great care the mixture does not 
boil. Whisk in 1 cup sour cream. Heat 
1 minute more. Add the cooked rice, 
1% cup sliced ripe olives and 1 lemon, 
thinly sliced. Serve immediately. 
Makes 4 cups. Serves 6-8. 


sauté 14 cup 


OYSTERS A LA CREME (pictured) 


Scrub 2 doz. oysters very well, under 
cold running water. Open the oysters 
by inserting a knife through the 
back hinge muscle and running the 
knife around the oyster prying open 
the two shells. Discard top shell and 
loosen oyster meat from second shell 


Sit yourself down and 
think of all the good things 
you could make. «. 













BUTTERMILK BAKING we 









































with a knife. Set meat back onto shell. 

In a small skillet, sauté 14 lb. bacon 
until crisp. Drain. In a little of bacon 
drippings sauté 144 cup sliced green 
onions until transparent. Drain. 

In a bowl, combine 1 cup sour cream, 
'4, cup white wine, 4% teaspoon each 
salt and grated lemon rind, 14 tea- 
spoon cayenne pepper and sautéed 
green onions, reserving 1 tablespoon 
for garnish. Spoon 1 tablespoon sauce 
over each oyster. Sprinkle with crum- 
bled bacon. Place oysters on ovenproof 
tray. Broil 6 inches from heat for 2-3 
minutes. Garnish with reserved green 
onions. Serves 6 as an appetizer. 


CHERRY BLINIS (pictured) 


Pancake Batter: 14 cup sugar 
3 cups milk salad oil for frying 
1 env. dry active Filling: 
yeast 2 (30-0z.) cans 
3 cups buckwheat cherry pie filling 


flour 2 cups sour cream 
4 eggs, separated 2/4, cup kirsch or 
14 cup sour cream plum wine 


Heat 2 cups milk until lukewarm. 
Place in bowl and sprinkle in yeast. 
Stir to dissolve, then stir in 2 cups 
buckwheat flour. Cover. Let rise 1 hour. 
Beat in 4 egg yolks, sour cream and 
sugar. Stir in remaining 1 cup milk 
and 1 cup buckwheat flour. Beat egg 
whites separately until very stiff. Fold 
into pancake mixture. Cover and let 
rise 1 hour longer in a warm place. 
Heat a 6-inch crépe pan or heavy 
skillet. Add 1 tablespoon oil and swirl 
to coat pan. Pour in 4 cup batter and 
cook 2-3 minutes. Turn and cook 1-2 
minutes longer. Keep warm while 
cooking rest. Makes 30 pancakes. 
Make filling by combining 1 can 
cherry pie filling with sour cream 
and 14 cup kirsch or plum wine. Place 


_CHERRY-PECAN RING 


¥3 cup butter or margarine 
3 cup brown sugar (packed) 
Drained maraschino cherries 
-Pecanhalves — 
2 cups Bisquick baking m mix: 


_ 2tablespoons granulated sugar 


1 egg 
43 cup water or milk 
Confectioners’ Sugar Icing 












eee etary Cocke 


2 tablespoons filling on each pancake. 
Roll up. Make sauce by combining re- 
maining can cherry pie filling with 43 
cup kirsch. Allow 3-4 pancakes per 
serving, spooning some sauce over pan- 
cakes. Serves 6-8. 

Ed. Note: Pancakes can be made 
ahead, stacked between layers of wax 
paper, wrapped in foil and frozen. 
Thaw and heat in 300° oven to use. 


CREME FRAICHE CAKES 


Preheat oven to 350°. Butter 1 (15x10x 
l-inch) jelly roll pan. Line bottom 
with wax paper and butter paper well. 

In a large bowl, beat together at high 
speed 2 eggs and 1 cup sugar until 
thick and lemon colored. Sift flour. 
Measure 134 cups. Sift again adding 
2% teaspoons baking powder, 1 tea- 
spoon salt and 14 teaspoon baking 
soda. Fold flour mixture into egg mix- 
ture, a little at a time, and alternating 
with the addition of 1 cup sour cream. 
Pour batter into prepared jelly roll 
pan. Bake at 350° for 20 minutes. Cool 
in pan on wire rack for 5 minutes. In- 
vert cake onto sugared cloth. Remove 
wax paper. Cool. 

Cut cake into 21%4-inch circles with 
cookie cutter. There will be about 24. 

Prepare cream by beating 1 cup 
heavy cream until stiff, adding 2 table- 
spoons confectioners’ sugar. Fold in 1 
cup sour cream. Place in a piping bag 
containing a star tip. 

Spread top of each cake with a little 
of 4% cup red currant jelly. Dip jelly- 
side down, into 34 cup finely chopped 
walnuts to coat. Pipe a swirl of cream 
on top of chopped nuts. Dust all cakes 
with a little sifted confectioners’ sugar. 


Makes 24. 





Heat oven to 400°. Melt butter in 
oven in 8-cup ring mold. Sprinkle 
evenly with brown sugar. Arrange 
cherries and pecan halves on sugar 
mixture. Mix baking mix, granu- 
lated sugar, egg and water; beat 
vigorously ¥2 minute. Spoon batter 
evenly over cherries and pecans. 
Bake 25 to 30 minutes. Invert onto 
heatproof plate. Leave pan over 
coffee cake a few minutes. While 
warm, spread with Confectioners’ 
Sugar Icing. 9 servings. 


CONFECTIONERS’ SUGAR ICING: 
Blend 1 cup confectioners’ sugar, 


_¥2 teaspoon vanilla and about — 
tablespoon water. 


This recipe was developed and 
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SHEER LUXURY: TIME WELL SPENT 


continued from page 133 


EGGS IN ASPIC (pictured) 
2 recipes Aspic 

(page 147) 
Poach eggs and place in refrigerator to 
chill. 

Melt solid aspic then chill until syr- 
upy, according to recipe directions 
Spoon 2 tablespoons of aspic into each 
of 6 (4-0z.) soufflé dishes. Place a sprig 
of dill in center of each, then 


Remove from heat. Serve immedi- 
ately, sprinkling each serving with 
parsley. Serves 6. 


ROAST RACK OF LAMB (piciured) 


2 tsp. salt 
1 tsp. rosemary 


2 racks of lamb 
(7 or 8 ribs each) 


2 cups fresh bread 14 tsp. pepper 
crumbs 14, cup Olive or 

1 cup chopped salad oil 
parsley 

4 cloves garlic, 
crushed 


Trim off fat from racks of lamb. Trim 


To serve as pictured: Place racks on 
backbone in platter with Duchess Po- 
tatoes and carrots and a garnish of 
mint. Serves 6 to 8. 

Preheat oven to 400°. Roast racks 
30 minutes or until meat thermometer 
registers 140° for very rare lamb or 1 
hour (160°) for medium done lamb. 


DUCHESS POTATOES WITH CARROTS 
(pictured) 


Pare and slice 1 lb. fresh carrots. Cook 





refrigerate until gelatin mix 
ture is firm but still sticky, 
about 5 minutes. (Keep re- 
maining gelatin out of ice 
and at room temperature.) 

When gelatin in cups is 
firm enough to hold egg, 
place an egg, yolk side down, 
in each cup, taking care not 
to break yolk. Pour more 
gelatin mixture over eggs to 
fill cups 14-inch from edge. 
Refrigerate 2 hours or over- 
night. 

Pour remaining gelatin 

into waxed paper lined 15x 
10x1l-inch jelly roll pan. Re- 
frigerate 2 hours or until 
very firm. Serve eggs un- 
molded and surrounded with 
cubes of aspic. 
To unmold: Loosen gelatin 
around top with tip of sharp 
knife, then with wet fingers 
pull gelatin away from side 
of souffle cup. Dip bottom of 
cup in warm water for 4% 
minute. Place a wet plate 
over top; invert and shake 
to release molded egg, then 
slip it onto serving plate. 
Repeat. 

Invert aspic in jelly roll 
pan on large cutting board. 
Pull off paper and cut aspic 
Place 





into '%-inch cubes. 
around eggs. Serves 6. 





OYSTER BISQUE 


4 cup chopped celery 

14, cup chopped onion 

2 cloves garlic, crushed 

1/4, cup butter or margarine 

2 pints fresh or frozen oysters 
and liquid 

1¥% cups milk 

144 cups heavy cream 

Y, tsp. salt 

14 tsp. mace 

1% tsp. pepper 

3 egg yolks 





FRENCH'S PUTS 
A SIZZLE IN 


ee eee 


YOUR BURGER... 


and your soup, steak and 
— ee 


tablespoon - 


French's 
of 


Sizzle- 


brager! So delicious, 





2 Tb. chopped parsley 


In medium skillet sauté celery, onion 
and garlic in butter 3 o1 
until transparent but not golden. 

Drain oysters, saving liquid in top of 
a double boiler. Add oysters to celery 
mixture and sauté 1 or 2 minutes. then 
add all to oyster liquid. Stir in milk. 
cream, salt, mace and pepper. Plac¢ 
Over simmering water in bottom of 
double boiler until steaming hot. 

In medium bow] with rotary beater, 
beat egg yolks until blended, then beat 
in about 1 cup hot milk mixture. Next 
stir egg mixture into top of double boil- 
er. Cook, stirring constantly until mix- 
ture thickens slightly 


4 minutes or 


150 


ends of bones. Check that backbone is 
cracked so racks can be carved into 
chops. 

In medium bowl combine bread 
crumbs, parsley, garlic, salt, rosemary 
and pepper. Toss to mix well, then add 

| and toss again. 

Place rack with ribs down and pat 
half the mixture over meat side of each 
rack, pressing to hold in place. Wrap 
with plastic wrap and refrigerate over- 
nigh 

One hour before roasting, unwrap 
and place with ribs on rack in shallow 
roasting pan, and let stand at room 
temperature. 


The Sizzler! 





in slightly salted water until tender. 
Drain and toss with butter until ccated. 
Place 4 cups hot freshly mashed pota- 
toes in a pastry bag fitted with a large 
tube. Pipe potatces in 8 (about 3-inch) 
circles on a greased cookie sheet. Place 
under broiler until lightly brown. Fill 
centers with cooked carrots. Serves 6. 


RATATOUILLE (piciured) 


3 small eggplants 3 cloves crushed 


5 or 6 small garlic 
zucchini 3 tomatoes 
1 green pepper 2 tsp. salt 
2 medium onions 1 tsp. dried 
14 cup olive oil oregano leaves 
2 Tb, butter or 1 tsp. dried 


marjoram 
1% tsp. pepper 


margarine 


Wash eggplants and halve length 
Scoop out centers, leaving about 
inch thick shells. Dice eggplant. Sif 
aside with shells. 

Scrub zucchini and slice. Was 
green pepper and cut lengthwise inf 
'4-inch thick strips, discarding see ¢ 
and pulp. Slice onions thinly to ma 
1 cup. : 

In large skillet heat oil and butte 
Add onion and garlic and sauté uni! 
onion is golden. Add diced eggplar} 
zucchini and green pepp 
and sauté 3 to 5 minuté’ 
Cut tomatoes in eight#! 
and add to skillet, thd f 
sprinkle vegetables with sa i! 
oregano, marjoram and pef. 
per. Cook, covered over Ie 
heat, stirring from time ? 
time until vegetables af! 
tender. fe 

Meanwhile heat eggplaf' 
shells in boiling water fj° 
a few minutes to soft}! 
them. }! 
To serve as pictured: FY 
shells with vegetable mixtu|" 
allowing 1 per servin}" 
Serves 6. 

Ed. Note: The shells are or} 
a serving container. The 
tatouille may be made ac 
ahead and reheated. It cf 
also be served chilled as 
salad or an appetizer. 


HR | 
SPINACH AND RADISH SA 
34, cup salad or olive oil iW 
14 cup red wine vinegar P 
2 Tb. chopped chives p 
4 tsp. dry mustard 4 
14 tsp. salt Pp. 
14 tsp. pepper , 
2 (10-0z.) pkgs. fresh spinach) ; 


2 bunches radishes A; 


In jar with tight-fitting } 
combine salad oil, vinegf 
chives, mustard, salt af 
pepper. Shake well, maki 
sure all ingredients are thf" 
oughly blended; refriger#}'" 
this dressing until serv}i! 
time. i al 
Wash spinach, remove a}! 
discard coarse stems af! 
bruised leaves. Drain wh?lé 
then place in salad _ bof! 
Cover bow] with plastic wif 
and refrigerate until rezf!” 
to use. a 
Wash radishes. Trim FP") 
roots and stems. Cut rf! 
ishes, not cutting risf"l 
through, into thin slic}. 
Place in bowl of ice ¢%* 
water. Refrigerate at leasft 
hour for cuts to open. (Tf 
may be done the day beforp®" 
When ready to serve: Drft 
radishes. Drain off éy 
water from spinach in sal 
bowl. Shake dressing u 
well blended. Pour over spinach. A 
radishes and toss until spinach} hs 


evenly coated. Serves 6. Mey 
Oni 
PEAR SHERBET (pictured) bin, 


1 qt. crushed ici 
2 Tb. cornstarch 
4 cup port win 


2 (30-0z.) can pear 
halves 

3 egg whites 

2 (14-0z.) cans 
sweetened con- 
densed milk 

Drain 1 can pears, saving syrup i 

bowl. @ hy 
In container of electric blender, cf}. 

bine % of the pears, % of the Be , 

whites, 1 can sweetened condensed rf... 

and 2 cups crushed ice and blenc 


5 








speed until smooth. Pour into a 
rative 7-cup mold and place in 
zer. Repeat with remaining 
ed pear halves, egg white, con- 
d milk and ice. Pour into same 
|: Freeze 8 hours or overnight. 
small saucepan blend 4 cup saved 
, syrup into cornstarch until 
oth, then stir in 1 cup additional 
syrup and 4 cup port wine. Cook 
medium heat, stirring constantly, 
mixture thickens and just comes 
boil. Boil 1 minute. Remove from 
and pour into a bowl. Refrigerate. 
amold sherbet and place in freez- 
itil serving time. 

unmold: Dip mold quickly in 
a water. Invert on serving plate 
shake to release sherbet. If sher- 
loes not unmold, hold a hot damp 
. over mold and shake again. Just 
“e serving drain remaining can of 
halves. Arrange around sherbet 
drizzle with sauce. Serves 6. 
Note: This recipe may be made 
fresh pears. Peel, halve and core 
years then poach in a syrup made 
cup water and 14 cup sugar. In 1 
»z.) can there are 8 halves. 


MENU #2 
LOBSTER ASPARAGUS-TIP SALAD, 
VINAIGRETTE 
CASSOULET 
SUSSELS SPROUTS WITH WALNUTS 
CARROTS ANNA 
FROZEN PEACH MOUSSE 


sTER ASPARAGUS-TIP SALAD, 





IGRETTE 

Ib. asparagus 4 tsp. pepper 
up Olive oil 1 (16-0z.) can 
up red wine frozen lobster 
inegar meat 

:D dry mustard 2 heads Boston 
5p. salt lettuce 


Ih asparagus in cold water, gently 
hing with vegetable brush to re- 
P sand. Drain. Peel with vegetable 
r to remove thin outer skin and 
ys. Cut off two-inch tips. 
0k tips in lightly salted boiling 
until tender, 5-7 minutes. Drain. 
in shallow glass baking dish. 
jar with tight-fitting lid combine 
_ oil, wine vinegar, mustard, salt 
pepper. Shake until blended then 
over asparagus tips. Cover dish 
plastic wrap. Refrigerate, turning 
once or twice, several hours. 
ace frozen lobster meat in refrig- 
or to thaw, according to,label direc- 
Wash lettuce and drain well. 
ein plastic bag. 
inish salad: Line individual salad 
ss with lettuce. Arrange asparagus 
and drained lobster on lettuce, di- 
ag evenly. Spoon a little dressing 
each salad. Serves 8. 
Note: If fresh asparagus is not 
able, use deluxe frozen or canned 
ragus tips. 




















ULET 


dried white 21% Ib. rolled 


ns shoulder of lamb 
Salt pork 3 Tb. chicken fat or 
m shank lard 
4, -lb.) 1 Ib. lamb shoulder 
red carrots bones 
ge onion 2 cups chopped 
ole cloves onion 
». dried thyme 4 cups beef broth 
ves 2 cups dry white 

Pp. pepper wine 
ves garlic 14 cup tomato 

igS parsley paste 

leaves 2 cups dried bread 
. garlic sausage cubes 


boneless loin 4 cup chopped 
pork parsley 

or two days before serving: Soak 
d beans overnight, according to 
sage directions. Place beans in 
eh oven, add salt pork in one piece, 
(continued) 











‘CookingMagic.is a lotmove 
than a reesting bag. My chicken 
cassevole proves tle” Phyllis Lovit of Los Angeles, California 





































Send 25¢ for 





Cooking Magic “Cooking Magic bags have : 
Cook Book: so many uses. Of course, 
eee they’re marvelous for 


Minn. 55192 roasting. Then I discovered 


all kinds of ways of 
using them for leftovers. 
Like leftover roast chicken. 

I make a chicken casserole 
from it. Then I freeze it in a Cooking 
Magic bag. To serve later, I 
just put bag and all... still frozen. .. 
into boiling water. And what’s 
best of all, there’s no pot or casse- 

role dish to scrub. Life sure is a 

sp lot easier and my 

food tastes a lot 
better.” 





ee ee 
Ses t-45 


owes wn ge- 


Sag Mogi 


Mrs. Lovit’s INSTANT CHICKEN CASSEROLE: 


Mix one can (10% oz.) condensed cream of chicken 
soup, 4 cup water, 4% cup chopped scallions, one can (6 
oz.) sliced mushrooms drained, one jar (4 oz.) pimientos 
drained and diced, 1 egg, well beaten, 1% tsp. garlic 


for roasting 


freezing 
boiling <=> 


powder, 2 cups diced cooked chicken and 4-6 oz. un- 
cooked spinach green or medium width egg noodles— 

















cook and drain noodles. Spoon mixture into one Cook- 0 BAGS ONX5N & 
ing Magic Bag Medium Size. Seal and freeze. At serving 
time place frozen bag into boiling water and cook at a ~ 5 a 
boil 20 to 25 minutes. Pour out on a platter and garnish Cooking Magic bags. .. for roasting, 
with toast points, parsley and radish roses. Serves 4-6. e eye k | 
freezing, boiling... the Jack-of-all-bags. 
© 1972 The Drackett Products Company 
Cak 3 Coffee C Fill 145 
Mussels Mariniére. p. 146 Lemon Mousse Cake, p. 14 offee Cream Filling. p : 
RECIPE INDEX Oyster Bisque, p. 150 Lincoln Log. p. 145 Lemon Meringue Icing, p. 143. i 
Here is a listing of recipes appearing in Oysters a La Creme, p. 148 Lord and Lady Baltimore Cake, p. 142 Mocha Icing. p. 145 : 
this issue including those from the Smoked Salmon with Melon, p. 146 Peach Charlotte Russe, p. 136 Pastry Cream, p. 144 | | 
Journal kitchens and advertisements Snails Bourguignon, p. 146. Pear Sherbet, p. 150 Sweet Dough, p. 144 | 
All have been tested by our home econ- Truffle Sheet, p. 147 Pear Tart. p. 144 Se 
omists Poached Pears. p. 144 SAUCES || 
BEVERAGES Riz Malta, p. 145 Don's Blender Hollandai p. 139 
APPETIZERS All beverages. p. 82 Valentine Cake. p. 142 Melba Sauce. p. 144 | 
Beef Porcupines, p. 1 Mock Bearnaise Sauce. p. 136 | 
Caviar in Artichokes. p. 146 DESSERTS M‘*tIN ENTREES Orange-Apricot Sauce 145 
Chicken Liver Paté. p. 140 Baked Peach Alaska, p. 140 Blanquette of Veal En Croute. p. 148 Sauce Provencal, p. 14 {} 


Eggs in Aspic. p. 150 
Foie Gras with Truffles in Aspic, p, 147 


Charlotte Russe, p. 143 
Cherry Binis, p. 148 


Broiled Tournedos, p. 136 
Cassoulet, p. 151 


VEGETABLE ENTREES & SALADS 


Frogs’ Legs Provencal, p. 146 Cherry Pecan Ring. p. 149 Rack of Lamb, p. 150 Baked Potato Slims. p. 28 
Greek Rice Soup. p. 148 Creme Fraiche Cakes, p. 148 Shrimp with Garlic Butter, p. 136 Beet Salad. p. 136 | 
Ham Chaud-Froid. p. 147 Frangipane, p. 144 Carrots Anna, p. 152 a |! 
Lobster Asparagus-Tip Salad, p. 151 Frozen Peach Mousse. p. 152 MISCELL4 NEOUS Duchess Potatoes with Carrots, p. 150 


Lobster Parisien. p. 148 
Martha Washington's Crab Soup. p. 140 
Mulligatawny Soup, p. 140 


Genoise (French Sponge Cake). p. 142 
Johnny Appleseed Pie, p. 59 
Ladyfingers, p. 144 





Almond-Paste Icing and Roses, p. 142 
Basic Custard Cream, p. 144 
Butter Cream, p. 142 


Minted Peas. p. 136 
Ratatouille. p. 150. _ - 
Spinach and Radish Salad. p. 150 
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! bones aside 
ool enough to handle cut it 
: into 1-inch cubes 


In ire¢ saucepan 
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brot white x é toma 
| 
i} paste, rema ng teaspt 
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sex discrimina- 





ns nd tion are hav an increasingly strong 





> seen expansion of the 
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= Refrig scope of the Women’s Bureau in 





in resources 
Fair Labor 
equal pay for 
new Executive 





Order requiring firms that do business 
vith the government to have “affirma- 
iction” plans for hiring and pro- 


5 moting women. And the government 


; slices is filed charges of discrimination on 
END basis of sex against more than 


350 hig 





As Mrs. Whitman 











; gher educational ins 
In addition, President Nixon has reg 





ommended that the jurisdiction of th 
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e Equi 
ynstitutiol 





il Rights be 








strongly 
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ut muc 
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of wives, in the working wor 


the Social Secur# 


system that currently mal 
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ing parents, bu 
question of what constitu 
business-related expenses 
men and women should pr 
ably be explored more ful 
I don’t think any of the 
problems has an obvious 
swer, but they certainly sh 
that our institutions need 
be modified to meet wome 
changing economic role 

In urging the private s 
tor to follow governmer 
lead to help make econos 
equality for women a real 
the President said in Aj 
that “the full and equal fF 
ticipation of women is € 


cial to the strength of 


country. 


““‘We’ve come far” 


Both he and I are ¢ 
vinced that the new gov 
ment Advisory Commi 
on the Economic Role 
Women will go far tow 
reaching into and helpin 
solve the problems that 
still evident in women’s 
ond economic revolution 
believe this committee 
reach where laws cal 
reach—deep into the hu 
spirit. 

We have come far, 
many of the obstacles 
face are subtle and d 
They are social attitu 
built up over the centures. And 
cannot be changed overnight, or eve 
the four years of an Administra 





But with the encouragement of toe 
involved and concerned women, 
the responsive action of today’s 
in business and government. I 

dent that these social attit 
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oe ; 
as to be out of danger? 


T. H. Hux 





(BARA EAGLETON’S STORY 
inued from page 111 


hat Sunday was the first time I 
ized Tom might really be asked to 
off the ticket. 

hen, that same day, Tom was on 
2 the Nation. I was terribly proud 
im, he was so great. But it was a 
rise to learn that columnist Jack 
erson, who is just horrible in my 
d, would be on the show. He had 
r been a panelist on it before. You 
d see that they were going to give 
) the third degree, and they did. 
rge Herman, another panelist, 
1ed to have this thing about per- 
ation. In fact, I became fascinated 
his fascination with Tom’s sweat. 
ce had a friend who didn’t perspire 
she had a problem, she actually 
me very ill. I thought, “Maybe 
rge Herman doesn’t perspire, he 
n't look like he does.” That day he 
st counted Tom’s beads cf per- 
ition one by one, as the hot lights 
ned down on him. I was irritated 
he third time around. I was mad. 
hen Tom came home I told him I 
ght we were going to be in for an 
ymfortable three months. I said, “It 
s like your past health has become 
big issue, and I don’t think they 
soing to let up on it.”” He asked why 
t that way and I told him about the 
ict the Sunday papers had had on 
and the fact that the three net- 
< television crews out in front of 
house looked like they were there 
ay. 

mat night I called our son Terry, 
vho was away at summer camp in 
asylvania. The camp proved to be a 
t place for him to be during this 
le period because it doesn’t have 
television or newspapers and the 
p director is a wonderful, under- 
ding man. I told Terry it was pos- 
that his father might be asked to 
draw. Terry said, “Mom, you’re 
ing! Why?” I reminded him that 
vhole point of the campaign was to 
e George McGovern President, but 
the only issue the press seemed in- 
sted in was his Dad’s health. 


Traffic violations 


had called Terry earlier, after the 
h Dakota press confgrence, and 
him that there was going to be 
> talk about Tom’s health but it 
1t any big deal. Of course, Terry 
dy knew that Tom had been sick a 
le of times and that he had gone 
1e hospital. I told Terry, “If you 
Id hear any nasty things about 
Dad, don’t you pay any attention 
1em. If it’s not something I have 
you, it simply isn’t true.” And I 
him that if he had any questions 
to ask me because he knew I would 
ys be honest with him. 

ter Terry sent me a funny card. 
ad heard about Jack Anderson on 
ansistor radio—how Anderson had 
that Tom had 10 or 11 traffic vio- 
for reckless or drunken driving, 
h was absolutely false, as Ander- 
ater acknowledged. Terry wrote: 
ought to get Jack Anderson off 
and have him investigate. ... (I’m 
‘Oing to tell his name; he’s a mem- 
{ the Nixon administration.) 

en I told Christy, our nine-year- 
ughter, that Daddy had an illness 
3 ago and that a lot of people 
ed to think for that reason he 
dn’t run for Vice President. She 
















How to finish offa 
in a couple of shakes, 


, 


accepted it with no difficulty. Christy 
is a blithe spirit and these things don’t 
affect her too much, although she was 
furious when she heard about Jack An- 
derson on her radio. She ran upstairs 
to Tom and said, “Daddy, you know 
what I just heard? Jack Anderson said 
you were arrested for drunken driving 
and he is just a liar!” Tom laughed at 
her enthusiasm and told her it wasn’t 
true. She said, “I know it isn’t!” 

For about 36 hours Christy liked the 


great dinner / 


Bac:+Os 










Adds crisp and crunch 
40 many kinds of fonds 







Just shake on the Bac*Os®. Now 
you've really got it made. 


Bac*Os are crunchy, bacon-like 
flavor bits that snap foods to life 
—keep appetites from going dead. 


On salads, eggs, potatoes, casse- 
roles and vegetables, they add a 
finishing touch of flavor, texture 
and color. 


Bac*Os make everyday dishes 
taste so good, you’ll shake ’em on 
every day! 


makes what's Sood, better. 


BAC*OS IS A TRADEMARK OF GENERAL MILLS, INC. FOR VEGETABLE PROTEIN PRODUCTS. 





commotion caused by her Daddy being 
the candidate. Then she stopped being 
cooperative about having her picture 
taken. She must take after me; I like 
my privacy, too. I think my feelings 
about my loss of privacy and anony- 
mity probably had a lot to do with my 
lack of regret when Tom withdrew. 
One day I saw Christy going out with 
her little flowered suitcase, and I asked, 
“What are you doing, running away?” 
She answered, “No, Mommy, but there 


isn’t any place I can go in this house. 
There’s a conference in the TV room, 
and you’re being interviewed in the liv- 
ing room, and the Secret Service ate 
up all the food!’ That wasn’t true, of 
course. I just hadn’t had time to go to 
the store. Christy said, “I’m going next 
door.” She did, too—the people next 
door have five children who are all her 
friends. She came home the next day. 

Tom listened to what I said about 
his getting out of the (continued) 


ind eee 



































am to eat 


1. Plump Tomato Pumper. 
~ Driver is Perry Pear. 
~ Removable ladders, storage. 

















EAGLETON STORY continued 


Aren’t you disappointed?” I truthfully 


especially bright. On our first date I 
was somewhat unnerved about going 
out with a walking encyclopedia, but he 
was easy to get along with and not at 
all intellectually intimidating. The first 
thing that appealed to me about him 
was his sense of humor. 

I hoped he’d ask me out again. He 
did. We saw each other two or three 
times a month at first, and then with 
increasing frequency. After a while he 
began talking about marriage, but I 
was still in school, at Washington Uni- 
versity, so it was about a year before we 
became engaged. We were married in 
January, 1956, and went to Jamaica for 
our honeymoon. 

We'd been married just eight weeks, 
and had been home from our wedding 
trip five weeks, when Tom came home 
from Anheuser-Busch [the brewing 
company], where he was an attorney, 
and said, “I’ve been talking to some 
political people and it looks like there 
is an opening in the Circuit Attorney 
race.” (In St. Louis, that’s the same as 
district attorney.) Well, that was the 
end of my 9-to-5 husband. 

The Circuit Attorney office sounded 
very interesting to me. But Tom ex- 
plained that we were never going to 
make a lot of money from a political 
career and that we might even have 
trouble making ends meet at times. 
Still, he wanted to run. He felt it was 
an opportunity to continue to grow and 
to face new challenges. 

Tom served as Circuit Attorney for 
four years, and it turned out to be a 
truly fascinating job. He was in charge 
of prosecuting all felony cases in St. 
Louis and, according to the press and 


2. Scamper Pumpkin Camper. 


Fuzzy Peach driving. 





































the public—in addition to my own Ff 
udiced view—he did a terrific job. 
he was already looking ahead to b 
er opportunities in the professior 
had now definitely chosen—politics 
public service. He decided to se 
state-wide office. 

I vividly recall Tom’s first state- 
race. In 1960 he ran for Attorney 
eral and had a very hotly conte 
primary with a veteran State Sen 
named George Spencer. 

The primary election in Misso 
in August. During the months of A 
May, June and July, Tom crisscra 
the state. It was basically a one 
campaign. He was his own ma 
chauffeur, writer and speech ma 

I remember that by the time the 
gust primary was over, Tom wei 
156 pounds, down 24 pounds fron 
usual 180. Physically he was exhaut 

Instead of resting for a few 
Tom immediately threw himself 
and soul into the general election 
paign. 


Kennedy and Catholicism 


You will remember that in 1960 
Kennedy was the Democratic 
dential nominee. Although Ken 
has since become a martyred her 
certainly was not popular in Mis 
in mid-1960. Kennedy’s Roman 
tholicism was highly suspect ir 
state. Tom’s Roman Catholicism 
been the important silent issue i 
primary election campaign. 

The Democratic nominee for 
ernor of Missouri, the late John 
ton, wanted absolutely nothing 
with John Kennedy. Tom, then, 











race, but he still wanted to stay on. 
He'd had so many letters and encour- 
aging calls—our phone never stopped 
ringing. It was almost like a people’s 
crusade. But Tom said, “If Senator Mc- 
Govern wants me out, I’ll leave. He’s 
the boss. If he wants me to stay, Ill 
stay.” The next night he met with Sena- 
tor McGovern and argued his case, and 
Senator McGovern stated his. They 
both agreed that this was becoming a 
single-issue campaign, and George said 
that in his judgment the best thing 
would be for Tom to step down. So of 
course Tom agreed to do so. 

That night, Monday, July 31, six 
days after the South Dakota press con- 
ference, they announced that Tom was 
getting off the ticket. Tom called me 
right after the announcement: I told 
him I was delighted. Then he said he 
was bringing about 20 people home 
with him—it turned out to be 65. I ran 


upstairs and put on a long skirt and 
tied a bc 

tight af he announcement. two 
other senators w al ) I nds of 
ours—both Republicans ’ 
called to say the were 


wanted to know if they « 

thing. I jokingly told 

Alaska, to bring an Al 

You can imagine my surpri 
they appeared 20 minutes later cai 
ing an enormous frozen salmon 


must have been four feet long—with a 


great big red bow tied on it. 


A friend called while all the people 
were there, and couldn’t believe I could 


be so cheerful: “You sound so happy 


answered, “No, I’m in a good mood. I’m 
glad everything is resolved.” 

It was going to be so nice to get my 
privacy back. So far it hasn’t worked 
out that way. Tom and I were in New 
York a few days after his withdrawal 
and I took him shopping with me at 
Bloomingdale’s. People mobbed him, 
asking for his autograph—on anything 
they had to sign; they just wanted to 
touch him, to tell him how wonderful 
they thought he was. 

I thought Tom’s 1968 campaign for 
the Senate had prepared me for any- 
thing, and it did prepare me for the 
press conferences and interviews and 
talk shows. But it didn’t prepare me for 
this. I really wasn’t geared to politics. I 
grew up in St. Louis, in a nonpolitical 
family. With Tom, it was different. His 
father, who had run for mayor, was.so 
interested in politics that he took Tom 
to a Republican convention when he 
was only 10 years old. Later, his Dad 
became a Democrat. 


An intellectual 


Tom and I first met when he was 17 
ind I was 13. We met at a little resort 
ike Michigan where our families 
pent several summers. He was always 
ith the older kids so I didn’t actually 

m, but I remember seeing him 
hinking he was so attractive. 


ird a lot about him from 


ted and from people who 

1 he was at Amherst or 

it Ha rd. He was thought of as an 
{ tual. He was known not only as 
5 ho was fun, with a good 
personalit | ymebody who was 










Removable top, storage inside. 
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pon himself to travel all over the 
e, speaking every night for John 
mnedy and the entire Democratic 
et. 
remember one night in particular. 
a good example of how endlessly he 
hed himself. Tom had driven about 
miles to Southeastern Missouri to 
»a campaign speech. He then drove 
k and got home about midnight. 
und 2 A.M. the phone rang. An offi- 
of the St. Louis Police Department 
on the line. He told Tem the police 
caught a man who was suspected 
eing involved in a series of atro- 
is rapes. The officer asked Tom to 
ie to the police station to take a con- 
ion from the suspect. Of course, at 
time Tom was still the Circuit At- 
1ey of St. Louis and, in addition to 
tical campaigning, he had that job 
lo. So with two hours of sleep Tom 
it to the police station with a court 
orter and took statements from the 
pect. 
le came back home and climbed into 
once again about 4:30 A.M. and 
n got up at 7 A.M. to attend a politi- 
breakfast. 
Vhen the November election was 
r, his fatigue was obvious and in 
state he gradually edged into his 
, now famous, depression. 
en Tom became ill I said to my- 
, Here comes the first big test, Bar- 
, how are you going to handle it?” 
was my religious training and 
ground that I fell back on then, as 
; it is easier to handle the difficul- 
in life if we understand that life is 
all roses and sunshine. 
had a strict Catholic upbringing. I 










was educated by the nuns in Catholic 
schools for the first 16 years of my life. 
My feeling about life is that we are all 
here on earth for a period of trial that 
concerns our destiny after death. In 
order for the Lord to make that judg- 
ment after death you are given certain 
things to deal with. It’s how you deal 
with them that determines what that 
ultimate destiny will be. 

I’ve never been under the impression 
that everything that happens in this 
life is supposed to be happy. I’ve al- 
ways believed I would encounter things 
that would be difficult, that would hurt. 
I’ve never shunned it. because I’ve felt 
that’s how I’m going to make it. 


Not a crisis 

Actually, I don’t count the loss of the 
vice presidential nomination as a crisis 
in my life. 

I would have been terribly disap- 
pointed if Tom had lost his Senate race 
in 1968. I don’t mean to say the vice 
presidential nomination doesn’t make 
a difference, but it isn’t something Tom 
had counted on since he was a young 
boy or I had counted on since I had 
been married to him. It was a fantastic 
honor, but it wasn’t like it would have 
been for someone who had been plan- 
ning and campaigning for years for a 
spot on the national ticket. 

We were all excited about going to 
the convention in Miami Beach, al- 
though we never dreamed what the 
outcome would be. We had no idea that 
Tom would come back as the Vice 
Presidential nominee, although his 
name had been mentioned as a possi- 
bility, along with many others. Wednes- 
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day, the day before the Vice Presi- 
dential nomination, the talk began to 
escalate. I told Tom, “I think for the 
first time that there may be more to 
this than we think there is. And if there 
is, what will you do? Will you accept 
it?” Tom said, “Yes, I think so. How do 
you feel about it?” I told him that if it 
was something he wanted I was with 
him. 

We talked also about all the changes 
that the Vice Presidential nomination 
would bring to our lives. It wasn’t just 
a matter of Tom’s past illness—that was 
over and done with so far as we were 
concerned—but we were more con- 
cerned about the loss of our anonymity 
and the effects that national publicity 
might have on the children. On bal- 


ance, we concluded that the nomina- 
tion, if offered, should be accepted. It 
was a continuation of the steady prog- 
ress upward that Tom had made in his 
chosen profession of politics. 

The health matter did not loom large 
in our discussion because it was so long 
ago and it’s not uncommon knowledge 
in St. Louis. I have been asked why 
Tom’s health had not been an issue in 
any of his earlier campaigns. I really 
don’t know. I suppose that people saw 
his performance as a public official and 
made their judgment on that basis. 

Wednesday night there were some 
further indications that Senator Mc- 
Govern might ask Tom to be his un- 
ning mate. But by the time we we it to 
bed, we agreed that some- (continued) 


“Then after Mom served us alla hot break- 
fast, she’d bake cookies.” 


Special offer! 
Tonka Toddler Toys 
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labels. Tested with boys and girls 6 months to 


3 years. Now your children can enjoy them...plus the fresh 
flavor and nutrition of Stokely fruits and vegetables. Mail $2.99 
with any 3 Stokely labels for each Tonka Toddler chosen. 
Safe, durable construction, soft rounded design. As pull-toy 
moves, driver’s face turns side to side, a pleas- 


ant sound is made. Order now. 


STOKELY TOY OFFER 
P.O. BOX 8456 
ROSEVILLE, MINN. 55113 


$2.99 each | 
any 3 Stokely 





\ Stokely/ 


VAN CAMP'S 
Finest 


Enclosed is my check or money order e 
for $_________, plus 3 labels from any 1} cd] TOMAT! 
size can of Stokely’s Finest fruits or Ln} 3 


vegetables for each Tonka Toddler Toy “ e. 


ordered. Please send me following toys 


: in quantity indicated: 


____ Scamper Pumpkin Camper 


____ Perky Pear Mixer 


Name 





____ Plump Tomato Pumper 
____Merry Melon Dumper 





Address 





Clie 0 cen ee Pe os *. State 


Zip No. 


Offer good only in U.S.A. Allow three weeks for delivery. Void where prohibited. Offer 


expires Jan. 31, 1973. 








EAGLETON STORY continued 


one else probably had received the call. 

Thursday morning one of Tom’s staff 
came to our hotel room door and told 
us there were three television networks 
in the lobby and thousands of report- 
ers, and that the choice seemed to have 
narrowed down to two or three people, 
one being Tom. 

We knew that there had to be a vice 
presidential nominating petition with 


talked about a number of things, in- 
cluding Tom’s health. Senator McGov- 
ern got a yellow pad and started taking 
notes as he listened to Tom recount the 
details he had previously given to Hart 
and Mankiewicz. 

I must say the McGoverns didn't 
seem worried about Tom’s medical his- 
tory. And when Tom said, “I just got 
very low right after a campaign,” they 
said it was endemic to campaigning, 
that it affects not only the candidate, 


conference I thought, “Oh, Tom: I 
know you'll be able to do this, but 
I’m glad I don’t have to.”” Tom’s han- 
dled many difficult chores, so I wasn’t 
worried that he could do it. We walked 
into a huge room that was just full of 
press people. Senator McGovern got 
up first and spoke, and then, when he 
introduced Tom, he went over and 
whispered to Eleanor. She got right up 
and came over to sit by me; it was as 
if he had said, “Sit next to Barbara in 











50 signatures filed no later 
than 4 P.M., so when 3 P.M. 
passed we decided that some- 
one else must have gotten 
the call from Senator Mc- 
Govern. But then, at 20 min- 
utes to four, the phone rang 
and it was Senator Mc- 
Govern. 


“No old skeletons ?”’ 


The whole conversation 
was very brief—it took less 
then a minute. When Sen- 
ator McGovern offered Tom 
the vice presidential nomina- 
tion, Tom said, “Before you 
can change your mind, I ac- 
cept.”’ Then Frank Man- 
kiewicz came on the phone 
to talk about the acceptance 
speech and also asked Tom, 
“No old skeletons rattling 
around in your closet?” 

Tom responded that there 
were none. In our minds, 
Tom’s past medical history 
was not a “skeleton.” It was 
an illness that he had suf- 
fered and from which he had 
recovered and it was all in 
the past. 

A lot of people were in the 
room with us, including Bob 
Hardy, a well-respected 
newsman from KMOX Ra- 
dio in St. Louis. That turned 
out to be fortunate because 
he taped Tom’s end of the 
conversation with Senator 
MeGovern and with Frank 
Mankiewicz. When _ there 
was some confusion later 
about the extent of the ques- 
tions that Tom had been 
asked during the phone con- 
versation, the tape helped to 
clear it up. 

We went back to Washing- 
ton while the McGoverns 
were in South Dakota, vaca- 
tioning in the Black Hills. 
Tom planned to discuss his 
health background in detail 
with Senator McGovern, but 
they had difficulty getting 
together; they were going in 
different directions. He did 
fully brief Gary Hart [Sen- 
ator McGovern’s campaign 
manager| and 
They didn’t appe« 


seriously than we did. 





Frank Mankiewicz. but 
r to take it any more 


You can buy 
8 Libbey 
Orange Lotus Glasses 
| for under $6... 
around the price 
of a turkey. 


And the glasses last. 








New, exotic Orange Lotus (shown) 
has a captivating, raised design 
on Libbey’s new Tawny Apollo 
glass. Libbey has the colorful 
contemporary patterns in lots of 
sizes, and trend-setting shapes to 
please every hostess. 

Choose from hundreds of sensibly 
priced, decorative glasses for 





Also ‘as . 
Shanice home entertaining . .. for gifts. 
PURPLE 
LOTUS 
GLASSWARE by OWENS- CV Sino 
THE BEST KNOWN NAME IN TABLE GLASSWARE 
There's a lot that’s new... GOLD 
from Libbe TAPESTRY CHALET 
y Sou witea ns STAINED GLASS ——— 
. a BEVERAGE —— 
SC OPPERS ie oe es ES 
KABLES iy i 2 ae ‘ 
Boxe Bra : Pk 
wk at . a : ‘ 


all the people who work around 
him, win or lose. 
After we discussed it, each of the 


case she needs you.” The McGoverns 
are so warm and they both are always 














The campaign was scheduled to be- 
gin with a visit to the McGoverns in 
South Dakota, followed by appearances 
in California, Hawaii and Missouri. 
We flew out to the Black Hills about 
10 days after the convention to make 
plans for the campaign with the Mc 
Loverns. 

We had breakfast together, just the 
four of us—George and Eleanor Mc 
Govern and Tom and me. After we ate 
—it was a huge breakfast, even home- 
made bread and a fresh sweet roll—we 
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men called in two of his aides and Sen- 
ator McGovern explained the situation 
to them. There was going to be a press 
conference that morning and the ques- 


tion was, should Tom bring up his 
health then, I remember that every- 
body had a vote, including Eleanor and 
me. We agreed that it would be good 
to get things out in the open. 

There remained only the question of 
who should do it. Tom said, “I think 
the best thing is for me to get up and 
do it myself.”’ Walking over to the press 


thinking of somebody else. 

After the press conference, we left 
South Dakota and flew to Los Angeles. 
There I found people curious, but there 
wasn’t any animosity or hostility. Tom 
went on to Honolulu, where he got a 
tremendously warm response from 
the national convention of the Retail 
Clerks Union. I stayed in Los Angeles, 
giving interviews and appearing on talk 
shows. Everyone I met was saying, 
“Tell your husband to hang in,” or 
“Keep going.” They were just great. 

When Tom came back through Cali- 




























































fornia, he said he had been talking 
Senator McGovern on the phone eve 
day, and the Senator was still sayin 
“T am behind you all the way.” 

On the way to Washington 
stopped in Missouri, where more thi 
a thousand people met us at a regio: 
airport many miles from the nearé 
sizable town. They had come from 
over the state by bus, just to see us 
was very touching. The feeling wa 
“Don’t give up . . . you’ve got to st 
in... quitting is not in t 
Harry Truman spirit.” Th 
practically made us sign 
blood that we would ke 
fighting. 

But then we got back 
Washington and found th 
the pressures to get Tom 
the ticket were enormo 
And as Tom had alw 
said, “George is the boss. 
he believes that my car 
dacy will obscure the real 
sues, I'll step down.” 

I’m glad that now ft 
have gotten on with the 
paign. I think a Geo 
McGovern-Sargent Shri 
ticket is a great one, 
Tom and I have been 
paigning for it. / 

This hasn’t turned } 
away from politics. Tom ¥ 
be running for the Seni 
again in two years and I 
be in the middle of it. An 
won't be the woman beh 
him, or the little woman 
his side. I'll be out ca 
paigning for him on my o 

In the meantime, I am 
lieved that this is all beh 
us. Frankly, it has not mé 
me unhappy. I know ft 
sounds like I’m a little 
easy about it all, but ¢ 
isn’t the only difficult th 
I’ve had to deal with sii 
I’ve been on this earth. A 
I think that each time 
face up to a situation ¢ 
deal with it, you are able 
handle the next one t 
much better. ‘ 

The whole experience 
difficult, but terribly e 
ing. We met many wont 
ful people and heard f) 
thousands more. And I 
both Tom and I lear 
something about ourselvy 
that we could handle p 
sures tougher than any 
ever envisioned. z 

All I want now is 
things to calm down, to 
back to normal. I don’t t 
Christy has been affe 
at all. And we sat down 
discussed things with Te 
He took it all right. He’s very ma 
and we've always been strong on 
cussing things together. 

I got such an enormous stac 
mail. Some of the letters wer 
touching. I think a great many p 
saw Tom as a man putting up a 
fight in the face of long odds and 
identified with him. Now I un 
stand why we all tend to favor 
underdog. There was so much fee 
in those letters. ; 

I want all these wonderful pe 
to know that it’s O.K. They ne¢ 
worry about us. The Eagletons al 
right. ; 
; a 

































; They re unique because the picinal 19th-cen- 
tury Maxwell House Coffee can is copied on 
them in full color. You'll want to order a set 
today—and it’s simple. Here’s how: 


General Foods Corporation 
P. O. Box 4061 


Kankakee, Illinois 60901 
Dear Sir: 


Please send me_____sets of “antiqued” coffee 


mugs. | enclose $1 plus the words “Maxwell House” 
cut from the plastic lid of a Maxwell House Coffee can 
for each set of two mugs. Send my mugs to: 


Name 
Street 


City faba 2 east en ip 
Allow 6 weeks for delivery. Offer expires March 31, 1973 





~ MAXWELL HOUSE COFFEE CELEBRATES 
MS 80th ANNIVERSARY WITH THIS ge 





Send $1 plus the words “Maxwell House” 
cut from the plastic lid of any size can of Maxwell 
House Coffee, for each set of two mugs. 

It’s an even bigger value if you use 
the enclosed 20¢-off coupon on your 
next purchase of Maxwell House. 


GENERAL FOODS 
KITCHENS 





STORE COUPON 
TAKE THIS COUPON TO YOUR 
47 GROCER NOW. WORTH 20¢ WHEN YOU 
BUY MAXWELL HOUSE® OR MAXWELL 
HOUSE ELECTRA-PERK® COFFEE. 


MR. GROCER: General Foods Corporation will redeem this coupon 
for 20¢ plus 3¢ for handling if you receive it on the sale of Maxwell 
House® and, if, upon request, you submit evidence thereof satis- 
factory to General Foods Corporation. Coupon may not be assigned 
or transferred. Customer must pay any sales tax. Void where pro- 
hibited, taxed or restricted by law. Good only in 

U.S.A. Cash value 1/20¢. Coupon will not be 

honored if presented through outside agencies, 

brokers or others who are not retail distributors 

of our merchandise or specifically authorized by 

us to present coupons for redemption. For re- 

demption of properly received and handled cou- 

pon, mailto GENERAL FOODS CORPORATION, 

COUPON REDEMPTION OFFICE, P.O. Box 103, 

Kankakee, Illinois 60901. 


Good only upon presentation to grocer on purchase of Maxwell 
House® Any other use constitutes fraud. Offer limited to one cou- 
pon per purchase. Coupon expires October 31, 1973. 


GENERAL FOODS CORPORATION 
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HOW TO WARD OFF ATTACK 


By Jack de Celle 





With this excerpt from The Safety 
Strategy, a new book by a former crime 
reporter, the JOURNAL continues its se- 
ries on practical precautions every fam- 
ily can take to live more safely. Here is 
a lesson in how to defend yourself if it 
becomes absolutely necessary: 


Every woman carries items which 
she doesn’t ordinarily think of as weap- 
ons, but which offer a great deal of im- 
promptu protection when used proper- 
ly. Furthermore, just because they 
usually are not weapons, you are legal- 
ly free to use them. 





Until Finesse a modern woman 


had her choice of medieval douching methods. 


This is the end of ugly bags, bottles, metal clips and cold hard tubs. 
This is Finesse, the new motor-powered appliance for douching and 
external cleansing. Because it keeps water at a safe, gentle pressure 
automatically, douching with Finesse on the commode is as effective 
as old fashioned methods are in the bathtub. And Finesse’s finger tip 
control makes the start/stop douching technique that gynecologists 
recommend as easy as pushing a button. 

Finesse also includes an exclusive “mini-bidet” attachment. When 
you snap on this anatomically designed little shower head, Finesse 


becomes a delicate external shower you can take ina minute. 


A ballpoint pen or a pencil can de- 
liver a disabling blow to an attacker’s 
stomach area. To deliver a knife-thrust 
with a pen or pencil, hold it with the 
pointed end protruding from your hand 
and your elbow held against your side 
with your forearm horizontal. Thrust 
directly forward, aiming for your as- 
sailant’s upper stomach, just below the 
spot where the ribs begin. If you jab 
him there with a strong thrust, he 
should collapse. A pen or pencil will do 


Finesse is so simple to use. Take off the cover, fill it with douching 
solution and place it back on the base. Press the finger tip control 
button and water is gently pumped through the tubing and out the 


douche tipjor “mini-bidet” attachment. 
Finesse is the modern way for the modern 
woman to feel fresh, feminine and totally 
clean. And itis listed with Underwriters’ Labs. 
If you’d like to know more, write to us: 
Cambridge Biomedical Corp., 31 Milk Street, 
Boston, Mass. for our free booklet “All about , 
Finesse. The feminine hygiene system .” 
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more damage than any blow you ¢ 
strike with your fist, because the fo: 
of the blow is concentrated in suck 
small area. 

Another potent weapon can be 
umbrella. Hold it like a short sw 
pointed straight forward, with your 
bow locked into the side of your bor 
An umbrella with a pointed tip can 
as deadly as a spear. A tightly roll 
newspaper or magazine with one fold 
corner pulled out to make a small po 
can be nearly as effective. 

In the depths of every woman’s pul 
are a number of other items that ca 
used effectively as weapons. Few wo} 
en wear hatpins now, but many caf 
steel fingernail files. Held in the m: 
ner described for a pen, they are esj 
cially effective because the striki 
point is both sharp and concentrat 

A word of caution. Don’t wait un) 
an attacker is upon you to pick ow 
weapon. When you think you are b 
followed, prepare yourself then. | 
into your purse and find a weapon’ 
fore your assailant comes too close, 
you must walk alone in suspici 
areas, have a weapon or an alarm 
your hand as you walk. 

You always have with you two of 
most effective weapons ever devi 
Your knees. The instant an attac| 
gets within reach of you, he is ¢j/ 
enough to knee in the groin. Don’t h 
tate. Lift your knee between his | 
fast and hard. Such a moment is 
time to worry about the niceties 
playing fair. Your knees are much 
effective weapons than your feet 
your attacker is too far away for yo 
reach with your knee, he is far eno 
to see a kick coming and to grab y 
foot unless you are trained in kat 

While the foot itself is not part 
larly effective, the shoe is. Use 
shoe if you have been grabbed from 
hind and held. Raise a foot and st 
on your attacker’s instep, hard. 
doing it, and scrape the edge of 5 
shoe down his shin. The pain you ¢ 
may momentarily disable him. 

Two other weapons you always 
are your elbows. When an assai 
starts forward, drop into a sidey 
crouch and clasp your hands toge 
By dropping into a crouch you'll 
prise him, gaining a moment of 
vantage which allows the elbow ble 
be delivered. Now rise and swing 
your elbows and back toward his ¢ 
...as hard as you can. As you com 
from your crouch the powerful mv 
of your back and legs add force to 
swing. Scream or shout as you con) 
This will startle him and will 
your body for the blow. 

Your hands can be used as wea 
but they are not as effective as 
knees, elbows or shoes. Unless ho 
a knife, keys, umbrella, pen or } 
similar weapon, there is not a 
deal they can do except to injure 
attacker’s eyes. 

If you have long fingernails, so 3] 
the better. But don’t waste time tf} 
to scratch his face. Go for his eye] 
direct, vigorous and unsqueamish 
to get your fingers into his eyes as 
as you can. If you succeed he’ll lV 
and when he does, RUN. If he 
loosens his grip on you for an in! 
knee him in the groin and then 
Don’t wait to deliver a final blov 
out of there. Keep running unti 
reach some place of safety. ; 
From ‘‘The Safety Strategy: How to Keep Cri 


Happening to You.'’ Copyright © 1972 by Jose 
Publishing. 








Menthol flavor 

alive with pleasure. 

After all, 

f smoking isnt a pleasure, 
why botner! RSssssrsss- 


eerport makes your world taste good! | 


© 1972 Lorillard 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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CURES ; FOR INSOMNIA 


By Peter J. Steincrohn, M.D. 





Napoleon said, “Six hours for men, seven hours 
Whether Napoleon was right or wrong, I 


less than seven or eight hours of sleep 


How much sleep do you need? 
fer women and eight hours for idiots.’ 
admit to needing eight hours. Anything 
nightly for a week, and I become inefficient, irritable and tired. 

I am not alone. Most people are affected by loss of sleep, whether it be loss of 
an hour or two or nightly insomnia that robs them of their rest. 

Napoleon, and others like him who profess not to need much sleep, 
often get more than they realize. I’ve heard it said that Na- 
poleon used to snatch naps while riding on his horse. And 
Edison, who supposedly got along on only four hours of sleep 
nightly, was a renowned day napper. 

The other day a patient said, “My wife keeps saying she’s 
one of those people who do not need much sleep. On the 
face of it, she’s right. She gets to bed late and is often 
up before six. But lately I’ve observed her sleeping 


habits more closely. She naps at least an hour in Qe 
~ 
the afternoon. And when we’re watching <¢ SY 
~~ 


movie at night, she usually sleeps through 
most of it. Add it all up and you discover 
that she’s getting at least eight hours 
of sleep each day. Yet she prides her- 
self on needing very little sleep.” 
Why are some people ashamed 
to admit that they need enough 
sleep to keep fit? Ask yourself: 
“How much sleep do I really 
need?” If you need at least 
eight hours, let people call you 
an idiot, and turn over into 
delicious slumber. 


“ 
Sh 
S 
S 


Sd 
Sig 
Veet 


Deialy a few medical arti- 
cles have warned against the 
dangers of sleeping too 
much. According to this new 
theory, a person who sleeps 
more than eight hours a 
night is more liable to have 
attack. 
This is hardly a convincing 


a stroke or heart 


theory. I believe people will 
be healthier and happier if 
each gets his or her personal 
quota of sleep. Some people 
get along very well on six 
hours of sleep, while others 
need as many as 10 hours. One 
woman wrote me: 

“TI am in my late 60s. All my life 
I have required at least nine hours 
of sleep at night. In addition, I take a 
half-hour nap in the afternoon. I’ve 
been perfectly healthy all my life. Now 
I’m troubled. I’ve read that too much sleep 
may be dangerous for people my age. Do you 
suggest that I set the alarm we hours earlier 
and get only seven hours of sleep? 







My comment was: “Sell your alarm clock: give it 
away or throw it away. Continue with your present "inxs Ss 


sleep-quota.”’ 





Not everyone is fortunate enough to be able to choose the 
number of hours he will sleep each night. Some people sleep so 
fitfully that they become nervous, tense and exhausted. Con- 
sider “leg jitters,” the first lieutenant of insomnia. Talk to the 
person whose legs jump around uncontrollably, like a nervous 
frog’s, and you will understand w hy leg jitters cause so much 
unhappiness and discomfort. The typical patient says: 

“My legs are driving 


me crazy! I dread going to sleep. I used Atiieri 
ok S Advertisement 
to sleep like a baby, but for the past year or two, I have been peas 
eet if got one good night’s rest a week. I just settle down when one of 
ree things happened: I either get prickly ati p if 
g set prickly sensations all ove ’ legs, as 5 
were walking up and dow1 i chi cs ee 
: 2 We g up and down: or I g very nervous feeling, which I call the heebie- 
jeebies; or I get cramps that seem to lie in the calves of my legs.” 
“hic 1a - Ad eat eg > LZ sy a ~( 
This patient is not alc Ince Dr. K. A. Ekbom of Sweden described “restless 


leg syndrome” in 1944, both do 
and nagging condition. Suf rs are drained of their energy because they lose 
sleep. Leg jitters is not a serious illness—it ae 
one’s rest! It may recur, on and « ( Ane 
Patients give varying descri f 4 lig 
keep still”... “ 
creeping up and down”’... “It feels if hole | 


itients have been aware of this awesome 
rten life—but how it disturbs 
—then disappear for months. 
‘ mforts: “My legs simply will not 
Something is pulliy tc legs” aS i 
| n egs’ ... “Something keeps 
re full of small worms.” 
Copyright © 1972 by Peter J. Steincrohn, Mf 
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Brings back the 
wedging gift shine. 


Copper and silver are special. That's why they 
deserve to be taken care of with something 
special. Twinkle. It has a unique formula that does more 
than just remove tarnish. It makes copper and silver 
shine like new. Long after it isn’t. Winkle Cream for Silver. 
Twinkle Copper Cleaner. For the best shine possible. 



















by Peter J. Steincrohn, M.D., published by Nash Publishing Corporation. 






















































Some patients say that the uncomfortable sensations are worse at night, but t 
may also come on while at a lecture or movie. 
There is no specific remedy, but some patients find relief by soaking in a hot bath 
pouring cold water on their feet before bedtime, sleeping with their socks on, usi 
a heating pad or taking aspirin or, occasionally, tranquilizers. What works for on 
person may not help another. Experiment to find what solution suits you best. 
In bringing up children, parents are influenced by what they themselves ha’ 
heard, read or experienced as youngsters. For example, we often inflict upon oj 
offspring what we consider to be proper sleeping patterns, and then turn deaf a 
blind to their protestations. One woman says: 
“T have a neighbor who thinks that sleeping time should be measur 
by the ticks of the clock. Whether or not her daughter is sleepy, s 
actually forces the little girl to drop whatever she may be doi 
and go to bed. Shouldn’t sleeping rules be more elastic?” 
Many an adult night owl is, I believe, the product of paren 
overstrictness. As a child, she was unable to stay up late, so as 
adult, she mentally thumbs her nose at the clock. She is tl? 
one who is wide-awake at one or two A.M., when all othei#’ 
at the party want to go home to bed. 
Parents should not act like drill sergeants when 
child’s bedtime draws near. Sleeping patte 
vary just as individuals do. Unfortunately, w 
forget that children are individuals. 
Many children hate to go to sleep; ¢ 
do many adults. Youngsters hate to mi 
activities; but adults hate going to 
because of physical or emotional di 
comforts. A businessman says, “I ha} 
to go to bed because I suffer fro} 
insomnia. Night after night, I te? 
and turn.” A secretary says, “I f 
afraid to go to sleep. I’m afra 
of the dark. With all you he 
about burglaries and rape, hc 
can anyone find any rest?” 
teacher says, “Whenever I | 
down lately, my heart seer 
to turn over in my throat. Mf’ 
doctor says the skips a 
harmless, but Iam still frigk 
ened. The skips don’t both 
me during the day—only F 
night.” 

As one who requires a gor 
night’s sleep, I can understai 
what a nightly trial it must 

to look upon your bed as: 
enemy rather than a friend. It 
too bad that so many people st 
render to insomnia, when with 
minimal effort on their part, th 
might have solved their problem 


P 


A patient asks: “Are sleeping pi 
bad? I suppose I’m being ridiculo1 
but I refuse to take them. I don’t wa 
to become a dope addict.” 

Sleeping pills are bad in the same w 
that alcohol is bad for the chronic alcoho) 
Taking three or four pills every nig 
is dangerous. But taken once or twict 
week, on the advice of a doctor, sleé 
ing pills can have beneficial resul 

For those people who are afraid tk 
sleeping pills may be harmful, I p 
sent the following case history: 

“T became a victim of insomnia 
years ago. I lost so much sleep a 
energy that I finally visited a lai 
diagnostic clinic. I went through 
three-day examination, but the doct 
couldn’t find anything wrong withr 
They prescribed a barbital. 

“T found immediate relief. Over — 
years, other doctors have prescribed similar pills. For the past ten years my W 
has also been troubled with insomnia. Now she also takes a pill before bedtime 

“T am now 79 and my wife is 78. I do not believe that either of us would hi 
lived this long if we hadn’t taken pills to give us a good night’s sleep.” 

Sleep is as essential to our well-being as food, water and oxygen. If you 
troubled by insomnia, check your bedding, room temperature, and ventilatior 

Hundreds of suggestions on how to get a good night’s sleep have been writter 
books. Somewhere may be a simple suggestion that could transform you from 
insomniac into a person who wakes refreshed morning after morning. ef 


HT Re AS 
COPPER CLEANER 


© 1971 Drackett Co. 


Dr. Steincrohn has practiced cardiology and internal medicine for 25 years. . 
nationally syndicated column, “Stop Killing Yourself,” appears in 100 newspapi 
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SPECIAL BAKING PANS 


| From the JourNAL Kitchens 


——————————————— 


tain hot breads, small cakes and 
tries call for special baking pans. 
most familiar of these is the muffin 
, with its traylike set of 6, 8 or 12 
that measure from 1 to 11% inches 
and 14% to 3 inches across. This 
e pan is used also for cupcakes and 
vidual batter desserts. It is so much 
1 that its dimensions and sizes have 
n standardized. 
ess familiar is the popover pan, 
y much like a muffin pan in appear- 
e except that the smooth-sided cups 
deeper and narrower at the bottom 
n muffin pan cups. This is so the 
over batter will “pop” or “puff” to 
greatest degree possible. The pan 
sually made of heavy cast iron or 
inum. 
nother pan with a specific purpose 
e cornstick pan. This is a baking 
containing a number of depres- 
s about 4% inch deep, each resem- 
g an ear of corn. It too is usually 
e of cast iron or aluminum. 
-madeleine pan is another tray- 
pan with even shallower depres- 
is, which are fluted to give these 
ul French cakes their characteristic 
earance. There are also pans for 
ing ladyfingers, and filled tarts. 
nlike muffin pans, these other spe- 
pans are not standardized, so the 
ber of cups or depressions varies. 
may find popover pans with 11 
, cornstick pans that bake seven at 
e and so on. 








POPOVERS 


2 eggs 

24 cup milk 

1 Tb. melted butter 
or regular 
margarine 


Grease cups of a popover pan well (we 
used an 1l-cup one). Preheat oven to 
400°. 

In medium bowl with electric mixer 
or rotary beater, beat eggs until foamy. 
Beat in milk and melted butter or mar- 
garine until blended, then beat in flour 
and salt just until batter is smooth. 

Pour into cups of popover pan, filling 
each about half full. 

Bake at 400° for 35 to 40 minutes. 
Serve at once. Makes 11. 


2/4, cup sifted all- 
purpose flour 
1% tsp. salt 


CORNSTICKS 

Y cup melted 1 Tb. baking powder 
butter or regular 1 tsp. salt 
margarine 1 cup yellow corn 

1 cup sifted all- meal 
purpose flour 1 egg 

2 Tb. sugar 1 cup milk 


Preheat oven to 425°. Brush cups of a 
cornstick pan well with melted butter. 

Sift flour, measure, then sift 1 cup 
with the sugar, baking powder and salt 
into a large bowl. Stir in cornmeal. 

In small bowl with rotary beater, 
beat egg and milk. Pour into flour mix- 
ture. Stir only until dry ingredients 
are moistened. Quickly stir in remain- 
ing 4 cup melted butter or margarine. 
Spoon batter into cornstick pan, filling 
cups three-quarters full. Bake at 425° 
for 15 to 20 minutes. Makes 21. 


It separates the rea 
from the unreal. 


If you've ever tasted homemade 
ice cream fresh from the dasher, 
you know the real Vanilla taste. 

That's the flavor you wanted, 
but didn’t get, the last time you 
took home “artificially flavored" 
Vanilla ice cream. 

To end this confusion, the Va- 
nilla growers of Madagascar, the 
world’s major source of real Va- 


nilla, have created the Vanilla- 
mark. This symbol of purity is 
only awarded to products flavored 
with 100% real Vanilla. 

Look for it on finer brands of 
Vanilla ice cream, yogurt and 
other dairy foods. If you can't find 
it, let us know. Until then, read 
the label. Real Vanilla just says 
Vanilla. No fine print. 


et the new 32 page illustrated VANILLA DESSERTS COOKBOOK containing 45 recipes by sending 25¢ to: 
Vanilla Information Bureau, Dept.LH 1072, Empire State Building, New York, N.Y. 10001 





MADELEINES 

34, cup butter or 3 eggs 
regular margarine 1 tsp. vanilla 

114, cups sifted cake extract 


flour 24 cup sugar 

Y, tsp. baking 1 tsp. grated lemon 
powder rind 

14, tsp. salt 


Preheat oven to 350°. Melt butter or 
margarine and set aside to cool. Sift to- 
gether the sifted cake flour, baking 
powder and salt. 

In large bowl beat eggs until light 
and fluffy. Beat vanilla extract, then 


sugar, a tablespoon at a time, and beat 
until mixture is very light and pale 
colored. Sprinkle flour mixture over, 
about one-third at a time, and fold in; 
then fold in melted butter or mar- 
garine. Brush each madeleine pan cup 
with additional melted butter and fill 
two-thirds full with batter. 

Bake at 350° for 12 minutes. Cool in 
pans on wire rack 1 minute. Remove 
from pans and cool completely. Makes 
about 4 dozen. END 





You'll swear it came from 
your grandmother’ kitchen. 


Habitant 


BEEF VEGETABLE SOUP 





Habitant? 


CHICKEN VEGETABLE SOU? 


IO soc off the combined IO 
price of any2 Habitant Soups. 


Here comes a big bowl of good, hot Habitant soup 
for you and the kids. Loaded with meat and vegetables, 
love and affection. When you were young, soup this 


Now it comes in cans. In all your favorite varieties, 


soup so good? Never. 


TO THE GROCER: We will re- 
deem this coupon for 10¢ plus 
3¢ handling, provided you and 
your consumer have complied 
with terms of the offer. Any 
other application constitutes 
fraud. This coupon is non-trans- 
ferable and good only for prod- 
uct specified. Invoices proving 
purchase of sufficient stock to 
cover coupons presented for 
redemption must be shown on 
request. Void when presented 





from Habitant. And would y 


good came only from your grandmother’s kitchen. 


ou ever add water toa 


by outside agency, broker or 
others who are not retail dis- 
tributors of our merchandise or 
specifically authorized by us to 
present coupons for redemp- 
tion, or where prohibited, |i- 
censed, taxed or restricted. Any 
sales tax must be paid by con- 
sumer. Cash value 1/20 of l¢ 
Mail coupon to Habitant Soup, 
P.O. Box 29, Manchester, N.H 
03105. Offer expires Feb. 28, 
1973 LHJ 























JOURNAL ABOUT HOME 


By Virginia T. Habeeb 
ee 


We welcome the changes 
taking place in both con- 
sumer and environmental 





ea 
coor In due time, with all of us 
acting together to share the burden of 
“cleaning up,” we can truly help make 
the world a better place to live in. To 
wit: We are impressed with 
a new brochure from the 
American Gas Association 
entitled, Let’s All Do Our 
Part—A Cleaner Environ- 
ment Is Everyone’s Respon- 
sibility. It tells what can be 
done on an individual basis 
to assist in America’s fight 
against pollution and to con- 
serve our supplies and pre- 
cious resources. Ask your lo- 
cal gas utility if they have 
copies for distribution. One 
tip on saving water, for ex- 
ample, suggests: “Use your 
dishwasher for storage until 
you have a full load; then do 
the job all at once. You'll get 
maximum use of the ma- 
chine, save on detergent, use 
a minimum of hot water and 
help conserve the energy 
source that heats the water 
and powers the machine.” 


There is one 
bit of Ameri- 
cana that 
children of all ages still en- 
joy. What else but hot but- 
tered popcorn? Now that the 
autumn days are upon us, 
we are reminded of what one 
family does to entertain 
friends on fall and winter 
evenings: out come the 
home movies taken on last 
summer’s vacation . . . and 
the hot buttered popcorn, 
just like in the movie houses. 
The newest electric popper 
from Mirro has a capsule 
suspended in the cover in 
which the _ butter 
while the corn is popping. 
When the popping stops, the 
popper is flipped upside 
down, the cover becomes the 





melts 


serving bowl and the butter 
is ready for pouring over the 
freshly popped corn. 


It’s always that 
first scratch on a 
new table that 
hurts the most. But even 
that shouldn’t bother you 








Compact appliances con- 
tinue to grow in number 
f as space continues to di- 
minish in apartments, mobile homes 
and many houses. These pint-size ver- 
sions of major home appliances also fill 
the need for a second appliance in ca- 








The Food and Drug Ad- 
ministration and the 
manufacturers of cook- 
ing bags have issued these instructions 
for the safe use of bags: if no season- 
ing or sauce mix is used in the cooking, 
the bag or wrap should be coated with 
1 tablespoon of flour; the bag should 
be used in a pan 14 to 2 inches deep 
and large enough to contain the entire 
bag. Be sure to read and follow the 
manufacturer’s recommendations also. 





It all started with Mom. 


You discovered Profile, Mom. 
And found its flavor too good 


not to share. 


Now the whole family 
wants your bread, for breakfast, 


lunch and dinner. 


Its special formula of 
cracked wheat and wheat germ 
gives Profile a better taste 


than white bread. 


When you turn to Profile, 
there's no turning back. 





now! Vanish, the new furni- 
ture scratch remover, will 
take care of it for you. Carter’s Ink 
Company created Vanish to cover sur- 
face scratches on all finished woods. re- 
gardless of color or type. A felt-tip, pen- 
type metal container holds a colorless 
liquid that’s safe and nontoxic, and it 
does the job that formerly required a 
different applicator for each type of 
wood. We tried it on a walnut table and 
were delighted at how the scratches 
were covered. You rub the felt tip over 
the scratch once or twice, wait 30 sec- 
onds and wipe off the excess liquid 
Tip: you may have to reapply Vanish 
for stubborn scratches. The cost for one 
container is 79¢. 


bana houses by 
homes, 


pool-side, in second 
and wherever else the major 
units are needed. Whirlpool’s new com- 
pact washer and electric dryer can be 
used side by side or stacked in a special 
stand with the dryer over the washer. 
The 240-volt dryer has three cycles 
(normal, permanent press and air) and 
two temperature selections. The washer 
has a single speed, three cycles, and 
three water temperature selections. It 
can be used as a portable appliance or 
you can have it permanently installed. 
Stacked, the appliances use 
mately 24 square 


approxi- 
inches of floor 
space 


Now everybody eats Profile. 


Robertshaw-Lux has in- 
troduced a new roast con- 
trol, which they call the 
““Compu-Timer.” The device is easy to 
understand and operate and takes the 
mathematics out of cooking. You dial 
the weight of the roast and select the 
doneness desired. The dial automati- 
cally computes how long it will take to 
cook the roast to the doneness you’ve 
selected. Watch for this new control on 
new gas and electric ranges. 





Some months ago we vis- 
ited the Holy Land on a 
cultural and_ professional 
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exchange of American Women f 
International Understanding. Ea 
morning, there on the shores of tk 
Mediterranean, we enjoyed delightfu 
breakfasts of yogurt cheese, fresh t 
matoes, cucumbers, black olives an 
flat bread, foods that have been en 
joyed in this area for ages past. W 
wondered what people of long ag 
would think of our modern conve 
iences and methods of making thos 
same cheeses and breads that the 
enjoyed. There is hardly 
meal at our house withov 
a side-dish of yogurt. Yo 
can imagine our deligt 
when we first saw the ne 
Salton Yogurt maker. I 
thermostatically controlle 
reliable, and easy to use 
just add a teaspoon of yog 
culture (saved from the la: 
batch or taken from con 
mercially prepared yogu 
to a quart of preboiled, luk 
warm whole or skim 
and let the yogurt maker ¢ 
the rest. Five glass servir 
cups nest into the unit. 
special “Time-Out”’ dial le 
you know exactly when t) 
yogurt is ready. You c 
then mix in your favor 
natural fruit or spice f. 
voring, or leave it pla’ 
The machine sells for abe. 
$12. 


in controlli: 
kitchen poll 
tion is the increased use | 
portable cooking appliane: 
Ponder this paradox: we d 
tifully place ventilating fa’ 
and hoods over the cooki! 
surface of the range, 
what about the areas whe 
portable fry pans, gridd 
and ovens are used? 
filters out those cooki 
fumes? When we beca) 
aware that Modern Mi: 
now markets seven models 
hood ventilators, in be 
ductless and ducted versio 
we wished we could sit do 
and design a special por 
ble-appliance cooking a 
for every kitchen that wo 
provide adequate. cour 
space, wiring, and ven 
tion and ducting for cook 
grease, fumes and odors) 
challenge, perhaps, but | 
consider such an area if ° 
are remodeling your kite! 
and have the space. 





Homemak 
Zz». have been i 
Cori ical ing how t 
can tell if controls are correctly se 
refrigerators so the freezer section 
the fresh-food section will keep fe 
at their best. Our best advice is to 
low the manufacturer’s recommer 
tions. But, since conditions vary 
good rule of thumb is to check 1 
and ice cream, since these two fe 
are like thermometers when it co 
to showing whether controls are p 
erly set. When milk stored inside 
refrigerator is a good, cold drink, 
refrigerator section will properly 
around 36° to 38° F. When the fre 
keeps ice cream very firm, the fre 
temperature will be 0° F. 
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— tbe 


Autobiography: 


tuna fish every luesday, 


There’s nothing the matter with tuna fish. Nothing a little rest wouldn't help. 


Next Tuesday, surprise everybody with Minute® Rice. Minute Rice is the easy way to 
vary everyday menus. Sometimes it’s the main dish. Sometimes it’s a side dish. Sometimes 


it’s salad. Matter of fact, Minute Rice can even make tuna fish more interesting. 





7 SPANISH RICE 


\ cup butter, margarine, or bacon 
drippings 

1% cups Minute® Rice 

1 medium onion, thinly sliced 

\% cup diced green pepper 

14 cups water 

1 can (8 oz.) tomato sauce 

1 teaspoon salt 

Y teaspaon prepared mustard 
(optional ) 

Melt butter in large skillet. Add rice, 

onion, and green pepper. Cook and 

stir until mixture is lightly browned. 

Add remaining ingredients. Quickly 

bring to boil. Reduce heat and simmer 

5 minutes. Makes 4 servings. 


8 PORK CHOPS WITH 


APPLE-RICE 
6 pork chops, % inch thick (about 

1% lb.) 
2 tablespoons all-purpose flour 
1 teaspoon salt 

Dash each pepper and ground cloves 
2 tablespoons butter or margarine 
2 cups apple juice or cider 
1% cups Minute® Rice 
1 cup chunky applesauce 
Dredge pork chops in mixture of 
flour, salt, pepper, and cloves. Brown 
chops on both sides in butter in large 
skillet. Add apple juice; cover and 
simmer until chops are tender—about 
15 to 20 minutes. Always cook pork 
thoroughly. Keep chops warm on serv- 
ing platter. Bring juice to boil; stir 
in rice. Cover; reduce heat and sim- 
mer 5 minutes or until liquid is ab- 
sorbed. Stir in applesauce. Garnish 
with apple slices dipped in lemon 
juice, if desired. Makes 4 servings. 


MINUTE RICE: 


Minute is a registered trademark of the General Foods Corp. 


9 RICE CAPRI 


Y, clove garlic, minced 

2 tablespoons butter or margarine 
1% cups Minute® Rice 

14 cups chicken broth* 

YZ teaspoon salt 

2 tablespoons chopped parsley 

1 tablespoon lemon juice 

1 teaspoon grated lemon rind 


*Or use 1 chicken bouillon cube dis- 


solved in 1% cups water. 


Sauté garlic in butter in saucepan un- 
til golden. Stir in rice, broth, and 
salt; bring to boil. Cover, remove 
from heat, and let stand 5 minutes. 
Add remaining ingredients; mix 
lightly with a fork. Makes 4 servings. 





IT’S SOMETHING DIFFERENT EVERY WEEK. 





GENERAL FOODS 
KITCHENS 














BEAUTY SIC 


Party Pizazz 


Whether 
thought of a dinner party for two or a 
cocktail party for 20, it’s your chance 
to shine as a hostess. Take time out fo1 


you’re entertaining the 


some special beauty pick-me-ups that 
add personal pizazz. 


e We all love finding recipes to make 


“When flavor really counts, 
make the butter Land 0’ Lakes. 


Piping hot corn-on-the-cob dripping with Land ye . ; 
O’Lakes butter. That’s real flavor. The honest flavor AR eee 
that comes only from country-fresh cream. It’s a i ee 


flavor difference that can’t be copied! Doesn’t 
something as good as Land O’Lakes butter belong 








SNALS 


OBZ 





the night before. There are beauty 


rituals you can do preparty, too, such 
as washing and conditioning your hair. 
(Hair is usually more manageable the 
second day around anyway, unless it’s 


very oily.) Every woman wants to save 
both time and money, and some prod- 
ucts help you do just that. Wella Bal- 


on your table... every day? 


sam Conditioning Shampoo is a sham- 
poo that’s mild enough to use on a 
daily basis, and a hair conditioner to 
nurse split ends. One product; one 
process. Even the ho-hummiest head of 
hair comes up shining. 4 oz., $1.10. 


e Another night-before pick-me-up— 
try dressing up your nails in a new 
dark, dramatic shade. Revlon intro- 
duces 19 ‘Lady in the Dark” colors 
that make you feel vampy or elegant. 


Taste the freshness of 
Land O’Lakes country. 















They have four nostalgic shades fror 
the 40s that have been reintroduce 
for those of us who are wearing dar 
colors for the first time. For polishe 
perfection and longer wear, use ty 
carefully applied coats. Cremes, $1.1 
and Super-Crystallines, $1.35. 






























































e Allow yourself enough time to sli 
into a warm bath. Nothing makes y 
feel more ready to face company t 
a soothing soak. And nothing mak 
you feel more feminine than perfum 
water. Givenchy III has extended j 
collection to include Parfum pour 
Bain, to annoint you in floral fragran 
The memory lingers on and the se 
invades the room to please you 
your guests. .25 oz., $7.50. 


e Putting your best face forwa 
doesn’t mean just getting a good nigh 
sleep before your party. A good fa 
mask that wakes up your circulati 
and skin tone can work miracles on 
tired face. Good news is no-fuss, Brus 
On Peel-Off Mask from Helena Rubi 
stein. Apply the clear-blue gel with t 
brush-applicator . .. and later it’s d 
and ready to peel off. If you’re rea 
pressed for time, brush on and all 
to dry while you’re bathing. 314 « 
$3.50. 


e A foundation should be a second s 
that’s as natural as your own... o 
better. Estée Lauder takes all the 
cision-making out of choosing just i 
right color with Allover Cover in ¢ 
shade only, a neutral beige. The ic 
behind it is to give a minimum of cov 
age for a sheer, natural looking glé 
No masking, no heavy “madeup”’ fe 
ing. 3-oz. tube, $5. 


e For a marvelously natural rosy lo 
there’s the new swivel-up gel st 
called Ultra-Color by Ultima II ins 
en shades from Umber to Sunlit Peg 
Each one of them leaves you wit! 
healthy glow of color on the cheeks 
as an overall face color. $5. each. 


e In the evening, eyes should be es 
cially shiny to catch the candleli 
from any angle. Geminesse’s 1} 
Transparent Eye Glosses have a : 
cial glisten that can really fla 
Where powders tend to creep into 
eyelines on women with “dry” lids. 
gel shines in long-lasting colors 

don’t slip and slide. Colors range f 
Fresh Violet to Tender Peach, $ 
each. 


e Last, but not least, on your bes 
agenda is fragrance. Every once 
while someone comes up with a g 
new idea, such as Coty’s solid fragr. 
in a compact . . . three little pat 
solid cream scent in three Sweet E 
combinations. Woodsy (amberw 
vetiver, patchouli); Sweet Earth (: 
chamomile, caraway) and Fl 
(ylang, hyacinth and honey-suc 
Use alone or experiment and ¢) 
your own personal fragrance. 
each. 


e When it’s quarter-to-three anc 
party’s over, the last thing you fee 
doing is removing all that beat 
makeup. Frances Denney steps in 
a new Instant Makeup Remoy 
pretty pink and gently sheer liquic 
removes even the heaviest ma 
eyeshadow or lipstick without any 
ing. 4 oz., $3.50. —Kitty FE 





SS SST 


Meat loaf, peas and 


scalloped potatoes again. 
Hmm. It must be Wednesday. 


Seems like you’re in a rut a ruta ruta rut. Quick. Add a little Minute® Rice to your 
menu planning. And surprise everybody for a change. Main dishes. Side dishes. 
There are so many easy ways to zap up a batch of Minute Rice that you can serve it 
a different way every week of the year. You genius. 





10 COUNTRY-STYLE RICE 


Y% cup butter or margarine 

1% cups Minute® Rice 

Y4 cup each chopped onion and celery 
2 cups water 

2 bouillon cubes 

Y, teaspoon poultry seasoning 

1 cup toasted bread cubes 

YZ cup chopped nuts 

2 tablespoons chopped parsley 


Melt butter in large skillet. Add rice, 
onion, and celery. Cook and stir until 
mixture is lightly browned. Add 
water, bouillon cubes, and seasoning. 
Bring to boil, stirring to dissolve 
bouillon. Cover, remove from heat, 
and let stand 5 minutes. Stir in re- 
maining ingredients. Makes 6 servings. 


Minute and Birds Eye are registered trademarks of the General Foods Corp. 


11 HAMBURGER RICE 


SUPREME 

1 pound ground beef 

4 cup chopped onion 

1 teaspoon salt 
Dash of pepper 

1 tablespoon butter or margarine 

1 tablespoon all-purpose flour 

1% cups Minute® Rice 

1¥Y% cups milk 

YZ cup water 

1 bouillon cube 

1 clove garlic, crushed 

1 package (9 oz.) Birds Eye® 
5 Minute Cut Green Beans 


Mix beef, onion, salt, and pepper. 
Shape into rectangle about 1 inch 
thick; cut into l-inch cubes. Brown 
in butter in skillet. Pile around sides 
of skillet. Mix flour with rice; add 
with remaining ingredients to skillet, 
stirring to loosen brown particles in 
bottom and to dissolve bouillon cube. 
Bring to a boil. Cover and simmer 5 
minutes. Makes 4 servings. 


MINUTE’ RICE: 
IT’S SOMETHING DIFFERENT EVERY WEEK. 


12 SAVORY RICE 


4 cup butter or margarine 

144 cups chopped onions 

1 can (4 oz.) mushroom stems and 
pieces, drained 

2% cups chicken broth* 

34 teaspoon salt 

21% cups Minute® Rice 


*Or use 3 bouillon cubes dissolved in 
2% cups water. 


Melt butter in large skillet. Add 
onions and mushrooms. Cook and stir 
until onions are lightly browned. Add 
broth and salt. Bring to boil. Stir in 
rice. Cover, remove from heat, and 
let stand 5 minutes. Makes 6 servings. 
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GOD SAVE ME 
FROM “LIBERATED” 
HUSBANDS 


By Frances Kaufman. How goes it 
on the liberation front in your 
home? I’d like to offer you a set of 
hypothetical situations that test the 
sincerity of liberated husbands. 
Imagine your husband in each situa- 
tion, and examine the results. 


Hebssband comes home from work 
after having a confrontation with 
the working wife of one of the riders 
in his car pool. He is fired up with 
the idea that women should enjoy 
equal rights with men and convinced 
that it is unfair for master-slave re- 
lationships to exist within a family. 
He has decided that it is time to roll 
with the tide, to accept the idea of a 
liberated household. From this mo- 
ment forward, he will encourage 
no, insist—that you work at the ca- 
reer you have pined for these many 
years. He will see to it that the chil- 
dren cooperate. He will assist with 
whatever household chores need to 
be done. ‘““You women are right,” he 
says. “There’s no logic in taking 
your education and leaving it in the 
maternity ward. How much satis- 
faction can you get from cleaning 
house all day? I’ve been seeing 
things unfairly.” 

While he is saying all this, you 
are (choose one) : 

(1) sitting serenely on the sofa 
next to him, cocktail in hand, agree- 
ing emphatically, while the children 





Crammed with clams. 


For 100 years we've been known for our clams. 
For using only the best clams we can get from the 
ocean depths. So when you pick up a 
can of Doxsee Stuffed Clams, Clam Dip 
or Clam Chowder, you get the most out 
of it. Because we put our best into it. 

There’s even a new family size 
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are being put to bed by the nanny 
and the maid is preparing dinner 

(2) standing, side by side with 
your liberated husband, washing the 
lettuce leaves while he prepares his 
wonderful salad dressing and the 
children set the table 

(3) serving the dinner you have 
prepared, while he sits at his seat, 
the one farthest from the kitchen, 
asking for something different to 
drink, which you fetch (he is still 
making his liberation speech) ; serv- 
ing dessert; clearing the table, 
washing the dishes; and bundling 
the children off to bed (he is still 
talking). Has he left his seat even 
once during this dinner? From the 
living room comes the call, “Can 
you bring me some Cognac when 
you finish with the kids?” 

On and on he goes. “I understand 
my responsibilities now that you’re 
working, dear. Tomorrow J will do 
the marketing. You sleep as late as 
you need to. Devote as much of the 
day as you want to to you. Pamper 
yourself. You deserve it.” 

Morning comes. Choose one: 

(1) He gets up with the kids, 
feeds them breakfast, and takes 
them out to the market with him, all 
on tiptoe and in whispers, while you 
sleep blissfully. You awaken with 
the feeling that everything is fair in 
this brave new world. 

(2) He sleeps late with you. 


When the family wakes up, you all 
eat breakfast together. Husband 
leaves for his newly adopted chore. 

(3) He wakes you at 8 a.m. with 
the words, “Goodbye, I’m going to 
do the marketing now.” You wake 
up and spend the next one and a half 
hours preparing and feeding break- 
fast to your starving children (who 
would have slept later if their father 
had made less of a commotion pre- 
paring to leave), making the beds 
and cleaning up after breakfast. He 
returns, mission accomplished, and 
says, “You’re not sleeping? I thought 
you needed the rest... .” 

There’s more. “Now that you’ve 
almost finished your master’s de- 
gree, you'll be working soon. I can’t 
let you support us. I never realized 
that I’d also be liberated by your 
liberation.”” When you ask him who 
will care for the children while he 
stays home, he answers (choose 
one) : 

(1) “I will, of course. It’s no big 
deal. I’ll welcome the change.” 

(2) ‘‘What’s the problem? 
They’re in school most of the time. 
I'll manage.” 

(3) “We'll hire help, of course.” 


Xan are a liberated family. Two 
jobs, baby-sitter, shared chores. To- 
day the baby-sitter needs the day 
off. You understand, because you 
accept the idea that everyone, even 
baby-sitters, has personal needs. It 
doesn’t make too much difference. 
Both children will be in school this 
morning, and John, the younger 
child, will visit a friend in the after- 
noon until you return home from 












































the office. John wakes up sick. You 
say, ““Damn it! What am I going 
do?” Husband doesn’t understanc 
why you are so upset by this. You 
try to explain the deadlines you 
must meet at work today. He co 
ters by detailing the appointments 
he must keep at the office. John feels 
he should feel guilty for feeling sick, 

Who stays home with him? . 


I is an ideal Saturday. Happy 
family working and playing to 
gether. Husband is reading his news+ 
paper in the living room while the 
children play “Go to the Head of 
the Class” at his feet. You are folds 
ing laundry and matching up socks 
in the bedroom. Now you wash thi 
bathroom floor, now strip the beds, 
Lunchtime arrives. Do the childrent 
ask husband, who is sitting rig 
there, for a sandwich? Of course not} 
“Maaaaaaaa! We're hungry!” shat 
ters the air. What happens? | 

(1) Husband informs the children 
that you are busy and are not theit} 
slave. It is time they learned to pre a} 
pare their own lunch, and he will be 
happy to teach them how. i 

(2) Before anyone was hungry} 
enough to scream, husband had got 
ten up from the newspaper and pre 
pared peanut butter and jelly fo 
everyone, including you. 

(3) The children’s shouts are fol}; 
lowed by husband’s very diplomatif, 
handling of the situation. ‘Dear, 
know how hard you’re working,” 
says in his sweetest tone, arm aro’ 
your shoulder, “but when you finisl| 
what you’re doing, can you make uy 
some lunch?” EN}: 
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clam chowder for people who can never 
get enough. Both New England and 
Manhattan style are available. 

People who love clams love Doxsee. 
Because nobody makes it with clams, 
the way Doxsee makes it with clams. 
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STORE COUPON q 


Save 7‘ 


Doxsee Clam Chowder ..: 


MR. GROCER: Doxsee will redeem this coupon for face 
value of coupon plus 3¢ for handling when submitted as 
part payment for Doxsee Manhattan or New England Clam 
Chowder. Any sales tax must be paid by consumer. 
Invoices showing purchase of sufficient stock to cover 
coupons must be shown on request. Coupon void 
in any state or locality where taxed, prohibited or 
restricted by law. Coupons may not be assigned or 
transferred by you. Good only in the U.S.A. Cash 
value 1/20 of one cent. For payment, mail to 
Doxsee Clams, Box 6351, Baltimore, Md. 21230. 
Good only on Doxsee Clam Chowder. Any other 
use constitutes fraud. Limit: one coupon per family. 


¢ 
a Offer expires Sept. 1973 











BEAN SALADS 


rom the JOURNAL Kitchens 





meat prices so high, here’s a 
d to the wise—dried beans are a 
buy in protein foods. So join the 
ty folk who use over a billion 
nds a year of these rich nuggets to 
<e meat, cheese and eggs go further. 


ED BEANS AND SAUERKRAUT 

un 1 (14-oz.) can sauerkraut. 

ead on paper towels and pat dry. 

p coarsely and place in large bowl. 

in 2 (16-0z.) cans vegetarian baked 

ns. Add beans to sauerkraut. 

. 2 large tomatoes, scrape out 
s and discard. Chop pulp and add 
uerkraut. Add 34 cup sliced sweet 
kins. 
jar with tight-fitting lid, combine 
up olive or salad oil, 2 tablespoons 
r vinegar, 2 crushed cloves garlic, 
aspoon dry mustard, 14 teaspoon 
d thyme leaves, 4, teaspoon sugar 
14, teaspoon salt. Shake well, then 

over sauerkraut mixture. Mix 
ily until vegetables are evenly 

ed. Refrigerate. Serves 6. 





\ AND CHICK PEA SALAD 

k 1 (10-0z.) package frozen Ford- 
< lima beans according to package 
ctions; drain and chill. Hard cook 
igs and chill. 

a small bowl combine 1% cup bot- 
creamy French dressing, 4 cup 
ndy, 3 cloves garlic, crushed and 
lespoon dried oregano leaves. Mix. 
rain 2 (20-0z.) cans chick peas and 
in a large bowl. Add 2 cups cher- 
omatoes, washed and halved, % 
chopped green pepper, 14 cup Par- 
n cheese, 4, cup chopped onion 
the lima beans. Pour dressing mix- 
over and toss until vegetables are 
ly coated. 

t \% lb. sliced salami in 14-inch 
s. Shell and quarter the hard- 
ed eggs; arrange on bean mixture 
nd edge. Place salami in center. 
igerate until serving time. Toss 
y and serve. Serves 8. 

































—E BEAN SALAD 

1 (10-0z.) package frozen baby 
beans according to package direc- 
. Drain. Place in large bowl and 
gerate until chilled. 
ain 1 (16-0z.) can wax beans, and 
\,-oz.) can red kidney beans. Add 
a beans with 1 cup diced cucum- 
nd 14 cup sliced green onions. 
small bowl combine 14 cup dairy 
cream, 14 cup sweet pickle relish, 
lespoons snipped fresh dill or 2 
ons dried dill weed and 1 tea- 
salt. Mix well. Pour over bean 
re. Mix until beans are evenly 
. Refrigerate until serving time. 


n 2 (16-0z.) cans butter beans, 
1 (1314-0z.) can pineapple tidbits 
ing syrup from pineapple. In 
um bowl combine 4 cup pine- 
syrup and 4 cup tarragon vine- 
Add the drained beans and set 
to marinate for 1 hour. 

large bowl combine 14 cup plain 
rt, 1 tablespoon chopped fresh 
leaves, 1 teaspoon sugar and 2 
poons of marinade from the 
. Mix well. Drain beans and add 
pple tidbits, 1 cup sliced cel- 


ery and 14 cup diced green pepper. 
Mix well, then refrigerate until serving 
time. Serves 6. 





Mazola |00% 
Corn Oil 


It fries! 


Mazola is 100% golden Corn Oil, 
made from good wholesome corn. 
And, you know, not all vegetable 
oils can say that. Mazola fries your 
foods with a tasty golden lightness, 
and it’s high in polyunsaturates, 
too! So fry your French fries 

right with Mazola 100% 

golden Corn Oil. 
























Free “Cook With Love” 
Cookbook from Mazola! 

To order this book of excitin 
Mazola recipes, simply sen 
your name and address plus 
1 label from Mazola Oil to 
Cookbook, Box 307, 
Coventry, Connecticut 
06238. 









Crispy Golden 
French Fried Potatoes 
14 cup Mazola Corn Oil 


1 (9-ounce) package frozen 
French fried potatoes 


Salt to taste 


Heat corn oil in skillet over | 
medium-high heat. Dry po- | 
tatoes with towel to remove 
any frost. Carefully add po- 
tatoes; fry onall sides, turn- 
ing occasionally, about 10 
minutes. Drain on absorb- 
ent paper. Sprinkle with 
salt. Makes 2 to 4 servings. 





HIGH IN 
POLYUNSATURATES, 


Best Foods, a Divisionof CIDE ® Spee area 
CPC International Inc. _ international Se v 





ITALIAN BEAN SALAD 

Drain 1 (16-0z.) can Italian green 
beans and 1 (16-0z.) can garbanzo 
beans. Combine beans, 14 cup chopped 


14-inch slices. Dice 2 medium tomatoes. 

In large bowl combine 14 cup mayon- 
naise or salad dressing, 1 tablespoon 
lemon juice, 4 crushed cloves garlic 


MEXICAN BEAN SALAD 

Fry ¥% |b. sliced bacon until crisp. 
Drain on paper towels. Crumble and 
set aside. 

Drain 1 (15'4-0z) can red kidney 
beans and 1 (12-0z.) can vacuum 
packed kernel corn with sweet peppers. 
Scrub 1 zucchini, pat dry and cut in 


and 114 teaspoons chili powder. |Mix 
well, then add the drained kidney 
beans and corn, zucchini, tomatoes and 
14 cup grated Cheddar cheese. Mix 
gently until vegetables are evenly coat- 
ed. Sprinkle with crumbled bacon. 
Refrigerate until serving time. Serves 
6 to 8. 


parsley and 5 cloves garlic, crushed. 
Combine 4% cup Chianti wine, 44, cup 
tarragon vinegar, 2 teaspoons dried 
basil leaves, 1 teaspoon pepper and 4 
teaspoon salt. Refrigerate 1 hour. 
Spoon beans in a ring on platter. Fill 
with 2 (7-oz.) cans tuna. Garnish with 


’ egg, tomato slices. Serves 6 to 8. END 
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ishwasher S.0.S 
Stee reason. 





Washed 18 months* 
with the leading 
high-alkaline 
dishwasher detergent. 


Just look how 

too much alkaline 
actually faded the pattern! 
Imagine what 

too much alkaline 

does to the 

delicate shine. 


Washed 18 months* 


with new, 
low-alkaline 
S.O;S. 


Logk how S.O0.S 

helped preserve 

thé original bright colors 
You can see for yourself 
that newS.0.S 

will Keep your dishes 
bright and shiny longer 


automatic 


dishwasher ¥ 











’m getting too old for that sort of 
ing,’ she whispered to her friend, 
d our eyes met. The two housewives, 
y a little younger than my own 
rty-five years, were deep in conver- 
tion, a trace of youthfulness still 
on them both. Without comment, I 
mtinued to inch my laden grocery 
rt down the crowded aisle of the 
permarket. Obviously, they were re- 
rring to my very pregnant condition. 
United States statistics reveal that 
men approaching the middle years 
ay are in far superior health than 
eir grandmothers were at the same 
e. Yet tradition has it that the fifth 
cade of life is the threshold of old 
e, and though most women know bet- 
r, some still believe it. 
One of the major worries of the aver- 
e middle-aged housewife in our coun- 
today is getting pregnant and the 
any disadvantages involved in child- 
aring at this time of life. Who wants 
think about 2 A.M. feedings again at 
rty-five, plus two years or more of 
ianging diapers, to say nothing of the 
her duties a new offspring imposes? 
I had not given the matter much 
ought until I underwent a complete 
ysical and pelvic examination. At 
e end of it my doctor, a prominent 
necologist and obstetrician, informed 
e I was approaching the change. 
ecause of your age,” he said, “and 
egularities that have taken place in 
ur menstrual cycle, along with the 
ence of various physical symptoms 
at would verify a diagnosis of preg- 
ney, I have no other alternative but 
conclude that you are entering the 
nopause. 
“Mrs. deBoer,” he went on, sitting 
hind his orderly desk, “I want you to 
ok forward to the menopause as a 
rmal transition in your life, a release 
om the responsibilities of childbear- 
¢ and menstruation.” 


t’s true that my days were crammed 
ith the demands of three teen-agers, 
us one youngster in grade school and 
other soon to enter. But how would 
Beiance affect me, I woridered. 

But the months passed, and the idea 
t I was changing grew hazy in my 
d as I became lost in a ceaseless 
nd of household duties. One late, 
y afternoon I sank down into a 
ir, my arms hanging languidly at 
sides. I was utterly exhausted. But 
I rested, I suddenly felt a faint flut- 
deep within me, and a moment later 
came again. 

A few days went by. I wanted to be 
in of this feeling before I visited 
doctor again. But all sorts of queru- 
thoughts cropped up in my mind. 
After another pelvic examination my 
r said, “Well, well, Mrs. deBoer, 
most certainly are pregnant, and 
ost five months at that!” Now here 
as, expecting my forty-fifth birth- 
y within the week, and another little 
dle was on the way! 

I was jubilant. As I walked out of 
doctor’s office, my heels tapped a 
rightly step down the corridor. But 
ows were falling when I drove 
e through the heavy traffic, and a 
Wing uneasiness slowly crept over 
as I thought about the development 






















October’s Child 


Added age can bring added joy to a pregnancy, as one delighted mother of forty-five tells here. By June deBoer 


of the embryo I was carrying inside me. 

I was familiar with the toxemia and 
other complications of pregnancy that 
eecur mcre frequently in older wom- 
en. Mongolism, for instance, appears 
oftener in infants born of women past 
thirty-five. 

“Tell me, Doctor,’ I asked on my 
next visit, “what risks are involved for 
a woman my age to carry a full-term 
baby? And what are my chances of 
having a normal delivery?” 

A look of satisfaction crossed his in- 
terested face, and he smiled and said, 
“The greatest danger lies with a first 
pregnancy occurring during the middle 
years or toward the end of a woman’s 
productive era. A woman who has had 
previous successful pregnancies, void 
of serious complications, has a good 
possibility of succeeding again. I don’t 
think your concern is justified.” Re- 
lieved, I sat back in my chair. 

He then told me that aging chiefly 
entails the organs that are vital to life 
rather than to reproduction, i. e., the 
vascular system, the heart and the kid- 
neys. “There is no doubt,” he con- 
tinued, “that pregnancy adds to the 
stress placed upon these organs. Yet 
many women who have experienced 
childbearing during the middle years 
have been known to rejuvenate both 
physically and mentally and to develop 
a new zest and glamour.” 

A few years ago after our fifth child 
was born, my husband and I agreed 
that we would have no more. My hus- 
band, a marine supervisor who is also 
in his mid-forties, reacted just as I 
supposed he would when I told him 
I was pregnant again. He smiled proud- 
ly and said, “Now don’t you worry, 
hon, we'll manage to afford this little 
tyke. Of course, some alterations will 
have to be made in our so-called budg- 
et, but I'm sure it can be done.” His 
good-natured acceptance of our expect- 
ed baby filled me with a rush of love 
for him. 

Our teen-agers were delighted when 
I broke the news to them. They bolted 
in all directions to tell their friends. 
“Are you really pregnant?” subteen 
Dawn asked, her blue eyes dancing. 
She made me feel as if I had accom- 
plished a difficult feat. 

One busy afternoon found me at the 
kitchen sink, elbows deep in soap suds, 
when Joy, the eldest of my brood, ap- 
peared. Her youthful face was troubled. 
With a mother’s insight, I knew that if 
I could stand the suspense long enough, 
I soon would be filled in on the school 
day’s happenings. 

Finally she cried in one long, in- 
exhaustible breath, “Can you imagine, 
Mom? I was telling Susan about you 
having another baby. And you know 
what Susan said? ‘Is your mother hap- 
py about it?’ ‘Of course,’ I told her. 
‘Well, my mother certainly wouldn’t 
be!’ she said. Oh Mom, I’m sure glad 
you want our baby!” 

Sometime during my term I noticed 
a startling change had taken place in 
my children’s attitude toward me; I 
now found them more responsive to my 
wishes, and a deeper understanding 
had grown between us. My better judg- 
ment told me not to expect everything 
to run smoothly all the time, since that 


















would be asking for the impossible. Yet 
knowing the expense the baby would 
bring had made the older children 
more considerate in their demands. 
The months trickled by and I im- 
patiently awaited the new birth. How 
I longed to encircle this defenseless 
babe in my arms and to feel once again 
the freshness of motherhood upon me! 
The final weeks were more taxing than 
they were in my other pregnancies; 
frequent brief intervals of rest were 
necessary to carry me through a de- 
manding day, and my movements were 
slower and more awkward this time. 
Yet when Erik, my gangly fourteen- 
year-old, came charging in from school, 
shouting, “Hi Mom! How’s the baby 
been treating you today?” all the dis- 
comfort of my day was blotted out. 
There were also rare moments of 
solitude when I withdrew completely 
from my bustling household and was 
aware only of my unborn’s pulsat- 
ing movements. My thoughts then 
streamed ahead like rays of sunshine 
lighting my future path, and I tried to 
visualize myself at sixty-five with a 
hearty youth of twenty. What an event- 
ful time of life lay in store for me—a 
whole new era of wonderful tomorrows! 
In due time my baby arrived—a ro- 
bust, nine-pound boy—healthy in every 
sense of the word but also soft and 
cuddly as all newborns are. Delivery 
was normal and free of complications. 


Sindy before my departure from 
the hospital, my doctor’s young col- 
league, a parent in his own right, 
dropped by to discuss my discharge 
papers. Before leaving he showed me 
that he had discovered an important 
key to happiness. “Take your baby 
home,” he said softly, “and love him 
dearly, for babies have a habit of grow- 
ing up oh so quickly.” 

Later that day, when my husband 
brought me and our little son home 
from the hospital, our children gave us 
a very warm welcome. They had given 
the house a thorough cleaning; they 
had even gone so far as to cover the 
downstairs couch with fresh sheets so 
I wouldn’t have to climb the stairs to 
my bedroom. Since it was the middle of 
summer my daughters had been able to 
pick flowers from our garden and had 
arranged them beautifully throughout 
the rooms. The aroma of fresh-made 
coffee also stirred the air. Why, I never 
had it so well organized when they 
were born, I thought. Suddenly I felt 
warm inside and very much alive! 

Childbirth may not be the answer 
for some middle-aged women, but I 
know it was the right answer for me. 
Having a baby at this time of life has 
instilled in me a whole new set of 
values to uphold and to share with my 
family. The previous years of mother- 
hood have taught me tolerance, pa- 
tience and, above all, self-assurance, 
which I can offer my newborn now and 
in the years to come. This baby has 
brought about a tremendous change in 
my outlook on life. It isn’t that I loved 
my other children less when they were 
babies: it’s just that I’ve learned to 
appreciate more the good things in 
life and, for me, an October child is 
one of them. END 
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Check items Fill out coupon and enclose check or money order. 
Kit 61497 Ligh age Sur Sorry, we are unable to handle Canadian or foreign orders. 
Kit 61498 F 
61014 Catal c 

For great knitting, Ladies’ Home Journal, Dept. 1497 
Geena. t Magazin 4500 N.W. 135th Street, Miami, Florida 33054 


@ $1.25 each 


Sales tax, if ap; 
Total enci 
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plus all postal charges. print name 
You may use your Charge card fo aie 
BankAmericard—Acct. No. address 
Master Charge—Acct. No : 
Interbank No. (Find above your city = ; state zip code 
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BY DOROTHY LAMBERT BRIGHTBILL. These sparkling, elegant Christmas 
balls look so exquisite you just can’t believe how quick and economical they are 
to make. This is one Christmas preparation project the children can join in with 
happy results. Just pin spangles, sequins and beads on the preshaped white foam 
balls. Add the gold filigree ornaments, large jewel-like colored beads and cord for 
hanging on your tree or in a window. The balls will become a treasured Christmas 
tradition. You may order sets of three exactly as shown, or three of any one 
shape (only in the color for that shape as pictured). Balls shown are 3; actual 
size. These Christmas ball kits would make perfect Christmas presents, whether 
you completed them yourself or gave the kits as gifts to people who love do-it- 
yourself projects. Santa, above, lower left, is the key that turns on the tune 
Bells.” He stands, circled by brass bells, atop a brocade and velvet ribbon-covered 
ball. A “gilded” three-legged stand permits ball to be used as a decorative stand- 
ing piece. Without the stand you could hang the ball on the Christmas tree. 
Overall size is 614 inches tall. ; 


Photograph by Ben Swedowsky 
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i rrievie Projects 

Dept. 1144, 4500 N.W. 135th 
Street, Miami, Florida 33054 
Fill out coupon and 
check or money 

we are unable to 

dian or foreign orders 


You may use your ch 
for any purchase over 


1 BANKAMERICARD 

Acct. No = 

Good thru ___ 

[|] MASTER CHARGE a 

Acct. No; = = 
| Good thru —__ 
| Interbank No. (Find above | 
your name) _— _ ee 


(_] Send C.0.D. | enclose $2 good- 
will deposit and will pay postman 
balance plus all postal charges 
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assorted balls as shown @ 


3 stage 
Set of three oval blue-green balls @ 
35 postage 
Set of three pear-shaped ¢ 
plus .35 postage 
Kit 70154 Set of three round red balls @ 
plus .35 postage 


—Kit 70164 Jingle Bells Musical Christmas Ball @ 
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family could not live like 


transients ina rundown hotel. 


Orgy of spending 


Back and forth to New 
York and Philadelphia she 


went, in an-orgy of spending, 





paying top prices for every 
the 
dawned when she discovered 


thing. Inevitably day 
that the appropriation had 
been exceeded by $6,700. She 
Major 
French, 
Public 


Buildings, to urge the Presi 


hastily dispatched 


Benjamin Brown 


Commissioner of 


dent to authorize a deficien 
She 
bear to face him. 


cy. herself could not 

“Tt can never have my ap 
proval,” Lincoln told French 
“TIl pay it out of my pocket 
first. It 


nostrils of the American peo 


would stink in the 


ple to have it said that the 
the United 
bill over 
running an appropriation of 
$20,000 for flub dubs for this 


damned old house, when the 


President of 


had approved a 


soldiers cannot have blan 
The 
born in a dirt-floored cabin 
was 


“The 


kets.” man who was 


honestly bewildered 


house 


was furnished 
well enough,” he said, “bet 
ter than any one we ever 
lived in rress eventual 


ly settled th on 
burying the additional ap 
the 


and the issue 


propriation in next 


years budget. 





the moment 





na 1t was 
Lin 
who 
fox 
tI 
110n 
pric 
to live 1 
President’s wv 
ifter sl 
in acquaint 
dressmaker 
Elizabe 
in the service f | 
than Mrs Jefferson | 
Mrs. Keckley had t 
hich Mrs 


| ive personality to v 


} 
LNnat Sil 


ind a knowledg 
styles in furniture 
Chroughout the grim spring 
on April 12, Fort Sumte 
upon—Mary 
the task of spendi 
at her disposal. 5 
ways sought 
$5101 shop} 
an excellent morale-booster, 
but she had begun to 
sense of propo! [ di 
missed the fact th 
‘rnment now had lefray 
the expense of arming, cloth 
ing, and feeding an army 
what was hers was hers, she 
reasoned. The President’s 


1Cé n 

heca 
n 
th snow 
and ( ( lders 
1261 bosom ms. + is Inc rrigibly 
- was fired vall eased h more 
ted on her appear- 
husband, to 


Mary Lincoln never lost sight of the 
staggering burdens borne by her hus- 
band. If she concealed her growing in- 
debtedness, it was as much out of a de- 
sire to spare him anxiety as to protect 
herself. Though she worried constantly 
about his health and safety and about 
the progress of the war, she tried not to 
betray her apprehension in his pres- 
ence. She encouraged him to eat well, 
to go for drives in the sunshine, and to 
spend as much time as possible with his 





Any way you look at it. 
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ould often present herself, 
ty to sple ndid 


s of an approving 


occasion, in 
On 


x Lincoln’s eyes trav- 


omment. 
ucn eve 
cture of appreciation and 

s wife’s striking décol- 

skirt. 


railing satin 


ied. “Our cat has 
, that 


he invariably 


idding, in 


with his wife’s 

is my opin- 

11 were nearer the 
el! style.” 

irk, for she felt 


le.’ 


from high-priced cookware, except the price. 
The outside is fired-on-at-1000°F porcelain. 
The cooking surface is superbonded Teflon II on thick, 
heavy-gauge aluminum. The colors are kitchen coordinated: 
Avocado, Poppy, Harvest Gold, 
Look at the selection: Fry pans, sauce pans, griddles, 
saute pans, bakeware about $5. Five and eight quart dutch 
ovens, egg poachers, chicken fryers, teakettles $8 to $12. 
Rice steamers and other sets $12 to $30. 
It's high-priced cookware without the high price. . 


and Horizon Blue. 


For where to buy, call toll free: 
800-243-6000. Dial as you usually dial 





two younger sons, knowing how he 
adored them. (The Lincoln’s oldest son, 
Robert, was then attending Harvard 
Law School.) 

Though 11-year-old Willie, who had 
many of his father’s characteristics, 
was closest to Mrs. Lincoln, both boys 
were indulged by their parents and giv- 
en free run of the White House and its 
grounds. Of the two, it was Tad, quick, 
nervous, and temperamental like his 
mother, and an incurable prankster be- 
sides, who took endless advantage of 
his prerogatives as the President’s pet. 

Willie was softer by nature, more stu- 


dious, more reasonable and totally lack- 


itualist and she had made wonc 





















































ing in that sharp acquisitive sense } 
which the younger boy so closely ¥ 
sembled his mother. However, 

shared Mary’s love of reading, es 
cially poetry, and was gifted with 
wisdom and spirituality that were 
most uncanny in a child of his age. 

Early in February 1862 Willie cai 
down with a slight chill from which 
was presumed he would recover. 
the fever (probably malarial in origi 
raged out of control. All the physicia 
and parents could do 
watch helplessly as his ] 
ebbed away. On February 
the boy was dead. 

Both Lincolns were ince} 
solable. But the Preside 
behavior was stoical in coj 
parison to his wife’s. F 
three months following ft 
funeral, she lay lost in # 
most abject misery, wh 
grief alternating with pe} 
ods of paralyzing depressi 
She was unable to functil 
to write to her family 
friends, or to be reminded 
her son. 

Mary Lincoln was in 
throes of what today wo}! 
be considered a mild 1¥ 
vous breakdown. On one 
pecially bad day, Line 
took her gently by the <# 
and led her to a wind# 
pointing out in the dista]* 
a building in which mer 
patients were confined. E# 
abeth Keckley heard ] 
say quietly, “Mother, do- 
see that large white buile 
on the hill yonder? Try if, 
control your grief or it 
drive you mad, and wer 
have to send you there.’ 


Curious creed 
This tragedy had a jj. 
found effect on Mrs. ] 
coln’s religious views. I 
most ‘‘good women” of 
day, she was a deve 
churchgoer; many of 
most intimate friends y 
ministers. But after Wil},, 
death, her private be 
evolved into a curious crf 
blending formal Chris 
teachings on the immorti_ 
of the soul with strong i 
sions of spiritualism, the 
the zenith of its popula 
Expectant, emotion 
overwrought, gullible as 
al, she became involved 
a succession of outlan}, 
spiritualists, whose seagi' 
she attended in hopeft 
communicating with W§, 
On several occasions 
coln went along to watch, 
In years to come, after spirituch 
had been discredited, Mary Lir 
was embarrassed to admit having | 
with them, but there can be no dg.” 
that she was taken in at first. 


On New Year’s Day of 1863 theg." 
coln’s old Illinois friend Senator O 
H. Browning chanced upon the Hi 
dent’s wife driving out in her car 
and was invited to ride with he 
their conversation he wrote inf 
diary: “Mrs. Lincoln told me shi 
been the night before . . . out to Ge 
town, to see a Mrs. Laury [sic], a 


lations to her about her little son 
ly who died last winter, and also 
ut things on earth. Among other 
igs she revealed that the Cabinet 
e all enemies of the President, 
king for themselves, and that they 
Id have to be dismissed.” 

* ever there were a case of Mary 
coln being told what she wanted to 
r, the “revelation” about the Cabi- 
was that. Washington politics had 
her an air of Byzantine intrigue, 
1 Lincoln the unwary victim of 
erful predators who were constant- 
onniving to ruin and replace him. 
- advice on the subject was so re- 
less that Lincoln once said in ex- 
eration that if he listened to her he 
iid soon be without a Cabinet. 


ll her life Mary Lincoln aroused 
at extremes of feeling among wom- 
Those for whom she had a real affin- 
adored her and received in return 
ost smothering affection; those with 
ym she was forced to compete found 
a formidable adversary. Though 
herself could be coy and flirtatious, 
resented it mightily when Lincoln 
wed even passing interest in a wom- 
who was young, intelligent, or at- 
‘tive. She could never accept the 
that most of the attention bestowed 
the President by the ladies was as 
ocent as her own girlish coquetry, 
, more often than not, was followed 
requests for favors. 


ate in October 1862 Mary Lincoln 
it North for her second trip away 
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PLICITY +5138 Tunic and pants, 10- 
$1.00. (yardage for size 10) Tunic requires 
h yds 44/45"-fabric with nap. Pants require 
, yds. 44/45"-fabric with nap. 

PLICITY +9694 Jacket, 36-48; $1.00. 
ardage for size 40) Requires 3 yds. 36”- 


d. 40°-fabric without nap. 

PLICITY +5363 Dress, 8-16; 85¢ 
rdage for size 10) Requires 35, yds. 58/ 
-even bias plaid fabric without nap. Will 
available in stores in early October. 
PLICITY +5104 Dress, 2-6; 85¢ (yard- 
» for size 4) Dress and sleevebands require 
yds. 35/36"-fabric with nap. Contrasting 
es require 14 yd. 44/45” fabric without 


APLICITY +5050 Jumpsuit, 15-4: 85¢ 
e for size 2) Requires 114 yds. 35/36" 


PLICITY +S399 Dress, 10-18; $1.00 
lage for size 10) Dress with bodice cut on 
S requires 244 yds. 58/60” even plaid or 
in fabric without nap. Available in stores 
ly part of November. 

PLICITY +5161 Jacket, 36-48; $1.00. 
urdage for size 40) Requires 274 yds. 44/ 
-fabric with nap. 


tdage for size 40) Requires 63, yds 36°- 
Tic with nap. 

PLICITY +S068 Dress, 8-16; $1.00. 
rdage for size 10) Requires 354 yds. 58/ 
-even plaid fabric without nap. 


,J® York, N.Y. 10016. (Price slightly high- 
in Canada.) 


ric with nap. Contrasting facings require | 


PLICITY +5161 Suit, 36-48: $1.00 | 
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from Washington since Willie’s death. 
Letters written on that trip indicate 
that she was beginning to come alive 
again after her terrible spring. Two of 
these letters are to Abraham Lincoln. 
They are rare personal documents. In 
the first, Mrs. Lincoln recounts some of 
her activities in New York and then 
proceeds to offer unabashed advice on 
military matters; the second bespeaks 
her passionate concern for the welfare 
of former slaves. 


We've Re-made The Spreadables 


[New York] 
Nov. 2d [1862] 

My Dear Husband 
I have waited in vain to hear from 
you, yet as you are not given to letter 
writing, will be charitable enough to 
impute your silence, to the right cause. 
Strangers come up from W. & tell me 
you are well—which satisfies me very 
much— Your name is on every lip and 
many prayers and good wishes are 
hourly sent up, for your welfare—and 


McClellan & his slowness are as vehe- 
mently discussed. Allowing this beau- 
tiful weather, to pass away, is disheart- 
ening the North—. [Since March of 
1862, General George B. McClellan’s 
forces had been engaged in fighting in 
northern Virginia. McClellan’s appar- 
ent inability to land a decisive blow or 
to pursue the enemy after a successful 
engagement led to his removal from 


command shortly after this letter was 
written. | (continued) 
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(You'll Love the Result!) 


Lighter, 
Boer 

‘Tasting 
Dressing 


You'll love the 
delicate flavor of 

this new dressing. 
It’s creamy but 
light. Adds just 


the right 
amount 
of zest. 





Flavor | 


Because the lr ¢ 
dressing is lighter, 10 


it brings out the OFF 
flavor of the 
quality meat. 
Chicken, ham, 
turkey or 
corned beef. 
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Chunkier 
Jieat 
Salads 


They’re chunkier, 
meatier tasting — 


more like your 
=. own meat salads. 








Makes you 
hungry just to 
. look at them! 
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We can tell you that Uncle Ben's Co Copii 


Brand Rice is the best because it cooks up fluffy 

















and separate and doesn't lump up. us Cae 
We can tell you our process keeps mostof Le St. Germain 
the natural vitamins inside and prevents sticking. Chez Cary | 
We can tell you that we've been making SAN DIEGO, CALI 
great rice for over twenty years. Lubach’s 
We can tell you that our rice isn’t tasteless | SAN FRANCISCO, 
and flat but tender with natural flavor. The Blue Fox 
All this is true, and we're sure you ve heard Julius’ Castle 
some of these claims before, even from some of DENVER, COLO. 
Palace Arms 
the other brands. emrccet tite 
But what you ve never heard any other StoniHaiee 





brand say is that 80% of the finest restaurants 

across the country serve Uncle Ben's Rice. We're ee 
sure they havea lot of good reasons of their own. Paul Young's | 
If you want to know, hereisalistofsomeof Sans Souci 
ther estaurants chosen by Holiday Magazine in PALM BEACH, FL 
their twenty-first annual Fine Dining Awards. Romano's 30 
Just come in and ask. SARASOTA, F 
Buccaneer Inn} 
ATLANTA, GA. 

Justine’s 
















ESTAURANTS IN 
INGLE BEN’S RICE. IF 
OME IN AND ASK. 


CHICAGO, ILL. Jimmy's Harborside San Marino HOUSTON, TEX. 


2 ree 2S ck 2 RS tat eee 








The Bakery BREWSTER, MASS. CINCINNATI, 0. Maxim's 

pe Cod Room Chillingsworth Gourmet APPLETON, WISC. 

[Epuisette STILLWATER, MINN. PITTSBURGH,PA. Alex's Crown 
Jovan Lowell Inn Le Mont MILWAUKEE, WISC. 

SKOKIE, ILL. OMAHA,NEB. § MEMPHIS,TENN. The English Room 

The Towers Orleans Room Justine S Frenchy's 

RT WAYNE, IND. RENO, NEV. 


ce, cure, UNCLE BEN'S RICE. 
’s Monseigneur eee iF Yep DON T KNOW WHY, 





ae ELMIRA, NY. 
Benne er Capriccio 
ibbean Room on iy CITY 
a aoe Café St Denke 
oom Clos Normand 
ae MAINE §— Gloucester House | 
ed Lion La Potiniére du Soir | 
LTIMORE, MD. Le Madrigal | 
esapeake Le Manoir 
Danny’ Le Mistral 
STON, MASS. Quo Vadis 


eauchamps Rainbow Room 








NICO - successful— She Mary Lincoln was developing some- sively stronger feelings on the s 
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in umber of Contra- thing of a conscience and a heightened In addition, her confidential re 

(sheaf vel an suffering intensely, concern for others. ship with Elizabeth Keckley he 

Re eo cera Sead: Nix iv withou overings & having The thousands of wounded, languish- vived girlhood memories of the b 

lerson [Major ¢ sal Robert An to use any bits of carpeting to cover ing in military hospitals throughout ties of the slave system. But pe 

Qn, Bender of Fort Si g themselves— Many dying of want— Out Washington, benefited from her loving, the most potent influence on Mrs 

myself called on yesterday to f the $1000 fund deposited with you by almost maternal sympathy. She carried coln’s political thought was Se 

Scott [General Winfield S Gen [Michael] Corcoran, I have given them flowers from the White House Charles Sumner of Massachuset 
hero of the Mexican War]|— He looks her the privilege of investing $200 conservatory, had delicacies sent from leading antislavery spokesman. 

well, although complaining of Rheu- herfe] in bed covering. She is the most the White House kitchens, and distrib- As the election of 1864 approz 
matism. A day or two since, I had one deeply grateful being, I ever saw, & uted among them some of the gifts sent Mrs. Lincoln confessed to Mrs. 
i this sum, I am sure, you will not object her family. The visits were frequently ley that she owed over $27,000 


of my severe attacks, if it had not been 
y 


for Lizzie Keckley, I do not New York stores. (One 




















know what I should have 
done— Some of these peri- 
ods, will launch me away— 
All the distinguished in the 
land, have tried how polite & 
attentive, they could be to 
me, since I came up here— 
Many say, they would al- 
most worship you, if you 
would put a fighting Gen 
eral, in the place of McClel- 
lan. This would be splendid 
weather, for an engagement 
I have had two suits of 
clothes made for ‘Taddie 
which will come to 26 dollars 
— Have to get some fur out- 
side wrappings for the coach- 
man’s carriage trappings. 
Lizze [sic] Keckley, wants 
me to loan her thirty dollars 
—so [ will have to ask for a 
check, of $100—which will 
soon be made use of, for 
these articles— I must send 
you, Taddie’s tooth— I want 
to leave here for Boston, on 
Thursday & if you will send 
the check by Tuesday, will 
be much obliged— 

One line, to say that we 
are occasionally remembered 
will be gratefully received by 
yours very truly 

M.L. 
I enclose you a note from 
Mr. Stewart, he appears very 
solicitous about his young 
friend. Mr. S. is so strong a 
Union man — & asks so few 
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Keep your food crisp and fresh. 


You need Food Keeper 
with the Rubbermaid 
lock-fresh seal. You can see 
what’s stored through the 
sides, without having to re- 











Food Keepers come in 
and colors. They are 


about everything. 





all sorts of shapes and sizes 


the nicest way to store just 

































point lace dress, later yj 
4 at $4,000, provides an 
} cation of how the totals 
have run up.) Lincoly 
given to comment th 
wife was more anxious| 
he over the outcome ¢ 
election, never guessin 
true reason for her co 
“Tf he is re-elected,” 
Lincoln confided tc 
dressmaker, “I can kee§, 
in ignorance of my a! 
but if he is defeated, tha 
bills will be sent in; h! 
know all.” 


Skill at cajolery 


Panic eventually gay| 
to a plan: those Repu| 
politicians who had 
affluent on presidentie| 
ronage must recognize » 
ligation to rescue Mrs) 
coln from a_ predicch 
which, if publicized, 
imperil the party’s chi 
in November. Beginni 
ly in 1864, Mary Linco! 
out to call in the po 
debts owed her husk 
and, in some cases, sh} 
not hesitate to imply} 
self. In personal confif 
tions tears flowed from | 
of genuine distress. 
weeping failed to brit) 
sults she employed he? 
: at cajolery. 

: Assistance in payi 


favors — if it came in your move the lid. Rubbermaid We help around the home. debts came not so much} 
way, perhaps it would not be . q gratitude, but from fe}. 
amiss to oblige— [ Alexander 4 Mrs. Lincoln’s _ influ 
T. Stewart, owner of New 5 fear of defeat in Nove}. 
York’s most glittering dry- 4 fear that she knew too }, 
goods emporium, specializ- j of lower-echelon corru| 
ing in imported articles. Mrs. ; 

Lincoln, one of his best cus- ; i Lincoln’s 1864 vi} 
tomer probably already . : seg promised his wife a . 
owed him sreat deal of : weiss So el year reprieve. Yet in tk} 
money. Stewart's note, ad 5 fe ea year of their life togif 
dressed to the President but FRRubbermaid there appears to have f 
conveniently left open for ; lack of communicatior, 

y > 4 © 1972 by Rubbermaid Incorporated, i 

Mrs. Lincoln’s perusal. dealt Wooster, Ohio 44691 considerable tension be| 
with my, promotion. | the President and his 


vk v. 3, 1862] and political dabbling} 
lusb aa become second natu: , 
{ wrote you on yesterday, Mary Lincoln, and she} 


ted importa 


ASSO 

suinm 

Keck ley 

tion of her 

claimed in her me 

both Negroes and whit 

ship worked to raise mon¢ 

the sufferings of former 

and destitute in northern cities | 


thorized by the White part of the 
by a written document—to collect 


for them here that she 


» being used in this way— The cause 
f humanity requires it—and there will 
be $800 left in the fund— I am sure, 
this will meet your approbation— The 

liers are well supplied with com- 
*lease send check for $200 out 
fund—she will bring you the 


With much love 
Yours & 
ite by return mail 
pe| Please answer by return 


le = 


vassed through what she 
ery furnace of affliction,” 





unannounced and were rarely reported 
in the press, with the result that few 
were aware of this tender and coura- 
geous side of Mrs. Lincoln’s character. 
The same nerves that quivered at the 
dropping of a book, the slamming of a 
door, somehow remained steady amid 
the ghastly sights, sounds and smells 
of the overcrowded wards. 

But the most significant area of 
change had come in this Southern wom- 
an’s attitude toward those she would 
refer to as “all the oppressed colored 
race.” Mary Lincoln’s conversion to ab- 
olitionism resulted from many factors, 
including the President’s own progres- 


















Concealment of her 


in terror that her husband woul} 
cover these involvements. He hac}, 


of a desire to spare her unnecé}, 
stress, but mostly because she cou}, 
always be trusted with a secret. Ti 
last year she considered herself — 
nate if, at the end of the day, Li 
stopped by her room, drugged 
weariness, for a brief chat befor 

But if Mr. Lincoln would not t 


many who would, and she turne 
creasingly to them. One of thesij, 
“Senator Charles Sumner. 


rilliant and elegant, aloof to the 
nt of arrogance, Sumner was the 
y model of the aristocrat as public 
vant. He was a genuine intellectual, 
snowned orator and a power in the 
i1ate. But his major reputation lay in 
commitment to the freedom and ad- 
cement of the American Negro and 
vhat was in his judgment a concom- 
xt goal: the total subjugation of the 
th in payment for its crime against 
Union and humanity. 
‘he Senator in his early fifties was 
austerely handsome and still a 
aelor, the latter condition intriguing 
self. The fact that he allowed Mary 
oln to enter his limited circle of 
fidants enhanced her image of her- 
‘as a cultivated woman. 
| was inevitable that some observers 
Id see Sumner’s attentions to the 
sident’s wife as an exercise in cyni- 
a; they said he was using a social 
adship, fostered by her, to convert 
President to his own views on eman- 
ition and reconstruction. Others 
med the opposite: that Lincoln had, 
ffect, ‘assigned’? Sumner to Mary 
ais own purposes—one of which was 
aly to keep him coming to the White 
ise. Possibly sensing that the Pres- 
it was no longer educating his wife, 
mer became her mentor—perhaps 
no other purpose than the sheer 
lenge of it. Building on a base of 
litionist sentiments which had 
vn in her over the years under a 
lety of influences, he proceeded to 
1 her—if not her husband—into a 
oughgoing radical. 
Thatever they were worth political- 
bumner’s frequent visits in the pres- 
\tial parlor were in themselves en- 
ble occasions, and his pleasure in 
*y Lincoln genuine. No more con- 
fing proof of Sumner’s regard can 
found than in his loyalty to her in 
‘widowhood, at a time when such 
Ity could no longer have yielded 
} the slightest advantage. 


























































Shocking implication 
o weeks after Lincoln’s second in- 
jural, General Grant invited the 
sident to visit his headquarters at 
? Point, Virginia. Mrs. Lincoln in- 
Pd on going, too. Both the President 
| his wife were by then.emotionally 
physically exhausted, and trouble 
loped almost immediately. 
Yn the 25th of March, Mrs. Lincoln 
id herself riding in a field ambu- 
e with Mrs. Grant and Adam Ba- 
41, a member of the General’s staff. 
Jeau later recalled saying that he 
sved heavy fighting was ahead, 
Je all officers’ wives were being or- 
d to the rear, with a single excep- 
'}: the young wife of General Charles 
4fin, who had been granted a presi- 
ial dispensation to remain at the 
t. To Mary Lincoln this news had 
ocking implication. In order to ex- 
“such a favor, Mrs. Griffin must have 
the President alone. Furiously she 
to Badeau, “Do you know that I 
#r allow the President to see any 
an alone?” Badeau attempted to 
fe light of the matter, but the dam- 
'fwas done. Mrs. Lincoln ordered the 
ulance halted and jumped out, an- 
acing her determination to discuss 
fsubject with the President. 
review of the troops was scheduled 
¥the following day. The President 
out for it on horseback together 
Major General Edward O. C. Ord. 
President’s wife followed with 


1642 


Mrs. Grant in a slow ambulance over 
corduroy roads. At one point the ve- 
hicle jounced so sharply that the occu- 
pants’ heads struck the top, aggravat- 
ing Mrs. Lincoln’s unpleasant mood. 
By the time she arrived, the review 
was already in progress. On learning 
that Mrs. Ord, a handsome woman and 
a skilled equestrienne, had ridden 
alongside the Commander-in-Chief on 
the way to the parade grounds, Mrs. 
Lincoln was blinded with rage, certain 


that the troops had mistaken the Gen- 
eral’s wife for herself. As Mrs. Ord 
came forward to greet her, the accumu- 
lated tensions of four years caused her 
to lose all sense of discretion, of time 
and place. She gave Mrs. Ord a severe 
tongue-lashing, using language so abu- 
sive that the startled woman burst into 
tears. The rest of those present could 
only hang back in horrified silence, 
avoiding the eyes of the President. 
Badeau later wrote of that day: 


“Mrs. Lincoln repeatedly attacked her 
husband in the presence of officers be- 
cause of Mrs. Griffin and Mrs. Ord. He 
bore it as Christ might have done... . 
He called her ‘Mother,’ with his old- 
time plainness; he pleaded with eyes 
and tones, and endeavored to explain or 
palliate the offenses of others, till she 
turned on him like a tigress; and then 
he walked away, hiding that noble, ugly 
face that we might not catch the full 
expression of its misery.” (continued) 
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wou >tuUrh t gt 
dent had ire 

Hous hia 
and his w 
all was well 

on April 2, wired 

ances to Lincoln, and 
quested news. Lincoln sent 
her the news, and it was so 
exciting that no further men 
tion was made of the events 
of the preceding week. Rich- 





mond had at last been cap- 
tured! 

The next day, word 
reached Washington that 
Robert E. Lee had surren- 
dered to Ulysses S. Grant. 


Supremely cheerful 


Months later, when she 
could bring herself to recall 
that day—Friday, the four 
teenth of April, 1865—Mary 
Lincoln described her hus- 
band’s mood as “supremely 
cheerful.” The couple drove 
out alone as far as the Navy 
Yard on that raw and blowy 
morning, talking of past and 
future. “We must be more 
cheerful,” Mrs. Lincoln re- 
membered her husband as 
saying. “Between the war & 
the loss of our darling Willie 
—we have both been very 
miserable.” 

That evening they were 
going to Ford’s Theatre. The 
availability of theatrical and 
musical entertainment had 
been one of the few wholly 
delightful aspects of their 
life in Washington. The Lin- 
colns were the first presiden- 
tial couple to make a habit 
of theater-going and to in- 
vite artists to the White 
House not only to entertain 
but as honored guests. Mrs. 
Lincoln in particular loved 
the excitement of stage per 
formances and seemed fasci- 
nated by actors and 1gers 

s by umbovant person 
alities. Ther« no ter 
measure of the impact of the 
events of April 14, 1865, up 


on | than the fact that she 


th y r on April 
[4 waseJohn F. Parker ia 
member of the Metr ypolitan 
Poli orce. Less than 


earlier, M 





i der detailing ] 
fuard du 
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then by the 


| whether 
| made into Parke 
which were dubic 
was one of those sm 
| to have fatal consequ 
i The President sat i 
| upholstered in red dan 
Lincoln had her chair } 
side his. The play, Our Am: 


sin, had been running 01 





when John Parker grew re« 
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ticed 

had been bored ) 

I day 

id wal ted a close 
upants. 

ulity, Our American 


tertaining enough and 

sincol re enjoying themselves 
1ugel [he feeling of closeness that 
tl 1ad rediscovered on their ride that 
rnoon still enveloped them in its 
happy glow. At one point during the 


Why Tender Vittles 


is a better food for your 


ter that; others describe her wheeling 
frantically about the box like a caged 
animal. Whatever her actions, she was 
clearly in shock and unmindful of the 
tumult that raged about her after the 
assassin had jumped to the stage. 
When the decision was made to move 
Lincoln to a house across the street, his 
wife could only follow dumbly, weeping 
and wringing her hands. Once admitted 
to the room where the President lay, 
she fell to her knees beside the bed, 


Problem Eater and you. 
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ct, Mary Lincoln turned to her 
1 and leaned into his lap. ““What 


yan “ae ry 
il v i 


larris] think of my hanging 


o you so[?]” she whispered. Lin- 
1 softly, “[She] won’t think 

f about it. 
t moment there was a sud- 
sound. Mrs. Lincoln, sit- 
her husband, must have 
yone else that some- 
ypened to him. Her terri- 
the first to rouse the 
; the first to reach 
p her husband’s 
he floor. Some 
isclousness af- 


& and serve. 
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oblivious of staring eyes, sobbing, call- 
ing him by intimate names, crooning 
words of endearment, begging him to 
speak to her. When no conscious sound 
came, she asked that Tad be sent for in 
hopes that Lincoln would at least re- 
spond to the son he had loved so dear- 
ly. Robert came, but not Tad. 

As the night wore on, most of the 
leaders of the government came in and 
out of the house, among them Mrs. 
Lincoln’s special friend Senator Sum- 
ner, but she spoke to no one. 

At six o’clock in the morning, as a 
steady rain started falling, the Presi- 
dent’s labored breathing began to slow. 
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Her Majesty, “who am myself 


It ceased altogether at 7:22. Ro 
Lincoln, transformed from wee} 
child to head of the family, quietly 
his mother out of the house, into 
rain, and back to the empty Man 
she had left so happily a dozen hi 
earlier. “Oh, my God,” she cried, “ 
have I given my husband to die.” 
Mary Lincoln never knew at y 
point the President’s body was retu: 
to the White House, but she e¢ 
hear the rain beating against the : 
dows, the hammering of 1 
into the platform that w 
hold the coffin, the ve 
and footsteps of a thou: 
people, and the mour 
tolling of church bells. 
far as is known, she n 
entered the East R 
where Lincoln’s remains 
in state; there, on April 
a funeral service was } 
with Robert the only im 
diate family member in 
tendance. Then the pre 
sion left for the Capitol. 
casket was placed in the 
ter of the great Rotunda, 
remained there for ano 
day as crowds came to 
their final respects to 
President. Mrs. Lincoln 
not make an appearance 









Spasms of grief 

At last, on the evenin 
April 20, Abraham Lin 
began his slow journey h 
to Springfield. Mrs. Line 
left behind in a house f 
with phantoms, was seclu 
in her room, where spé 
of wild grief alternated ° 
periods of total prostrat 

In the absence of ane 
rienced doorkeeper, all 
of people freely entered 
White House, carrying 
silver and china, even h 
furniture. Curtains 
cushions were slashed 
pieces of velvet carpet 
away as souvenirs. Her hk 
tiful home—the nat 
house—was a shambles 
she neither knew nor w 
she have cared. 

Her belongings 
packed in crates to be 
on to Chicago, where 
had decided to make 
home. Some _ years 
journalist Mary Cle 
Ames would write: “Th 
and number of these f 
with the fact of the pi 
aspect of the White EF 
led to the accusation, } 
so roused public 
against her, that she wa 
bing the National 
This accusation . . . was probabl; 
just. Her personal effects, in all 
ness, amounted to as much as th 
nearly all other Presidents’ wive 
gether, and the vandals who roar 
large through . . . the White H 
were quiet sufficient to account f 
its missing treasures.” 




































































From all over the world Ma 
coln received messages of conde 
A letter she particularly che! 
came from Queen Victoria, her 
tragic and lonely widow. “No on 
better appreciate than I can,” 


n hearted by the loss of my own 
ed husband, who was the light of 
fe, my stay—my all—what your 
ing must be.” 

s. Lincoln’s reply was so graceful 
ignified that, had no names been 
1d to the letters, it would have been 
lt to determine which had been 
n. by a queen and which by an 
ican woman from Kentucky. 


To H.M. Queen Victoria 

Washington 
May 21st, 1865 

m: 
lave received the letter, which 
Majesty has had the kindness to 
& am deeply grateful for its ex- 
ons of tender sympathy, coming 
-y do, from a heart which from its 
orrow, can appreciate the intense 
I now endure. Accept, Madam, 
surance of my heartfelt thanks & 
e me in the deepest sorrow, Your 
sty’s sincere and grateful friend. 
Mary Lincoln 


| of respect for Mrs. Lincoln’s 
vement, the new President, An- 
Johnson, allowed her to remain 
» White House for more than a 
1 and a half until she could pull 
if together. During that period 
d not call on her, nor send his 
lences. Although a note would 
nly have been in order, Johnson 
scarcely have been blaimed for 
ing contact with her in her dis- 
ht state; he might also have 
n of her intense dislike for him 
had called him a “demagogue” 
as before). What he did not know 
hat she believed the wild rumors 


linking him with Booth and his fellow 
conspirators—as this letter, written 
nearly a year later, reveals. 


To Sally Orne 

Chicago 

March 15 [1866] 
Private 
My own intense misery, has been aug- 
mented, by the same thought—that, 
that miserable inebriate Johnson, had 
cognizance of my husband’s death — 
Why, was that card of Booth’s; found 
in his box, some acquaintance certainly 
existed. [On the day of Lincoln’s assas- 
sination, Booth had called at the Kirk- 


“Tt must be a 


wood House hotel, residence of the 
Vice-President (whom he had met 
once) and of his secretary William 
Browning. Booth had asked to see ei- 
ther Johnson or Browning, but since 
both were out, left in Browning’s box 
a calling card bearing his name and the 
message, “Don’t wish to disturb you. 
Are you at home?” Browning later de- 
cided the card was meant for Johnson, 
planted deliberately in order to embar- 
rass him, which it did.| — I have been 
deeply impressed, with the harrowing 
thought, that he, had an understanding, 
with the conspirators & they, knew 
their man. Did not Booth, say, ‘There 


re-make.” 





was one thing, he would not tell.”’ There 
is said, to be honor, among thieves. No 
one ever heard, of Johnson, regretting 
my sainted husband’s death, he never 
wrote me a line of condolence, and be- 
haved in the most brutal way. Why, is 
not [Jefferson] Davis, brought to trial? 
As sure, as you & I live, Johnson, had 
some hand, in all this—if he does not re- 
ceve his condemnation here and I 
think, he is receiving it, if there is a 
place of reward & punishments—as 
there surely is—his fate, will be to suffer 
—he is too hardened to feel, in this 
world— [I will trouble you no more to- 
day or perhaps, for some time— I re- 
main with assurances of regard, 

Your friend 

Mary Lincoln 


Another most important item in this 
case—why did Preston King, commit 
suicide. [In November 1865, while serv- 
ing as collector of customs at New 
York, Johnson’s close friend and sup- 
porter Preston King died by walking 
off the Hoboken ferry with a bag of shot 
tied around his waist. He had had a 
history of mental instability.|— I knew 
him well & naturally, a more cheerful 
man, never lived—did this lady, cite his 
case—a bosom friend of Johnson—hav- 
ing knowledge of this transaction, nat- 
urally good hearted—he could not live 
... Talk of insanity—it was not so 
[On the twenty-third day of May, 
1865, Mrs. Abraham Lincoln, clad in 
black from head to foot, slowly descend- 
ed the White House steps and was driv- 
en to the depot for her journey to 
Chicago. Few people came to bid her 
farewell. To Mrs. Keckley, “the silence 
was almost painful.” (continued) 
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commute daily from 
ment in suburban Hyde 
Chicago to read lav 
Secammon, McCagg and 


would turn 


evening he 
three small rooms 


brother de- 


and younger 
pended on him for strength 
he could not always summon. 

If his reduced circum- 
stances depressed Robert, 
his mother’s mental and 
physical condition could 
only have deepened his 
gloom. Mrs. Lincoln was car- 
rying the rituals and restric- 
tions of a Victorian widow 
hood to alarming extremes. 
Her husband’s death had 
brought into permanent 
dominance all that was un- 
appealing—even abnormal— 
in her nature. The sophisti- 
cated, flirtatious woman had 
vanished overnight. In her 
place sat an aging creature, 
garbed in funereal black, 
drowning in waves of anxiety 
and self-pity. 


Precarious health 


From the moment of her 
arrival in Chicago, she im- 
mured herself in her rooms, 
refusing to receive most call- 
ers and calling on no one 
herself. One reason she gave 
for her seclusion was her 
precarious health: the chills 
and migraines came more 
frequently; incessant weep- 
ing caused her temples to 
pound and her eyes to burn 
and swell until she could 
scarcely see. But her chief 
purpose in hiding was to 
avoid conversation with 
those who had known her in 
happier days. Most of her 
Chicago acquaintances, 
basking in the postwar pros- 
perity, had handsome, well- 
staffed homes, of the sort 
that she too might have had 
if Mr. Lincoln had lived out 
his secona | 
to Chicago. 

Mary Lincoln had feared 
poverty even when she was 


rm and retired 


riding high; now that she was 
isband’s earning 


ypacit ( that she owed 


ilars to mer 


Grant) hz é 
ered upon them 

She felt, with co 
tion, that those congre 


who eulogized Lincoln with suc 
could prove their regard in a tang 
human way: they could vote her a gift 


the am 
full term to 


yf 100,000 
1 for the 


' | 
1 pee lected 


Davi 
i I 


in th offices of 


where his mother 


l revered 

aid his wid- 

sons. First, no 

xisted fo the payment of 
salary for an uncomp! ted term. A sec- 


ond obstac seemed to be widespread 


knowledge of the size of Lincoln’s es- 
into ite. Much to Mrs Lincoln’s chagrin, 
the newspapers reliably reported it at 


ind government bonds. 


eT 


Each 275 000 in cash « 
rily to Since the President had left no will, 


his estate was divided, according to 


search for aid. Various persons have 
estimated the amount she owed in 1865 
as being anywhere from $6,000 to $70,- 
000: the actual total was closer to $20,- 
000. Whatever her obligations, she was 
determined to obliterate them, in her 
cwn time and in her own way. 
Nowhere can the nature of her efforts 
be seen more clearly than in 63 letters 
she wrote between 1865 and 1868 to a 
gentle Scotsman, Alexander William- 
son, who had been a tutor in the White 
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law, equally among his widow and sons 
laced under the administration of 
ld friend, Justice David Davis. 
vrincipal, invested in government 
ss, may have been substantial, 
me from it was only $1,500 
a year for each, the amount 
, with interest rates and in- 
tly with the appreciation 
‘lerk’s salary,” Mrs. 
i her income. 
chance of her going 
is a distinct possi- 
e “published” on 
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House until Willie’s death in 1862. The 
President had appointed Williamson to 
a clerkship in the Treasury Depart- 
ment. 

What Williamson agreed to do must 
have been distasteful to a man of his 
sensibilities. It was certainly beyond 
his capacities. He was to lobby in Con- 
gress for the full four years’ salary. He 
was charged with convincing creditors 
to reduce or withdraw certain of their 
claims, and with the occasional sale of 
articles for which their owner no long- 
er had any use. Finally, he was re- 
quired to solicit contributions for Mrs. 
Lincoln’s relief, all the while pretend- 











a 
‘ 


ing to be acting on his own initiatiy 
The mission called for tact, perseve 
ance, patience, and a good bit of gag 
Though the risks were many, Mrs. Li 
coln’s assurances that compensati 
would be forthcoming in the event 
success—assurances sincerely given q 
were too tempting to withstan§, 
Though she occasionally sent him e 
pense money, however, there is no re 
ord that either of them profited fre 
their strange, symbiotic relations 

Mary Lincoln’s letters 
Alexander Williamson <¢ 
filled with garbled instr 
tions and admonitions de 
ered in the manner olf 
stern schoolmistress, wi 
criticisms—often justified 
Williamson’s methods, v 
frantic inquiries after 
progress. Many of them | 
scrawled in pencil, some 
nearly illegible, others beg 
ly coherent. 
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To Alexander Williamsq 
June 26th [18 
Private—show no one ~ 
letter | 
My dear Sir: 
I have just received y 
laste note— Please hand 
enclosed one to Mrs. C§ 
bert— I gave her some) 
papers [probably either 
or some evidence of 1 
Lincoln’s indebtedness 
keep for me until I 
upon her for them. As it] 
be proved that she has t 
& it will not avail to he 
keep them—as I have 
names of them—and they 
be got from her, as they 
my lawful property & ! 
mand them— She mus 
them to you. What doef 
mean, by having you i 
ask what she must do — 
them & not send thf 
Speak kindly to her & s| le 
her, on your authority-§ 
she can be forced to 
them up— Robert bid 
thank you, about enqu— 
about the paper, yet pe 
a thinner & finer paper | 
perhaps Phillips & S [/| 
& Solomon, Washi§- 
stationers] have. I will 
again about it. I wri 
great haste—remainin 4 
Your frien) 

XN 

Please show no on) 
printed article I sent § 
return it to me— R— seg | 


T 






has not a line with }] 
his Beloved Father’s§ 
ing— When he has acc§ 
the papers, he will ser§- 
some. | 
i 

The Christmas season of 186 
the unhappiest Mary Lincoln co 
member. Congress had voted c@ 
cember 21, 1865, to grant her oneg ~ 
salary of $25,000, no more t 
been given previous presidenti« 
ows. After the requisite deductio 
came away with only $22,000, if 
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The leaders of the nation clea 
sidered they had met their obli 
to Mrs. Abraham Lincoln and 
they had heard the last of her. 

With the arrival of the ( q 


than she felt she needed or deg 
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orating his 


ther material he 
months. He 

4 } c 

in intimate p1o0g- 


j tne! 
866, he delivered 
fourth in a series of 
aha! Lincoln, whom he 
. known better than any 


In it Herndon offered an 


believed. During the course of 1866, he 
had returned to New Salem’s Menard 
County and conducted there a series of 
interviews designed to corroborate his 
preconceived theories. The various 
townfolk he had consulted had had to 
look back over 30 years in order to call 
forth some hazy recollection of Lincoln 
or Ann, but Herndon had used his law- 
yer’s skill at suggestion to prod their 
memories. 













have withstood personality difference 
and the strains of public life. 

These events occurred in an era whe 
women were protected and patronize 
Though Herndon’s disclosures wo 
be roundly condemned for their assau 
on Lincoln’s saintly reputation, little 
no attention was given the fact thi 
his comments on the Lincoln marria 
subjected a lady, and a Preside 
widow at that, to the worst sort 
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istonishing | intelligence: the 


e of Lincoln’s life had not been 


yiece Ol 


house 1n 
Lincol De ont great 10% 


dw 
Chicago. She and ‘i ad moved | 
in early in June. 
i ome For Women Who Care 

The royal progress 

In August 1866, President 
Andrew Johnson was mak- 
ing preparations for a 
lengthy speaking tour. On 
September 5 he would ar- 
rive in Chicago. Mrs. Lin- 
coln regarded what she 
called “the royal progress” 
with a jaundiced eye. Wish- 
ing to slight the Chief Ex- 
ecutive, and possibly 
anticipating a slight from 
him, she determined to be 
out of the city on the day of 
his visit. The only place she 
had an excuse to go to was 
Springfield, where she could 
visit her husband’s tomb—an 
infinitely painful prospect 
but more appealing than 
seeing Johnson. 

Her trip was to have unex- 
pected consequences far out- 
lasting the negative purpose 
for which it was undertaken. 
The seeds of future difficulty 
lay in a letter she wrote to 
William H. Herndon, her 
husband’s former Spring- 
field law partner, on August 
98. Herndon had informed 
Robert Lincoln earlier that 
he intended to do a bit of 
speaking or writing on the 
subject of his late illustrious 

would be 
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law partner; he 
grateful for any assistance 
Mrs. Lincoln could give him 
in the way of recollection. 
Considering her long-held 
disdain for Herndon, the let- 
ter she sent him, agreeing to 
iew during her 


an inter‘ stay 


in Springfield, was remark- 
ably friendly. 


generous even to his ene- 


Lincoln, so 


mies. would have wanted her 
to be kind to Herndon, whom | 
he had genuinely liked—and 


she MV 


yok place on 





his wife of 23 years but a young girl 

ll of named Ann Rutledge, an innkeeper’s 

= daughter he had befriended in New 

ae) | : salem. Tll.. when he was in his early 

} vel ;. “Abraham Lincoln loved Miss 

-utledge with all his soul, mind 
neth,” declared Herndon. 

had seized on the Rutledge 


' some- 


candor a 
ly acknowle« 


had been a deeply 1 i, 


true Christian ; 
which he had once heard 
never become form: ues t hi i 
ee iest of hints, as a vital, 
any church. She pralst if 
1} el ! jlored facet of Abraham 
ing tenderly upor j 7 
pon nd personality. Ann's 


from malaria had 
to despondency and, 
lk , 3 e | marriage that was 
r ¢ 30 Herndon sincerely 


lll wan 
itn 
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ham Lincoln had known Ann Rutledge 
well, had cheered her in the absence of 
her fiancé, John McNamar, and had 
been inordinately grieved by her death, 
Herndon wove a touching tale of love 
that lingered beyond the grave. “All 
New Salem encouraged [Lincoln’s] 
suit,” he asserted, ina statement subse- 
quently denied by McNamar. There 
are other, nagging discrepancies be- 
tween Herndon’s theories and the facts 
as they are known. Nowhere in Lin- 
coln’s correspondence is there so much 
as a veiled reference to Ann. Finally, 
the mutual devotion of Mary and Abra- 
ham must have been all the stronger to 


public 


_ 
nea 


_lignity of his remarks, 
































































embarrassment—perhaps b 
cause the lady in questi 
had already had the bi 

taste to “make herself co 

spicuous.” 

Not for nearly a cen 
would any serious attem 
be made to investigate He 
don’s sources, to refute 

contentions, or even to c 

cize his deliberate cruelt 

Mrs. Lincoln. With the 4 

Rutledge story, Herne 

planted a seed of specula 

which in time blossomed 1 

a legend, taking hold so ce 

pletely that to this day me 
Americans see it as one 
the great love stories of 
time. In a day when won 
wept delicious tears © 
novels of doomed love, ¢ 
men understood quite \ 
the tragedy of “a heart 
the grave,” Lincoln’s p 
image acquired a new 

romantic dimension in f 

fect harmony with Victo 
fantasy. 


“Dirty dog” 

Shaken though she 
Mary Lincoln dismissed 
of hand Herndon’s fan 
theories about her marri” 
Whatever the public wast 
to believe, she knew the § 
ion had been, on balance i 
extremely happy one. | 
more worrisome would 
Herndon’s subsequent <f., 
gations regarding Linec , 
religious beliefs, or lae by 
them. She would soon rez 
that she had made a ee 
error in admitting that) 
husband had never join 
church. Her statement. 
the September 1866 1 i 
=x view with Herndon wou f” 
~ deliberately misconst/f" 
with malice aforethoug! 
1867, she wrote to Jug 
David Davis, whom Lit 
had named to the U.S 
preme Court and who, i 
the President’s death, — 
become administrator ¢ 
estate. She stated, ing, 
most inelegant languag 
had ever permitted he 
that Herndon was a “dirty dog,” 
should he ever utter another © 
would find his life “not worth liv 

In another letter she wrote to # 
she dealt further with the inig # 
of William Herndon: 


To Justice David Davis 
Chicago, March 4th [ 

My dear Sir: 
Permit me to point your attent 
another sentence, in a lecture ¢ 
distinguished Wl[illiam] H[er 
which is of great significance anc 


cates more clearly, if possible, th 
(conti 
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tendea to Cony 
There is certainly “method in his mad- 
is wan- 


ness.” Will you pleas« 

dering mind, to that particularly of 
fensive &. truthless sentence—he will 
find. if he has no sensibility himself, 


he will be taught it—1 will rely on you 
for this. This is the return for all my 
husband’s kindness to this miserable 
man! Out of pity he took him into his 
office, when he was almost a hopeless 
inebriate and although he was only 
a drudge, in the place, he is very 
forgetful of his position and assumes 
a confidential capacity towards—Mr. 
Lincoln— 

As you justly remark, each & every 
one has had, a little romance in their 
early days—but as my husband was 
truth itself, and as he always assured 
me, he had cared for no one but my- 
self, the false W. H. (au contraire) I 
shall assuredly remain firm in my con- 
viction—that Ann Rutledge, is a myth 
—for in all his confidential communica- 
tions, such a romantic name, was never 
breathed, and concealment could have 
been no object, as Mr. H’s vivid imag- 
ination, supposed this pathetic tragedy 
to occur when Mr. L was eighteen & I 


Does More 





Than Help Shrink 
Swelling Of Hemorrhoidal 


yntil he was thirty 
did his life or his joyous 
suppose his heart, 


91d! INOF 


fortunate woman's grave 
proper place with his loved 
hildren—I assure you, it will 
him—if he makes the 

ist « -eeable or false allusion in 
‘Je will be closely watched. 
You mentioned seeing Mr Dodge of 
‘he evening before you left. Did 
he abandon all hope—please let me 


know. It is so painful to me now with- 
I 


out sufficient to live upon, and in such 

nervous afflicted state, to be com- 
pelled to give up a home—May I hope 
you will write me, after you see, that 
man Herndon. 

Hoping your daughter’s health is im- 
proving, and with kind regards to Mrs. 
Davis, I remain, always truly & grate- 
fully 

Mary Lincoln 
I would not believe an assertion of 
Herndon’s if he would take a thousand 
oaths, upon the Bible— 


Mary Lincoln occupied the Wash- 
ington Street house for a single, joyless 
year. Early in 1867, she wrote Eliza- 
beth Keckley of her reluctant decision 
to look for “cheap rooms.” By midsum- 
mer, having put the house up for rent, 
she was forced to settle a matter she 
had been pushing aside too long in the 
face of other problems: the future wel- 
fare of her son Tad. 


Tissues Due To Infection 


Also Gives Prompt, Temporary Relief in Many 
Cases from Pain and Itching in Such Tissues. 


When hemorrhoidal tissues swell, 
become inflamed and infected—it 
can be very painful for the suf- 
ferer. But doctors have found a 
remarkably successful medication 
which is so effective that it ac- 
tually helps shrink swelling of such 
tissues. And it does more. In 
many cases, it also gives prompt 
relief for hours from the pain and 
itching in hemorrhoidal tissues. 
This medication is obtainable 
without 2 prescription under the 
name—Preparation H®. Tests by 
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leading doctors on hundreds of 
patients in New York, Washington, 
D.C. and at a large medical cen- 
ter verified Preparation H gave 
similar successful results in 
many cases. 

When you consider Preparation H 
offers so many benefits—it’s no won- 
der millions of sufferers buy it each 
year to obtain this relief. See if it 
doesn’t help you. 

There’s no other formula like 
Preparation H. Ointment or sup- 
positories. 


5 WEARERS 


for contact lenses without fuss or 
1a which eliminates the need 

: solutions. And all it costs is 
e’s special offer is being 
venient it is to use Lensine. 

yn that does it all. Wets, 
nds—without having to 

this special offer you 

) store or soak your 

| offer. Lensine, plus 

nsine, Dept. L-5, 
















At 14 Tad Lincoln was no longer the 


little imp whose charm and capers 
could reduce his elders to jelly. The in- 
evitable isolation of a White House 
childhood, followed by the loss of an 
idolized father and the normal diffi- 
culties of dislocation were only a few of 
his problems. If the Lincoln’s had doted 
on all their sons, they had spoiled Tad 
hopelessly, especially after Willie’s 
death. They had encouraged his pranks 
with rueful laughter, given in to his 
whims, and neglected his training in 
the essentials of daily life. When he 
came to Chicago at 12, he was, by his 
mother’s own admission, unable to read 
or write. This statement may have been 
a humorous exaggeration on Mrs. Lin- 
coln’s part, as may have been Elizabeth 
Keckley’s remark that he had never 
learned to dress himself. Nevertheless, 
a marked speech impediment, at first 
considered endearing, had undeniably 
retarded his progress in studies, with 
the result that his mental processes 
were as capricious as his conduct, his 
powers of concentration practically nil. 
Nor did his role as his mother’s con- 
stant companion and mainstay help 


matters. Immediate steps had to be 
taken to set Tad on the road to adult 
responsibility and independence. 
After the house was rented, Mrs. 
Lincoln took rooms at the Clifton 
House and enrolled Tad in the Chicago 
Academy for the school year 1867-8. 


Money-raising scheme 


No sooner had she temporarily reset- 
tled than she began seriously planning 
a last, desperate attempt to raise mon- 
ey. She would go to New York, taking 
with her for sale trunks full of finery 
that she had accumulated in years 
past: gowns, furs, shawls, lengths of 
lace, pieces of jewelry—all of it costly 
and none of it of any use in her state 
of perpetual mourning. 

Nearly every money-raising scheme 
that she had concocted alone had ended 
in disappointment; this one ended in 
debacle. What Herndon could not do to 
her reputation she did herself with 
what came to be known as “The Old 
Clothes Scandal.” 

Despite grave misgivings, Lizzie 
Keckley agreed to meet Mary Lincoln 
in New York in mid-September. Be- 
cause she was a Negro she found it dif- 
ficult to engage regular quarters at the 
hotel; Mrs. Lincoln joined her in a 
cramped attic suite and, later, when 
Lizzie was refused service in the hotel 
dining room, offered to accompany her, 
unescorted, to a public restaurant. 
(The seamstress went hungry that 
night rather than allow the President’s 
widow indulge in such a breach of 
propriety.) 

The following morning the two wom- 
en settled on a bench in Union Square 
Park, heavily veiled against prying 
eyes, to discuss the matter at hand. 
Mrs. Lincoln announced that she had 
already selected, from a newspaper 
listing, a firm of commission brokers, 
W. H. Brady & Company, to handle 
the sale—and had, in fact, called at 
their establishment the day before. 

Before long, Mrs. Keckley saw Brady 
and his partner S. C. Keyes for herself. 
They revealed themselves as promot- 
ers, 10th-rate Barnums. They assured 
Mrs. Lincoln that by placing matters 
in their hands, she would have $100,000 
within a few weeks. An initial step 
would be for her to write “certain let- 

ters” for them to show to prominent 
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politicians in the city, most of whelgin 
had at some time received favors 
the Lincoln administration. Braj 
promised that these men would majpa 
“heavy advances” rather than let it i= 
known that Mrs. Lincoln was in sugp) 
want that she had to sell her wardre 
The letters would hint at past cons}: 
eration in the hope of embarrassing ii) 
politicians into present generosity. 0 

After showing the letters to the p@p 
ticians, he would threaten to publi 
them in the newspapers if assistaijys: 
were not forthcoming. The ‘ 
smacked more than slightly of bl 
mail, but Mrs. Lincoln was not urfgp/) 
ceptive. In her sickness, her obsesshy! 
about money, her mind had often $y)» 
in the same channels. A 

Brady took around the letters, al 
the politicians, not surprisingly, his 
fused to bite. Her clothing was ths 
put on display, and though crogs) 
came to stare and pick over it, no iy 
came to buy. But the broker hacaji 
mind one final project, even more d§yj: 
ous than the others: to send the wif 
robe on touring exhibition around §, 
country, not for sale but as a curio}, 
for which admission would be charpy; 

The display would even include 
bloodstained garments Mrs. Lirf, 
had worn on the night of the assas 
tion. Desperate as she may have Vy 
she was horrified to discover that Jy 
plan had been adopted without 
consent. She need not have worg 
The “traveling show” scheme die, 
borning when civic authoritie 
Providence, Rhode Island, re 
allow it. 

Once again matters had gotten 0) 
hand, and the public repercus 
were deafening. Their effect on 
Lincoln can be discerned in hei; 
spairing communications to Elize§y 
Keckley throughout the winter of Ze. 
68. With the publication of her ly, 
to the brokers in the New York Vg) 
(a Democratic paper never know§.. 
its charity to the Lincolns), the - 
undignified business was reveale | 
Mary Lincoln was castigated and§ 
culed from all sides. tt 

At Mrs. Lincoln’s request, §,, 
Keckley stayed on in New Yor h 
most of the winter, keeping an ef) 
Brady and Keyes—and the prope, 
their possession. The adventure § , 
up costing more than it reaped. 1 5 
full of unsold goods were return el 
on March 4, 1868, Mrs. Keckley i. 
ed Brady and Keyes Mrs. Lif, 
check for $824. With that the soy | 
fair was closed. iy 

On October 13, 1867, shortly ; 
her return from New York, Marg, 
coln ended a letter to Elizabeth § 
ley with the plea, “Write me ; 
Lizzie, if only a line; I cannot | : 
stand your silence.” be 

One reason for Lizzie’s sileng 
that she was engaged in a time-cq fh 
ing effort: she was writing her§, 
oirs, recalling her girlhood as of 
her years of White House servir 
her friendship with Mrs. Lincq 
late 1867 she had begun dictati 
reminiscences to a professional 
in hopes that the book would © 
ished enough to have a wide sali 

Behind the Scenes, publishe¢ 

spring of 1868, was an early e 

of what has come to be a po} 

questionable literary genre: a 

employee’s backstairs glimpse i 

private lives of public figures. T 

was candid in tone, remarkabl 
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fe in observation, and generally sym- 
thetic to the Lincolns. Historians 
proach it with a mixture of fascina- 
n and guilt, recognizing it as excel- 
‘t source material but realizing that 
publication constituted at the time 
‘appalling breach of friendship and 
bd taste. Mrs. Keckley dealt freely 
4 the weaknesses of a woman who 
3 not only very much alive and in 
» public eye, but one who had un- 
isciously relied on the protective in- 
nets of those close to her. Behind the 
mes had an even more devastating 
ct on Mary Lincoln than Herndon’s 
underings. She never knew what 
mpted her “best living friend” to 
»al overheard conversations between 
self and the President, to discuss 
nly the emotional and financial dif- 
Ities she had always been at such 
hs to conceal from the world. 
‘s it turned out, the book had scant 
ct on public opinion. Though wide- 
vublicized and excerpted, and de- 
le its sensational content, it sold few 
ies. But the fact that it had been 
ten at all ended forever an almost 
erly friendship between two women 
wn to each other in defiance of con- 
porary attitudes toward race and 
ion. Mrs. Lincoln never mentioned 
abeth Keckley again in letters, ex- 
to dismiss her once, derisively, as 
colored historian.” 


Final betrayal 

fter this final betrayal, Mary Lin- 
felt that she could no longer hold 
ner head among her countrymen. 
ng-festering desire to escape from 
United States now became an im- 
‘tive, and for once she had the 
ns to accomplish it. In November 
Lincoln’s estate had been settled, 
widow and her two sons each re- 
ng some $36,000. 
Ibert was to be married in Septem- 
‘0 Mary Eunice Harlan, the pretty 
‘hter of Senator and Mrs. James 
an of Iowa. With Robert start- 
n a family and law practice of his 
his mother felt free to turn her 
attention to Tad, the one person 
never wavered in his loyalty to 
The boy had matured consider- 
but he still lacked discipline, a 
ty that European—especially Ger- 
-educators excelled at, instilling. 
30 Mrs. Lincoln began considering 
ls abroad, planning to leave for 
pe in time for the fall term. 

other reason she thought it ad- 
le to live in Europe was her fail- 
tealth. The recurring migraines, 
, and general weakness of limb 
een aggravated by extraordinary 
onal stress. On the continent 
numerous spas, where mineral 
s and a strict physical regimen 
believed to benefit almost any ail- 

Finally, she anticipated living 
cheaply abroad. Yet to some ex- 
hese were all rationalizations: the 
remains that she was literally 
led from American shores. 
> steamer City of Baltimore sailed 
that port on October 1, 1868. with 
f and Tad Lincoln aboard. It 
id at Bremen, Germany, two 
| later, and from there mother and 
ent to Frankfurt-am-Main. 
F enrolled Tad in a boarding 
| and arranged for him to have 
-l instruction in both German and 
bh. She herself took up residence 
city’s most fashionable hostelry, 
btel d’Angleterre. 
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Koscot’s newest fragrance is 
warm, beautifully sensuous .. . 
modern, proud, yet classic. 

A nostalgic blend of the best of 
yesterday’s world . . . jasmine, 
rose, muguet and violet, meshed 
with the modern sparkling green 
tones of vetiver and mousse dé 
Chene. Its woodsy base, 
tempered by amber and musk, 
makes it distinctive, individual, 
feminine. 

Your memories will begin with 
“One Day” bath and beauty 
fragrances. 

One Day Towelettes 

One Day Kreme Sachet 

One Day Perfume Rollette 

One Day Beauty Dust 

One Day Splash Cologne 

One Day Bubbling Bath Oil 

One Day Spray Cologne 

The complete line of Koscot 
products are available through 
our trained Beauty Advisors who 
call on you in the privacy 
of your home. 





Fregrerce Tomcioth® 
BY KoscorT 


.> ie. 
@ y 


Contact Koscot Interplanetary, Inc., 4805 Sand Lake Road. Orlando, Florida 32809.\ Koscot products are available in the 
United States, Puerto Rico, Canada, Mexico, Australia, England, Italy, Greece, Germany, Venezuela, Belgium and Switzerland 











Off in “a land of strangers,” she ex- also made clothes for Queen Victoria’s were commonplace in America. Worst 
perienced a brief sense of deliverance. daughters—and had once even run of all, she could not lose herself for long 
In Europe she could revel in the novel- something up for the Queen herself! in the anonymity of a foreign cit 
ty of antiquity; here, too, this widow of But fairy tale fantasies faded quick- Meals in the hotel dining salon wer 
one of the greatest democrats of all ly amid the exigencies of daily life. The ruined for her by stares and whispers 
time could indulge her fascination with medicines prescribed by the German from neighboring tables; soon she was 
royalty and nobility. She was en- physicians were not as effective as an- having food sent up to her room, which 
tranced to walk upon floors trod by ticipated, and mineral baths were no served to increase both her expenses 
German emperors for a thousand years, cure for depression. The chill gloom of and her isolation. Local entrepreneurs 
pleased at the number of dukes and a northern winter soon set in, com- believing her a woman of wealth, 
duchesses stopping at her hotel, and by pounded by an “imperfect” under- charged her top prices. Physicians’ bills 


the fact that the dressmaker she used standing of heating techniques that began eating (continued on page 176) 
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“Square Planes’ comes in two sizes, 23 x 32 
inches and 15 x 21 inches. 






Check items desired: 
___70178 Large Skyline Sunset @ $14.95 ea. plus .35 postage $- 
___70179 Small Skyline Sunset @ $8.95 ea. plus .35 postage - 
___70180 Large Skyline Sunrise @ $14.95 ea. plus .35 postage 
____70181 Small Skyline Sunrise @ $8.95 ea. plus .35 postage 
__ Kit 61427 Square Planes (large) @ $12.95 ea. plus .35 
postage 2 
___Kit 61428 Square Planes (small) @ $7.95 plus .35 postage - 


___ 61014 Colorful catalog of exciting needlework and other easy- 
to-make kits @ .35 each : a 


For great knitting, crocheting, sewing ideas, order: 
61563 Fall/Winter’72 LHJ Needle & Craft Magazine @ $1.25 ea. 


___61597 New! American Home Crafts Magazine, Great ideas in 
stenciling, needlework and other home crafts @ $1.25 ea. 
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Photos by Philip E. Pegler 


Texas 
model 
learns 


eauty Is Really Skin Deep 


Your figure, hair, smile and features may all spell GLAMOUR...BUT.. 
your complexion spells ACNE, you just don’t make it. Helena Morgan was 
a beautiful example: everything going for her—including ACNE—until... 


From 12 to 24, Helena heard the ex- 
pression “Beauty is only skin deep.” 
Parents and friends reassured her 
often... very often. (What they meant 
as: “Even though your skin is ugly, 
you're really beautiful underneath!’’) 
Helena had “‘rebel’’ acne. It just 
wouldn’t stop. She tried everything. 
(Beauty skin specialists, no-fat diets, 
vitamins, X-ray treatments, drying 
formulas, cover-ups...the list was 
endless...and so was the cost!) But, 
still each morning, new pimples and 
ugly blemishes clouded her complex- 
ion...and her special dream. 

All through her school years, Helena 
wanted to be a model. Except for 
the acne, Helena met all the require- 
ments: shapely, charming, graceful 

..and eager. So, without thinking 
twice, Helena flew to New York to 


fulfill her dream: composite shots with 
top photographer Philip E. Pegler of 
New York. The shutter never 
snapped. “Your bone structure is 
great, your face is basically beautiful 
..but,” the photographer added, 
“your acne must be cleared.” Helena’s 
heart sank...until the photographer 
recommended skin care treatment at 
the Christine Valmy salon in New 
York. (Miss Valmy, he said, can clear 
95% of all her acne cases in two to 
four months.) In fact, Town & 
Country calls Christine Valmy “...an 
extremely progressive cosmetologist. 
Always in search of advances in both 
method and products, she is a leader 
of considerable note. Her approach is 
particularly scientific.” Helena had a 
chance after all. 
At the Valmy salon, Helena was 


READ THESE GLOWING REPORTS from acne sufferers of 
all ages who are following Christine Valmy’s Acne Home Pro- 


gram_ exclusively. 
unsolicited letters on file.) 


“1 am a 33-year-old mother of three 
teenagers, who has had severe acne since 
age 12. During the ensuing 21 years, 
thousands of dollars were spent with vari- 
ous dermatologists in search of a cure. 
They had me on special diets, vitamin A, 
antibiotics and injections of serum. | have 
had ultra-violet ray treatments, dry ice 
treatments, maximum X-ray treatments 
and finally full face dermabrasion - all to 
no avail. ...It is difficult to express in 
writing how overjoyed | was at the results 
of my Valmy treatments. In just six 
facials, plus three special five--minute 
special treatments-and of course FAITH- 
FUL following of the recommended home 
care -- my skin, for the first time in 21 
years, was CLEAR! | then continued the 
home care, including the home facials, 
from early December until now and my 
skin has remained clear...| feel like a kid 
on Christmas Eve...” 
Mrs. H.S., New York, N.Y. 


(These are actual excerpts from scores of 


“Almost immediately | noticed a re- 
markable improvement in my skin...won- 
derful results...” 


Mrs. D.K., Madison, Wisc. 


‘“_~we saw such improvement in our son’s 
face we could hardly believe it...100% 
improvement over any other treatment..”’ 


Mrs. V.O., Bitburg, Germany 
‘..1 am completely amazed with your 


treatment. My complexion is completely 
cleared and | just love it...’ 


Mrs. B.G., Endicott, N.Y. 


“Well, it’s like a miracle...Your prod- 
ucts are the best I’ve ever used. The 
results are great, and God Bless You for 


Mrs. L.L., Detroit, Michigan 
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assured her skin could be cleared. 
As Miss Valmy told her, “You’ve 
actually been cleansing your skin im- 
properly all these years, over-stimu- 
lating the oil glands to clog pores and 
encourage acne. Certain foods, nerves 
or other factors do not make acne 
worse. To clear acne, we restore the 
skin’s proper function (mainly by 
proper cleansing) so the skin can 
isolate and eliminate acne infection 
naturally.” Helena took Miss Valmy’s 
advice, was given several salon facials 
and then had to rush back to El 
Paso. However, she brought with her 
a complete kit of Miss Valmy’s unique 
acne home products: special cleanser, 
astringent, mask, cream and lotions 
plus detailed “at-home” instructions 
for daily cleansing and weekly fa- 
cials. All specially created by Chris- 
tine Valmy for acne skin. Helena 
followed the easy instructions to the 
letter. The result: her acne was com- 
pletely cleared in less than three 
months. (And, the Valmy skin care 
home maintenance program enables 
her to keep her skin clear, clean and 
glowing.) Happiest news of all: 
Helena Morgan is now a popular com- 
mercial model working out of El Paso. 
She learned that beauty is really skin 
deep, thanks to Christine Valmy. 


FREE -- the secret of a glowing, blemish- 
free complexion. Use the coupon below. 


| Christine Valmy, Inc. 
| 157 West 57th St. 
New York, N.Y. 10019 


Miss Valmy: Please rush me free infor- 


mation on how | can help my acne prob- | 


lem and achieve and maintain a clear, 
glowing complexion. | understand that 
this information, prepared at your ex- 
| clusive Skin Care Salon, is available no- 
| where else. 
| Name 
| Address 
| City 
| State 
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Afton Canine ate — Powermate aeiachntene 


If you want a really powerful vacuum, 
here’s why you should come to Sears. 


The Powermate is a canister unretouched photos above.) 
and upright in one. Has the most powerful motor 
Literally beats deep-down dirt we’ve ever had on any vacuum 
out of rugs. (Look at the actual cleaner—upright or canister. 
Adjusts to 3 carpet heights — 
even shag—with the touch of a toe. 
7 cleaning attachments, too. 
At most Sears, Roebuck and 
Co. stores or through the catalog. 


The Powermate: 
Only at 


Sears 











Model No. 2299 


Powermate results verified by 
Good Housekeeping Institute 





MARY TODD LINCOLN continued prominent person—presumably Charles 
Sumner—had informed her that there 

into her tiny income. The delusion that was talk in Washington about granting 
she could live more comfortably and her a pension. Sumner himself had 
cheaply abroad was soon dispelled. helped to draft a pension bill (with an 
After December of 1865, when Con- as yet undetermined provision) which 
gress had voted her only one year’s was scheduled to be introduced in the 
presidential salary, she had abandoned Senate in January of 1869. Long before 
all hope of further government assist- that date, Mrs. Lincoln was back in 
ance. But toward the end of 1868 some harness, lobbying for herself. Embold- 


‘Thai i er’ 
rhe Ten Commandme) n table.” 


iS] 





| when his ear is ready (usually training will enrich the 















































ened by distance. she composed a se- On March 3, at the last session of} | 
ries of letters to congressmen and one Fortieth Congress, Sumner brouf” 


to the Senate as a body, mining the about a vote on Mrs. Lincoln’s f ;. 
old veins of her husband’s sacrifice and sion: 23 for adoption, 27 against, 
of her straitened circumstances, now Senators absent and not voting. F 
aggravated by ill health. For most of the period of the deb 
Mary Lincoln was in the South} 
To the United States Senate France. Bitter cold had driven her f#"” 
[ Frankfurt. December. 1868] Frankfurt at the beginning of Fef 
To the Honorable Vice President and ary. She was still in Nice on Mard® 
Members of the Senate: when Sumner himself introduced a ‘ 
I herewith most respectfully present ond pension bill, specifying the fig 
to the honorable Senate of the United $5,000 at a special session of the FoF’ 
States an application for a pension. I First Congress. He had worked for © 
am a widow of a President of the mediate consideration of the meas}*” 
United States whose life was sacrificed but the bill went back to commit 7 
to his country’s service. That sad ca- where it languished for over a year 
lamity has greatly impaired my health; Back in Frankfurt in mid-Aujf™ 
and by the advice of my physician I after a trip to Scotland, Mary Lin# 
have come over to Germany to try the experienced the inevitable letde? 
mineral waters and during the winters Her stay in France had so depletedf 
to go to Italy. But my financial means resources that she had long since a 
do not permit me to take advantage of doned the Hotel d’Angleterre fof 
the advice given me, nor can [ live in a second-class establishment. There ¥* 
style becoming to the widow of the but one ray of light to brighten 7 
Chief Magistrate of a great nation, al- prospect of the cold, anxious wif" 
though I live as economically as I can. ahead, the winter when the pen}* 
In consideration of the great service my question would surely be decided bs 
deeply lamented husband has rendered good or ill: on her arrival she foun} — 
to the United States, and of the fearful her accumulated mail a note from|™ 
loss I have sustained by his untimely good friend of Washington days, SfF™ 
death—his martyrdom, I may say—I Orne, wife of a wealthy carpet m 
respectfully submit to your honorable facturer from Philadelphia, who #" 
body this petition, hoping that a yearly making an extended tour of Eurf? 
pension may be granted me so that I She had been in Hamburg, but by) di 
may have less pecuniary care. I remain, time Mrs. Lincoln returned to Fr#! 
most respectfully, furt, had already left for that city 
Mrs. A. Lincoln ing her friend would be there. 





When is the right time to bring a child to nj, 
Some parents feel that when music. Without the bur, 
a child’s fingers are ready to unnecessary pressuresp: 
play an instrument—that’s the they went on to becom} 
right time to begin music les- ists, organists, vocalists, k 
sons. guitarists. Because they fe 
But that’s the wrong time. to. Very, very few of th th E 
A child is ready for music ever drop out. Their earl}. 











between the ages times. Provide them 

of four and sev- learning sk}. 
en). Unfor- essary}! 
tunately, acquis}, 
children who all kno i 
are plunged With é€ : 
into music feeling] - _ 
without first confidertis 


being able to 
really hear it, 
really understand 
it— often become = tivity to peo r 
dropouts. ideas. 

Their ears were never trained, When your child reac q 
never exposed to what music time of his ear—come | ; 


really is. So how could they ap- There are Yamaha" he 
preciate what their fingers were Schools throughout thef' F 
trying to do? e 
The Yamaha Music School has . < Send me further information on the Yamaha ff te 
introduced a million-and-a-half : 
global children to music. With- 
out ever teaching them an in- : 
strument! These children first  : “i State and Zip 
learned to love and enjoy music. 


To understand harmony, @YAMAHA MUSIC $ 


rhythm, melody— the basics of P.O. Box 6600, Buena Park, California 


will carry i 
all areas} 
lives. With pes 


. 
* Name 
. 


* Address 





mth 

PY Bre 
fr 
Me: 
4 


lla 


i Sa er ra 


ugh the hour of her arrival was 
{rs. Orne went directly to Mary 
n’s hotel. “I followed the waiter 
fourth story and the back part of 
-’ she later wrote Charles Sum- 
here, “in a small cheerless deso- 
oking room with but one window 
chairs and a wooden table with 
iry candle,” she found Mary Lin- 
Nothing that was said appalled 
Irne more than the conditions 
which “the wife the petted in- 
| wife of my _ noble 
d just good murdered 
ent Abraham _§Lin- 
was living. Her letter 
yner was charged with 
n. “My very blood 
...and I almost cried 
lame on my country- 
Virs. Lincoln was over- 
ed with grief—her sobs 
ears wrung my own 
ind I theught. .. if her 
yters and_ slanderers 
see her—they surely 
be satisfied.” 


ension ignored 

time soon came for 
Orne to resume her 

, but she never lost 
with Mary Lincoln or 
efforts to communi- 

er plight to those in 

in Washington—in- 

her husband James, 
imate of President 
and her brother, 
O'Neill, a Republi- 
gressman from Phil- 
ia. Sally Orne used 
ily’s formidable con- 

for all they were 
hile the pension bill 
ored in committee. 
he beginning of July 
nsions on the Conti- 
ad reached fever 
ar between Prussia 
ance was expected at 
r, but for Mary Lin- 
e approaching clash 
o great armies could 
en taking place on 
n, so absorbed was 
he fate of her pension 
he Senate. 
uly 14, 1870, a bill “Tf 
g Mrs. Abraham Lin- 
lifetime pension of 
had finally been 
yy both houses of Con- 
was signed by Presi- 
ant the same day. 
Lincoln learned the 
ws through a tele- 
m James Orne, to 
he replied on July 16 
nnsbruck, Austria, 
he was vacationing 
d. In her letter of 
edgment and thanks she ad- 
long-held plans to escape the 
n” on the Continent by taking 
east as far as England, leaving 
ginning of September: 
though the $3,000 was not the 
had hoped for, at least she had 
a bit of security, but also the 
ion of having exacted her due 
e United States government in 
of determined opposition. 
leased she would have been to 
. that she had set a precedent 
presidential widow to come.) 
or the first time, she could 
pleasure from her exist- 
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ence. Among the few gratifications of 
the grim winter of 1869-70 had been 
the birth of a daughter to Robert and 
his wife Mary in October 1869, and the 
fact that the child had been named 
after her. On leaving Germany, she felt 
the first stirrings of desire to return to 
America and see her tiny namesake 
and the young woman she thought of 
as a daughter. The relationship be- 
tween the two Mrs. Lincolns had be- 
gun and continued on a note of mutual 


Arriving in New York on May 11 
after a stormy voyage, Mary Lincoln 
doubtless regretted having kept Tad 
in England over the preceding winter. 
The bone-chilling climate had aggra- 
vated a congenital weakness in his 
lungs; the slightest cold invariably went 
to his chest and lingered for weeks. 

Any notions that the Lincoln family 
stood at the brink of destitution would 
have been dispelled by a glimpse of 
Robert’s handsome new house on Wa- 





wee Vell Kolestral. 





HAIR AND SCALP 
CONDITIONER 
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warmth and generosity. In a great rush 
of love, Mrs. Lincoln had offered her 
daughter-in-law free access to any of 
her possessions she could use and en- 
joy. “Remember everything is yours,” 
she wrote. 

In mid-November, she moved to Lon- 
don, where she was plagued throughout 
the winter with coughs and colds and 
by Tad’s growing homesickness. But 
rather than trust Tad to the North 
Atlantic gales, she put him in a school 
at Brixton, outside of London and 
shortly thereafter went south to Italy. 
At last, on April 29, she sailed with Tad 
from Liverpool for New York. 


ct 


Makes even badly damaged hair 
lookand feel healthyagain. 


You'll be astonished at how much good Wella Kolestral 
can do. You'll notice a beautiful difference after the 
very first application. Wella Kolestral actually goes into 
the hair shaft, strengthening it, shining it, undoing dam- 


age, making it beautiful again. 
TT 


The loveliest hair gets Wella core 
Ask your hairdresser 


In many ways Tad Lincoln was the 
most tragic member of a family marked 
for tragedy. As a child he had lost a 
brother who was his closest companion, 
and then a father he worshiped. His 
life with his widowed mother seems to 
have been a hellish existence which bit 
by bit snuffed out much of what was 
carefree and spontaneous in his per- 
sonality. It is probable that Mary Lin- 
coln, beset as she was, never considered 
that she might have placed her own 
needs above her son’s or that 
there was anything the least 
unnatural about their situa- 
tion. She saw only Tad’s 
sweetness and manliness, his 
pleasure in caring for her, 
and believed to the end that 
he needed only a bit more 
discipline to make him 
perfect, the beau idéal of 
sons. 


Infuriated Mrs. Lincoln 

On December 12, 1873, 
William Herndon delivered 
a lecture in Springfield on 
the subject of Lincoln’s re- 
ligion, insisting that the late 
President had not been a 
“technical Christian” and 
giving as evidence Mrs. Lin- 
coln’s own admission in 1866 
that he had never joined a 
church. Herndon’s extrapo- 
lation from that innocent re- 
mark made seven years ear- 
lier infuriated Mrs. Lincoln 
to the point that she issued 
a public statement denying 
having had “the conversa- 
tion with Herndon, as stated 
by him.” 

It is difficult to assess how 
much responsibility Hern- 
don must bear for what next 
befell Mary Lincoln, but it 
seems likely that he contrib- 
uted to her unsettled state of 
mind in the months to come. 
All of the controversy com- 
ing so soon after Tad’s death 
placed a vast strain on Mrs. 
Lincoln’s inner resources. 
She withdrew farther and 
farther into her shell, avoid- 
ing family and friends, see- 
ing faults in everyone. She 
made Chicago her base but 
left town frequently to wan- 
der aimlessly over the land- 
scape in search of medical 
treatment. So worrisome was 
her behavior that Robert felt 
it necessary to hire a nurse 
to watch over her and tend 
to her needs. 

Death had deprived her of 
everyone who was dear to 
her, with the exception of 

















bash Avenue in Chicago, purchased 
with proceeds from his burgeoning law 
practice. The family reunion there was 
marred only by the fact that Tad was 
confined to bed with the “chest cold,” 
which was actually pleurisy. Several 
days later he was well enough to move 
with his mother to the Clifton House, 
but from then on there was a steady de- 
terioration in his health. At about 7:30 
on the morning of July 15, after a night 
spent fighting for breath, he slumped 
forward in his chair and, under the an- 
guished eyes of his mother and brother, 
died of what physicians later termed 
“compression of the heart.” 


Robert. Now, under the spell 
of her illness, she became obsessed with 
the idea that he, too, would be taken 
from her, and in her susceptible, disor- 
dered mind this fear took on the dimen- 
sions of reality. On March 12, 1875, 
while in Florida, she sent Robert’s phy- 
sician, Dr. Ralph N. Isham, a frantic 
telegram stating her belief that Robert 
was gravely ill and beseeching the dec- 
tor to go to him at once; she was return- 
ing to her son’s side as quickly as she 
could. Doing as he was told, Dr. Isham 
found Robert, quite whole, at work in 
his office. 

On her arrival in Chicago Mrs. Lin- 
coln was met at the (continued) 
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The 
~ Comfort 
Tampon 


(No larger than a 
lipstick 
yet so protective) 





Pursettes. That's the one that 
takes the worry out of monthly 
sanitary protection. Small as 
itis, it can actually absorb 
10 times its own weight in fluid. 
And it’s the only tampon 
with a tapered, prelubricated 
tip. No bulky applicator 
needed. Easy to use. 
Convenient to carry, too. For 
a free, fashionable compact 

filled with Pursettes or 
Pursettes Plus (picase indicate 
preference), send 25¢ for 
postage-handling to Campana, 
Dept. J-102, Batavia, 
Illinois 60510. Do it now. 
Don’t lose a day. 


Pursettes. 





DIALOGUE WITH MOTHERS 


continued from page 43 


scared me and made me angry. My 
sister wasn’t a good eater, either. But 
everybody always made a big fuss over 
her. They didn’t pay any attention to 
me, because I was healthy. That made 
me angry, too. Sometimes I wanted to 
sock her, but that was out of the ques- 
tion because she was so sick. Maybe 
that’s why I slap my daughter—so she'll 
go away and leave me alone, the way 
my sister never would. The similarities 
are very strong, now that I stop to 
think about it. But it seems such a 
horrible thing to do, to project onto 
your children the things that used to 
bother you. What can I do about it?” 

The only advice I could give her was 
to remind herself, whenever she felt 
anger welling up in her, “This is my 
daughter, not my sister.” 

The lesson to be learned from this 
example is that unresolved problems 
do not remain dormant. They act on us 
in one way or another, though we may 
not know how or why. If we find our- 
selves in a predicament like the one 
we have just discussed, it is a safe guess 
that it has something to do with un- 
solved problems we ourselves had with 
a family member years before. We may 
be able to identify the specifics by ask- 
ing: “Who in my family does my child 
remind me of? Who does he act like, or 
look like?’ Once we have identified the 
proper target for our inexplicable, un- 
reasonable reactions, we have gone a 
long way toward no longer having to 





unload them on our children. END 
WHAT LIZ KNOWZ 

continued from page 20 

Michael Cacoyannis and her other 


friends half crazy with her sincere 
threats to return to Greece, giving her- 
self up as a martyr to the current jun- 
ta, which has declared her a “political 
criminal.” It all started when she was 
allowed back into Greece briefly for 
her mother’s funeral. The Greek un- 
derground somehow got to Melina 
with a plea that she sacrifice herself for 
Greece. Cooler heads, including hus- 
band Jules Dassin, are still trying to 
convince the star that she can best 
serve the cause of freedom by remain- 
ing free. When Women’s Wear 
Daily did their spread of “Sepa- 
rate Stables,” citing prominent couples 
whose marriages operate perfectly as 
examples of “‘apartness,” they named, 
among others, Senator and Mrs. Jacob 
Javits (he loves Washington; she hates 
it); New York Timeswoman Charlotte 
Curtis and her brand new Ohio bride- 
groom, Dr. Bill Hunt; ad genius Mary 
Wells Lawrence and her Dallas-based 
husband, Harding Lawrence of Braniff 
Airlines. But didn’t WWD miss the 
terrific arrangement worked out by 
movie mogul Sam Spiegel and his wife, 
Betty? He is always making a movie in 
Europe or sailing his yacht around the 
Mediterranean. She is always injecting 
fun into parties on both American 
coasts, in Mexico, in Nova Scotia, and 
around the North and South Poles. 
And how about Mickey Spillane and 
his young wife, Sherri? They have a 
Manhattan penthouse he detests and 
a South Carolina country home she 
can't abide. So Mickey and Sherri pay 
visits to each other—when they’ve a 
mind to. END 





MARY TODD LINCOLN continued 


depot by Robert, who urge her to stay 
in his home. When she refused, he took 
two rooms at the Grand Pacific Hotel, 
one for her, and the other for himself. 
Her behavior at the hotel was decided- 
ly abnormal, filling Robert with shame 
and dread. A number of times during 
her stay she came to Robert’s door in 
her nightdress and awakened him with 
tales of being followed and harassed, 
and begged him to let her sleep in his 
room. Once, half-dressed, she entered 


an elevator, thinking it was a lavatory; 
when Robert. in an agony of embar- 


rassment, enlisted the aid of a hotel 


employee to draw her gently back into 


her room, she threw their hands off 


and screeched that Robert was trying 
to murder her. Her head ached con- 
stantly; 
dian” were pulling wires out of her 
eyes, or as if needles of flame were 


it felt, she said as if “an In- 


moving through her brain. 

But the most disturbing manifesta- 
tion of all was her mania about money, 
a subject about which she had been un- 
able to think rationally for years. She 
carried $57,000 in securities in a skirt 
pocket and made reckless purchases of 
articles she did not need and would 
never use: lace curtains for $600, three 
watches for $450: seventeen pairs of 
gloves and three dozen handkerchiefs, 
$700 worth of jewelry, $200 worth of 
toiletries. 

Robert hired a Pinkerton detective 
to follow his mother about for three 
weeks, but even this measure proved 
inadequate. She clearly needed rest 
and care as well as protective surveil- 
lance on a prolonged basis. Control of 
her money had to be removed from her 
hands, and the only way Robert could 
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THE ACTION PEOPLE 
PaGE 114: STAN HERMAN LIFESTYLE 70s 
plaid tent coat available at Lord & Taylor. New 
York; R.H. Stearns. Boston; H. & S. Pogue's, 
Cincinnati; Jacobson’s, Michigan; Z.C.M.I., Salt 
Lake City; Bon Marche, Boise, Idaho. CALVIN 
KLEIN warm-up jacket and trousers available 
at Bonwit Teller, All Stores; Lillie Rubin. South 
and West; Gus Mayer, All Stores; Dayton’s 
Minneapolis; Neusteters, Colorado; Nordstrom- 
Best. Seattle and branches; Joseph Magnin, 
California, Nevada, Colorado, Hawaii. 

PAGE 115: KIMBERLEY wool knit pantsuit 
available at Bonwit Teller, All Stores; Gar- 
finckel’s, Washington, D.C.; Jacobson’s. Michi- 
gan; Gus Mayer. All Stores; Famous-Barr, St. 
Louis; Nieman Marcus. Dallas; I. Magnin, West 
Coast. CALVIN KLEIN menswear suit avail- 
able at Bonwit Teller, All Stores; Gus Mayer, All 
Stores; Dayton’s, Minneapolis; Neusteters, Col- 
orado; Nordstrom-Best, Seattle and branches; 
Joseph Magnin, California, Nevada, Colorado. 
Hawaii. CHUCK HOWARD shirt-jacket and 
pants available at Bergdorf Goodman, New 
York; Charles Sumner, Boston; Berta Sawyer, 
Philadelphia; Diana Parker, Annapolis and 
Ocean City; Gimbel’s. Milwaukee. 

THE NEW FALL FACE 

PAGE 118-119: Our model’s makeup by Love. 
Creamy Creamy Cover Foundation; Red Wine 
Creamy Cheek Color; Mushroom Creamy Eye 
Polish on lid; Burgundy Brown Eye Polish above 
lid; White Smoke Eye Polish under brow: Bur- 
gundy Brown Automatic Eyeliner; Fascinating 
Wine Reflections Lip Shine. 

EYES-PALES: 1. Jonquil Yellow Creme Eye- 
shadow by Dorothy Gray. $1.00; 2. Early Mari- 
gold Eye Shadow Pommade by Charles of the 
Ritz. $5.00; 3. Big Pink Shiny Eyeshadow Cray- 
on by Natural Wonder, $1.65; 4. Soft Orchid 
Petal Eye Shadow Pommade by Charles of the 
Ritz, $5.00; 5. Pale Aqua Moisturizing Eye Shad- 
ow On a Brush by Polly Bergen, $3.50; 6. Corn- 
oa Blue Creme Eyeshadow by Dorothy Gray. 


$1.00. 

EYES-SMOKIES: 1. London Grey Pressed Eye- 
lid Shadow by Estée Lauder, $4.; 2. Summer 
Beige Creme Eyeshadow by Dorothy Gray, $1.; 
3. Mauve Matchstick Eyeshadow by Dorothy 
Gray, $2.25 (includes 3 colors); 4. Sapphire Blue 
Iridescent Eye Shadow by Maybelline, $1.; 5. Blue 
Pearls Minute Shadowmatic Two-Toner by Hele- 
na Rubinstein. $3.50 (includes 2 colors); 6. Big 
Blue =2 Shiny Eyeshadow Crayon by Natural 
Wonder. $1.65. 

CHEEKS: 1. McIntosh Red Pot o’ Gloss Cheek 
Gloss by Yardley, $2.; 2. Glisten Amber Minute 
Shiny Cheeklet by Helena Rubinstein, $1.50; 3 
Pomegranate Pot o’ Gloss Cheek Gloss by Yard- 
ley. $2.; 4. Copper Glow Cheek Accent by Ger- 
maine Monteil. $5; 5. Apple Ice Cream Rouge by 
Elizabeth Arden, $3.; 6. Iced Wine Cream Rouge 
by Elizabeth Arden, $3. 

LIPS: 1. Plum Pink Ice Moisture Frost Lipstick 



























by Cutex, $.79; 2. Shelled Pecan Hypo-Aller- 
genic Color Moist Creme Lipstick by Almay, $2.; 
3. Spungold Copper Super Luscious Lipstick by 
Ultima II, $3.50; 4. Plum Bon Bon Lipstick by 
Dorothy Gray, $1.50; 5. Bright Brick Super 
Moist Lipstick by Germaine Monteil, $4.; 6. 
Burgundine Super Stay-On Lipstick by Frances 
Denney, $4. 

NAILS: 1. Wineberry Frost Nail Polish by Cutex. 
. Silver Plum Super Crystalline Nail 
Enamel by Revion, $1.35; 3. Misty Mocha Creme 
Nail Enamel by Revlon, $1.15; 4. Almond Shine 
Hypo-Allergenic High Frost Nail Enamel by Al- 
may, $1.50; 5. Misty Cinnamon Creme Nail 











































do this was by securing a legal juc 
ment of incapacity—in bolder ten 
insanity. ; 


“‘She’s insane”’ 

After considerable soul-sear 
and with the most competent ady 
available to him, Robert took 
grievous step. On May 18, 1875, 
Isham certified that he had exan 
“Mrs. Mary Lincoln—widow—and t 
I am of the opinion that she is ins 
and a fit subject for hospital tre 
ment.” The next day Robert’s. Ss 
torneys petitioned the Cook Cou 
Court that it would be to his moth 
“benefit” that she be confined in 
institution for the insane; 17 witnes 
offered to testify at the necessary h 
ing. In addition, Robert requested | 
he be appointed conservator of 
estate. It had been a painful decis}i 
but Robert was convinced he had ac 
wisely. In a letter to his moth}% 
friend Sally Orne, he wrote, “Six 
siclans informed me that by loi 
delay I was making myself morally 
sponsible for some very probable th» 
edy . Fr 

Once in court, Mary Lincoln hegg 
Robert declare she had been of | 
sound mind since the death of her § 
band. Tears filled his eyes as he sp 
After the other witnesses were hegey 
the jury declared itself “satisfied § 
the said Mary Lincoln is insane arp, 
a fit person to be sent to a State if 
pital.” 

On page 596 of the “Lunatic Re 
for Cook County, State of Illino 
name “Mary Lincoln” was ent 
The record stated, among other th 
that she did not manifest any “h 
cidal or suicidal tendencies.” | 
But when the full implications 


Enamel by Revion, $1.15; 6. Burgundy Red Negi 
Lacquer by Xanadu, $1.50. ‘ 
OPEN HOUSE 

PAGE 124-125: Barcelona pattern vinyl-coat 
wallcovering, about $6.50 roll, from the 
Collection by United-DeSoto. Pimlico plaid ec 
ton, 48” wide, made into tablecloth, about $6 

by Waverly Fabrics. iisi 

dinner plates, $10 ea.; 

112-pt. jar (shown without its domed lid) 
and 2!5-qt. soup tureen, $34, by Lauffer. 
set, N. J. Oval 3-qt. casserole, $24; 2'2- 
kettle, $19; 3-qt. sauce pan, $21; 2-qt. fondu } _ 
with warmer, $25, and yellow canister. ba ke 
smallest of a nest of four (with wooden lids. rg 
shown), $15 set. by Copco. Inc. Heat resi =| The: 








































not shown), $10; 11-oz. tumblers. $6 set of fe 
and 60-oz. glass tender beverage server. $8. 

all Creative Glass by Corning. Post Road pij 
tern stainless steel flatware. $24.95 a 60-pc. sf. 
vice for eight, by Northland. Cylindrical bas! 


$5.95 ea., from Azuma, 666 Lexington A 
N.Y.C. Porcelain jug with cover, $27.25, @ 
round porcelain boxes with covers. $15 (for | 
one holding salt), and $21.75, by Royal Cop 
hagen. 
BIRTHDAY GALA 
PAGE 126: Red and white gingham, in two si 
of check, 45”-wide cotton. made into tablec! C 
about $1.30 yd., by Peter Pan Fabrics. 
patterned braid, used to band tablecloth. a 
$2.40 yd., by Conso, Inc. Citation pattern ro 
wine glasses, 612 oz.. $3 set of four. by Libb 
Round bottomed basket, 15” dia.. $3.50. from : 
Pottery Barn, 1 Tenth Ave.. N.Y.C. 
market basket in dark finish, $5.95. from 4 
666 Lexington Ave., N.Y.C. 

GLOWING CELEBRATION 

PAGE 127: India print cotton bedspread. 
108”, used as tablecloth, $10 postpaid. from P 
pered Kitchens, 21 East 10th St.. N.Y.C. 
braid (style 9672), trimming tablecloth, 
yd., and red and gold braid (style 9°73). 
napkins. $2.85 yd., by Wm. E. Wright Co. Ch 
in Westechester pattern, $68 5-pc. place se 
and crystal in Tuxedo pattern, $9.50 a go 
by Lenox. Inc. Vermeil flatware (go)d over s 
ling aie in Fairfax_pattern, $89 5-pc. pl 















































from The Pottery Barn, 231 Tenth Ave., N.¥ 
COMMAND PERFORMANCE 

PAGE 128: Scarboro Fair reversible plaid. | 
wide blend of acrylic, cotton and linen, stref 
on walls and made into tablecloth. $4 ar 











tern by Royal Crown Derby. * 

N.Y.C. Sterling silver flatware in Sir Chrij 
pher pattern, $87 5-pc. place setting. by Wal 
Silversmiths. Brass candlesticks and footed b 


ers*. 969 Third Ave.. N.Y.C 

DINNER IN THE LIMELIGHT 

PAGE 129: Yunan pattern. 54”-wide gli 
chintz, stretched on walls. from Brunsch’ 
Fils*. Louvre pattern sterling flatware. 
5-pe. place setting, and in silverplate: mini 
wine cooler cigarette urn. $32.50; dolphin | 
dish, $85; embossed sugar shaker. $32.50; 1 
branch _epergne (holding flowers and fr 
$500; 10” waiters. $85 ea.; Kings ey 
fork. $11.50, and serving spoon, $12.50; 

bon bon dish, $28.50; oval biscuit box. $*00; 
goblets, $22.50 ea., and double supper di 
stand and warmer, $600. all by Ellis-Barke 
ver Co., 11 E. 26th St., N.¥Y.C. French por 
roosters and Worcester plate are old pieces | 
David Weiss Importers*. 

*through decorators. 








































ng penetrated her consciousness, 
yst all desire to live. This was the 
ate betrayal, coming not from a 
ger with a personal grudge and 
ing tongue, but from her only liv- 
mn. The evening of the hearing she 
ypted suicide for the first and only 


in her life, escaping from her attendants at the hotel 


roing from one druggist to another in 


y mixture, camphor and laudanum. One druggist, 
g her distraught manner, pretended to fill her order 
mitted the laudanum. The next day, very much alive 
horoughly wretched, she was taken by Robert to 
evue Place,” a private sanitarium for women in 


jia, thirty-five miles west of Chicago. 


> lived in her own airy room, associated 


‘ with others, took drives and 
. Outwardly, she was calm and 
liant—though occasionally, and not 
turally, depressed and given to 
acts of defiance. 
aind her subdued facade her brain 
ed with schemes to obtain her re- 
She could not turn to Robert; he was 
ne who had had her incarcerated in 
st place, and not for her protection, 
lieved, but in order to get his hands 
r money. And so she enlisted the aid 


ers, most notably Judge and Mrs. 
s Bradwell of Chicago. Myra Bradwell, 
vas Illinois’ first woman lawyer, let it 
dely known that Mary Lincoln, though 
10re insane than I am,” was a virtual 
1er. None of Mrs. Lincoln’s letters to the 
vells remains, and there is reason to 


e Robert had theirs to her destroyed, 
ing were they to him. 




































nd Mrs. Ninian W. Edwards. When 


a second sanity hearing was held. 


“Restored to reason’”’ 
June 15, 1876, Mary Todd Lincoln 


1 over her affairs. 
ee days after her rights were restored, 


, ‘Mrs. A. Lincoln.” In between was 
and righteous indignation in which 
incoln curtly demanded of Robert 
urn of all her possessions that his 
d “appropriated.” “Yeu:have tried 
ame of robbery long enough,” she 


cattered intervals over the years, 
observers had noted in Mary Lin- 
stances of hallucination, outrageous 
ce and eccentric behavior. Her let- 
lus a great deal: that she was irra- 
on, and obsessed by, the subject of 
, that she could not control her com- 
to buy, that she was abnormally 
tive. We can see that she often felt 
onably depressed, fearful, and per- 
, that she could be hysterical, vin- 
, self-pitying and self-deluding. 
as not above stretching or aban- 
the truth to serve her own pur- 
however obscure. Yet there is no 
hat wanders off into total gibberish 
fantasy: even her frantic commu- 
s to Alexander Williamson at- 
to deal with real problems. Most 
fears had roots in reality. For all 
ive grieving, there is nothing un- 
orbid or macabre in her letters, 
in her hand to prove that she 


2 


ther pair of allies in her fight to regain 
rty were her sister and brother-in- 


n had been in Bellevue Place less than four 
s, the Edwardses, supported by the Brad- 
persuaded the authorities to allow her to 
their Springfield home for a trial period. 
eeks lengthened into nine months, after 


“restored to reason” and given her freedom and 


a letter which must have shocked her son Robert to his 
The salutation read simply “Robert T. Lincoln” and the sig- 


of her dead as anything but dead. If the tragedies 
fell her made her long for release, she never—until 
t of her commitment-—seriously threatened to take 
life. Though she was capable of burning dislikes, 
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ness. 
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sister’s 


stability. 


so Bunn, one of 


law, 


Mrs. 


at one point her 


logical in this. “This 


was ad- 
she sat down and 


a withering blast of con- 


Natural Menthol is why. 


Salem uses only natural menthol, not the kind made in a laboratory. 
Like our rich, full-flavored tobaccos, our menthol is naturally grown. 

Then we blend natural menthol with our superb golden tobaccos. 
It is a unique blend found in no other cigarette. A blend that gives 
Salem a taste that’s never harsh or hot...a taste as naturally cool and 
fresh as Springtime. 
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her from death.” 
Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





20 mg.''tar”, 1.5 mg. nicotine av. per cigarette, FTC Report APR.'72. 


and though she predicted heavenly 
retribution for her enemies, she never 
even went so far as to wish them dead. 
She was not a violent person. 
Perhaps it was too much to expect 
doctors and lawyers in that era to dis- 
tinguish between areas and degrees of 
incompetence before branding a human 
being forever with the mark of lunatic 
—a fearsome stigma in 1875. It cannot 


be denied that Mary Lincoln was in some 
ways mentally disturbed even before her 
husband’s death. Yet whatever else she has 
revealed of her mind and character in let- 
ters, she has, interestingly and ironically 
enough, refused to testify to her own mad- 


During Mary Lincoln’s year-long stay in her 


home following her release from the san- 


itarium, she gradually regained a measure of 


But her incarceration at Bellevue Place 


still rankled. “I cannot endure to meet my for- 
mer friends,” she told her sister. “They will 
never cease to regard me as a lunatic. I feel it 

in their soothing manner. If I should say the 
moon is made of green cheese they would heart- 
ily and smilingly agree with me. I love you, but I 
cannot stay. I would be much less unhappy in the 
midst of strangers.’’ She would go back to Europe. 
Mrs. Lincoln traveled to Pau, a popular health 
resort in the French Pyrenees. Her mind seems to 
have been keener than ever before, enabling her to 
keep painstaking track of her finances from a dis- 
tance. She had left her affairs in the hands of Jacob 


Springfield’s most successful merchants 


and bankers and an old friend of Lincoln. 


“Mania for money” 


Her attitude was not wholly restrained: some of her 
instructions to Bunn were repeated a dozen times, and 


agitation over the absence of a pension 


paper bordered on panic. She was still convinced that the 
poorhouse lay but a slip away, and her penny-pinching ten- 
dencies continued to be painfully apparent. In his personality 
study of Mrs. Lincoln, Dr. W. A. Evans found nothing patho- 


complex mania for money, extravagance 


and miserliness . . . is present in many people who are accepted 
as normal. In Mrs. Lincoln .. . 
where it did not prove actual insanity . . . at most, it made of her 
not more than a borderline case.” 
In December of 1879, while hanging a picture over a mantel, she 
fell from a stepladder and severely injured her spine. This mis- 
fortune helped her to decide to end her exile. She sailed for home on 
Cctober 15, 1880, aboard the Amérique. 


it was developed to the point 


One day durixg her return voyage, 
Mrs. Lincoln was preparing to descend 
a stairway when a sudden swell caused 
the ship to lurch violently. She would 
have hurtled headfirst down the steps 
had not a woman standing behind her 
seized her skirt. Her rescuer was none 
other than Sarah Bernhardt, who gave 
a melodramatic account of the incident 
in her book, Memories of My Life. The 
little woman, ‘“‘dressed in black, with a 
sad, resigned face” was “very much hurt 
... and a trifle confused; she thanked me 
in such a gentle, dreamy voice that my 
heart began to beat with emotion. ‘You 
might have been killed, madame,’ I said, 
‘down that horrible staircase!’ ‘Yes,’ she 
answered with a sigh of regret, ‘but it 
was not God’s will.’” When Madame 
Bernhardt revealed her name, the reac- 
tion was unexpected: the little woman 
recoiled. “I am the widow of President 
Lincoln,” she hissed significantly. She 
clearly had no love for actors, no matter 
how celebrated. The tragedienne reflect- 
ed then that she had “just done this un- 
happy woman the only service that I 
ought not to have done her—I had saved 


“When the Amérique reached New York,” wrote a 
reporter for the New York Sun, “a throng was assembled 
on the dock and a greater throng was in the street out- 
side the gates... . 


Among the passengers (continued) 


1790 





MARY TODD LINCOLN continued 


was an aged lady; she was dressed 
plainly; her face was furrowed and her 
hair was streaked with white—this was 
the widow of Abraham Lincoln. She 
was almost unnoticed. . . . When the 
gangplank was swung aboard, Madame 
Bernhardt and her companions .. . 
were the first to descend. . . . A police- 
man touched the aged lady on the 
shoulder and bade her stand back. She 
retreated into the line of spectators, 
while [Mme. Bernhardt’s] carriage 
made its way out. ... After it, went out 
the others... Mrs. Lincoln with the 
rest.” 


Wore a money belt 

After a short stay in New York she 
went back to Springfield, where she 
withdrew into the familiar sanctuary 
of the Edwards home. In the spring of 
1881, her sister Elizabeth wrote that 
Mary was “somewhat of an invalid,” 
but was exaggerating her condition. 
Elizabeth’s 16-year-old granddaughter, 
Mary Edwards, helped out occasionally 
with “Aunt Mary,” whom she recalled 
75 years later as a pathetic, almost 
ridiculous figure. “Aunt Mary” wore a 
money belt at all times, even under her 
nightdress. In one room, the floorboards 
sagged under the weight of 64 trunks 
and crates, crammed with a lifetime’s 
possessions. “Every day she got up and 
went through those trunks for hours,” 
recalled her great-niece. “Grandmother 
said it was funny, if Aunt Mary was so 
sick, that she was able to be up all day 
bending over her trunks.”’ 

In May of 1881 Mrs. Lincoln had a 
surprise visitor: Robert came, bringing 
along his 11-year-old daughter Mary, 
to make his peace with his mother. 
Hatred can be exhausting, and Mary 
Lincoln was weary; nonetheless she 
might have held out against Robert had 
it not been for the presence of her first 
grandchild and namesake. And the fact 
Robert had been appointed Secretary 
of War in President Garfield’s Cabinet 
did him no harm with his mother. 

In the autumn of 1881, lame, ailing 
and partially blind, she traveled to New 
York to be treated by Dr. Lewis Sayre, 
one of the nation’s leading orthopedic 
surgeons. She had to be carried every- 
where; in her helplessness, her mania 
about poverty returned, despite the 
fact that she was reasonably wealthy. 

She was destined to be even wealth- 
ier. After all these years, Congress vot- 
ed a $2,000 increase in her pension, 
with an additional gift of $15,000—$1.,- 
000 for each year since her husband’s 


death. The assassination of President 
Garfield in September 1881, which left 
a widow with five children to be pro- 
vided for, had aroused the conscience 
of the nation. Mrs. Garfield was to get 
$5,000 a year; it was only right that 
Mrs. Lincoln’s pension be increased 
commensurately. 

After the vote Mary Lincoln re- 
turned to Springfield, to her lonely 
room in her sister’s house. There she 
remained, keeping the shades drawn 
even on the sunniest days; the only 
light her eyes could bear was the faint 
glow of a candle. She lay in her bed, 
scarcely able to lift her head, lying to 
one side so as not to disturb “the 
President’s place” beside her. In July 
she suffered a severe recurrence of 
boils, aggravated by the paralysis that 
was slowly creeping over her limbs. 
Her strength gradually ebbed away, 
until, at 8:15 on the night of July 15, 
1882, at the age of 64, she was freed of 
life at last. The death certificate attrib- 
uted death simply to “paralysis.” This 
might have been brought about either 
by apoplexy, the rupture of a blood 
vessel in the brain or diabetic coma. 
She died believing she was poor; her 


estate would amount to nearly $90,000. 
Her coffin was placed in the parlor, 








THE START OF SOMETHING BIG 


almost in the exact spot where she and 
Lincoln had stood to be married 40 
years before. The whale-oil lamps that 
had lit that ceremony flickered over 
her open casket, illuminating the faint 
smile on her lips and the dull gleam 
of the ring, so worn now that the words 
“Love Is Eternal” could barely be read. 
In his eulogy the Reverend James A. 
Reed likened Mary and Abraham Lin- 
coln to two pine trees he had once seen 
growing toward the sky, so close to one 
another that their branches and roots 
intertwined. When one tree was struck 
down by lightning, the other seemed at 
first unharmed. But, said Reverend 
Reed, in a most sensitive analogy, 
“they had virtually both been killed at 
the same time. With the one that lin- 
gered it was slow death from the same 
cause. So it seems to me today, that we 
are only looking at death placing his 
seal upon the lingering victim of a past 
calamity.” From the church the body 
of Mary Todd Lincoln was borne to 
Oak Ridge Cemetery. 

In 1865, writing of her great grief, 
she had said, “Time does not soften it, 
nor can I ever be reconciled to my loss, 
until the grave closes over the remem- 
brance, and I am again reunited with 
him.” The grave had closed at last.—Enb 
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CELESTINE 


continued from page 113 


“expert” on Pointoise. The old 
was convinced that I knew more th 
did. When I got to his gallery, I 
into his back room, and there, proj 
up and in the right light, was the F 
toise. It was a beauty. 

I whistled. 

Burman held a finger up in the 
and shook it violently. “That’s wl 
did,” he said. “Only I whistled lox 
I’ve had it three weeks. It doesn’t s 
so good now.” 

“T think you’re mad.” 

“You do? Yes?” He spoke eag 

I said, “If I hadn’t seen it be 
and I think I have—it was painted 
summer he did this series. I know 
stonework. I helped to put it toge 
The old man had had the stones e¢ 
away from an abbey that was falli 


pieces.” 
Burman nodded. “Yes. That’s 
mentation. But still . . . I don’t ky 


“What is the trouble?” 

“T told you my eyes deceive me 
say yes. But I don’t feel. Every 
come into the room and look at i 
a little shock. It is almost too mu 
Pointoise, too perfect. Old Paul 
sometimes sketchy about details.” 

“These yellow flowers there. Th 
sketchy enough.” ; 

“Yes, yes,” Burman said. “But 
they look almost deliberate to you 

I said, “Why don’t you ask ¢ 
tine? She knows every picture 
ther ever painted.” j 

“Yes.” He shrugged. “But shi 
charge me five hundred dollars t 
thenticate it.” 

I laughed. “Dear Celestine.” 

“It makes a small business.” | 

“T suppose.” Then I nodded t 
picture again. “Where did you i 

“From France. It was in the Cas)” 
collection. Bordeaux. Industrialisf It 
small way.” in 

So I said, “Well, I haven’t doni 
any good.” 

Burman said, “I want you to 
picture home. Look at it all the 
See how you feel.” 

“All right.” ! 

“Maybe,” Burman said, “mayb 
lestine will happen in to see yor 
comes sometimes?” 

“Often,” I said. “T’ll tell her 4. 
trying to cheat her.” 


t 


the 
bien 


The 
T 


Pel 


A in 
al 
ee 
My grandfather made a con 
able amount of money and spent 


(to the consternation of his heirs) 
ing pictures. Why he, a consen 
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nfacturer of a successful brand of 
| powder, should have succumbed 
it I cannot explain. I have it from 
incle of mine, who was with him, 
ithe interest started accidentally 
ifternoon in Paris in the spring of 
|The two of them passed an art 
ir’s gallery in whose window was a 
sse. My grandfather, who had nev- 
ught a picture in his life and was 
luenced by the drab taste of that 
liked the pretty, splashy colors. 
1 impulse, because it was a spring 
because it was Paris, thé walked 
he gallery and bought the picture. 











| 
"Don't you believe a word he says until you've heard my side. 


In fact, he bought four. My uncle re- 
members that he never in his life saw 
his father so pleased, so irresponsible, 
so gay and self-important as he was 
that day. 


Bu when he came home, oh. The 
rest of the family could not contain 
their hilarity. Those daubs! A child 
could have done better. He had been 
duped. Whatever he had paid for the 
pictures, he had been robbed. The neigh- 
bors were called in to share the joke. 

All this had the opposite of the de- 
sired effect upon my grandfather. He 

















was enraged at the treatment these 
pictures, which had given him so much 
joy, were subjected to. Instead of sub- 
mitting gracefully, he packed up again 
in a couple of months and went back to 
Paris—to talk, to listen, to study, to find 
out why the paintings he loved so 
should be scorned by everyone he knew. 
Within eight months he had bought 
two hundred pictures—paintings that 
became the backbone of his collection. 

He didn’t stop buying until twenty- 
five years later, when he died. Even- 
tually he had to sell everything else, 
the tooth powder company and all his 
bonds, use his savings and even, it was 
found at his death, mortgage his house 
to buy one last, desirable Lautrec. And 
while, as investments, the pictures were 
sound—many of them rose in value to 
a hundred times what he had paid for 
them—he made one final response to 
that laughter of 1910. He left every sin- 
gle canvas to a museum. 

I was his favorite grandson because I 
wanted to become a painter. I might, to 
the rest of the family, as sensibly have 
expressed a desire to join a leper col- 
ony; Grandfather, however, considered 
my ambition seriously, if dubiously. It 
appeared unlikely to him that a mem- 
ber of his own family had what it took 
to paint, but he was willing to give me 
a chance. So, in May 1930, when he 
came home for a few weeks’ visit, he 
told me he would take me to France for 
the summer. He had arranged for me 
to live with Paul Pointoise. 

I will never forget. We motored up 
from Cherbourg through the inmmemo- 
rial scenery of Brittany and Norman- 
dy, past the combed and brushed fields, 


through the imperturbable towns. I 
could hardly speak, I had never seen 
anything like this; no wonder, I 
thought, the French are the great 
painters, with the light they have to see 
by. No ride will be like that again. 

The white house has been photo- 
graphed and painted and written about 
so many times I will not describe it. 
We arrived at nine o’clock; Pointoise 
himself was still up although sleepy, 
a meal was waiting, and I first met Ce- 
lestine. I remember as if yesterday, the 
old man, in his Impressionist’s great 
white beard, looking up from his seat 
by the fire and calling to us as we came 
n, “Ah, the millionaire has come.” 


Nigeerenn. if he is lucky, has some 
point in time that he remembers for- 
ever as the golden period, the moment 
when everything was right. That sum- 
mer was it for me. Never before and 
never since; those were the days. Part- 
ly it was because I still thought I was 
going to become a great painter—it was 
several years before I knew I did not 
have the strength of character that is 
such a rigid requirement—but mostly 
it was because I watched and talked to 
and lived with Paul Pointoise. 

You can envy me. I was not his pupil 
for he had no idea how to teach. His 
way of helping was to look at my can- 
vas, shake his head solemnly, take my 
brushes away from me and begin to go 
over everything I had done. My pallid 
conceptions would be overlaid with the 
old man’s glory. I have ten such can- 
vases, almost-Pointoises, for I was 
smart enough not to touch any piece 
he had worked on. (continued) 
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CELESTINE continued 


I was a help to him. As I mentioned, 
he had found the stonework of some 
windows from an abbey which he want- 
ed set up again in his garden. It was his 
notion to compose a number of pictures 
looking through the glassless windows 
onto a stretch of brightly colored flow- 
ers, happily solving those two old prob- 
lems of the Impressionists, architecture 
and light. My contribution to the his- 
tory of art is that I lugged 
and lifted and fitted together 


paid two more visits to them, in ad- 
dition to the first summer, and perhaps 
because Paul liked me, Celestine liked 
me. She invited me to come to see her 
at the strangely empty house in 
Normandy after Paul’s death. I went, 
and then I went again and again. I 
lived in France a great deal during the 
thirties and gradually Celestine’s 
house became, not a home, but a place 
I could always count upon. Ours was 
a strange relationship. There were no 





the stones that made the 
window frames. 

At night my grandfather 
—when he was there—and I 
would sit with the old man 
under an arbor and get him 
to talk about the old days— 
the seventies and eighties 
and nineties—when painting 
was a really belligerent con- 
cern of the world. He would 
tell us again and again of 
that raucous Impressionist 
sale in the auction rooms of 
the Hotel Drouot in 1875, 
when the jeering bidders had 
to be restrained from slash- 
ing the pictures, and Renoirs 
and Monets sold for less 
than a hundred francs. It 
would make my grandfather 
cringe. 


Wicicetina painted too. 
Often that summer the three 
of us would make an expedi- 
tion in Pointoise’s big yel 
low Renault—hampers, wine 
coolers, paints, easels, blank- 
ets—and spend the day 
sketching. I paid little atten- 
tion to Celestine’s efforts. 
She was competent and 
knowing, but no genius; had 
I been wise I would have cul- 
tivated her, for she could 
have given me more of what 
I needed than the old man 
ever did. But if I was con- 
temptuous of Celestine’s tal- 
ent, her father was not. Often 
he would stop his own work, 
walk around and stand in 
front of Celestine’s canvas, 
and squint steadily at her 
most ordinary bunch of flow- 
ers or standard still life. 
Then he would nod his head 
and say, “You did it, you did 
it. Look there.” He was see- 
ing some victory over light 
or composition to which my 
eyes were not open. Celes- 
tine, at those moments, could 
not help looking pleased. 

But I looked upon Celes- 
tine’s painting, and I believe : = 
she did too, as nothing more 
than a pastime. Celestine was a lover 
of pictures—and because of all she had 
given up, she loved them more intense- 
ly. For her, love was enough. And she 
was jealous. Old Paul allowed her to 
act as his agent—money was no longer 
important to him—and Celestine W AS 
able to hoard her treasures, The sale of 
only one or two pictures a year pro- 
vided all the ready cash they needed. 
and she was beseiged by museums and 
collectors vying for those crumbs. This 
explained my grandfather’s extreme 
politeness to her. 

I never really got to know Celestine 
until after Paul died. Before that, I 
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ties, and yet we had a real affection, 
for we could talk to each other forever. 

Well, then came the war, and I went 
to the Pacific. I did not think of 
France, or Celestine, for a long time. 


Burman’s supposition was correct. 
Celestine came to see me, and in my 
sitting room before she took her coat 
off, she saw the Pointoise. “Oh, la,” 
she said, “where did you get that?” 

I said, ‘You remember it?” 

“Naturally,” she said. ‘“Very well.” 

[ smiled. “Burman is being mystic 
about it. He says it doesn’t feel like 
a Pointoise.”’ 


“Burman said that?” 

I shrugged. ‘“‘That’s why I have it. 
I’m to live with it a while and see how 
I feel.” 

“And how do you feel?” 

“Great.” 

Celestine nodded in that way 
French people do when they wish to 
appear wise. She took a chair that 
directly faced the picture. For a long 
moment she sat with her wrists resting 
on the arms of the chair and stared at 
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from shampoo to shampoo. 
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the picture. Finally she shook her 
head. “Not one of Papa’s best.” 

“T don’t know,” I said. “I like it.” 

She shook her head again. “No.” 
Suddenly she turned to me and 
smiled. ““You remember that summer? 
Those stones, how we labored over 
them? How irritated Papa became 
when they would not stand exactly in 
the way he wanted them? They stood 
for many years in very delicate bal- 
ance,” she said, ‘‘and then a German 
soldier kicked them over.” 

I looked at her, silent. 

“And for no reason. He just kicked, 
and they fell.” 


Love your Nalr 



































I began to talk, not knowing exact} 
what I meant. “Were you. . .?” 

Celestine shook her head. “No. 
wasn’t in any way harmed. I was z 
enemy, of course, but I was part of 
policy. Art and artists were to 
treated legally, politely, to prove ¥ 
the French they were not barbariar}* 
Can you imagine?” | 

She made a noise that was noi 
nally a laugh, but sounded anythi 
but that. “Ah,” she said, and point?! 
again at the picture, “of 
Burman fifty dollars for| 
It is worth every cent | 
that. Tell him I said so.” }' 

“What?” t 

“He knows, he knows. }f 
is not an amateur. Anya?” 
with half an eye should #* 
it is not a Pointoise.” 

“Celestine, I don’t und}™ 
stand.” - 

“You could do great ha! ly 
to Papa’s reputation. Yf 
were with him, so you co i. 
guarantee. That is wh ft 
have made up my mind i 
tell you a story.” at! 


ptr 


ha 


= must accept as tr 
what I now say: I have dr 
cated my life to seeing if" 
the pictures of my fat} 
Paul Pointoise will be lo} 
and cared for after I F™ 
dead. It is not a little an}* 
tion, however it may app 
At first I thought of aig 
seum to be built in Rouerf’ 
seemed a good place. Pech 
can easily get to Rouen, pf 
it does not have the ext 
of Paris. But then the 7™ 
came. fF ql 
You know when the (F*" 
mans overran Normand’ 
did not make any attempy'™ 
run away. But I was not by 
prepared. I had in the hq?™ 
my father’s pictures. Ewf’’ 
body knew it, in Aud 
even. So the Germans kif’ 
What they did not 
what nobody knew, was ¥'™ 
many. Not even Papa ibe 
known that. ates 
Under the house tl" 
were many good cellars, 
One of them, a small oif*!! 
converted into a storer Gen 
I bought barrels of salt, F!™ 
I poured it three inches 
on the floor. There I st#’™!i 
the pictures, almost fm 
hundred of them, sealey™! 
the door, and put wine 1p" 
in front of it. itIp 
You would suppose Bat 
would hardly fool the f°": 
mans, eh? Of course not 
I did this: I kept seventyf""s 
canvases, some of them good ones, ets 
stairs. Seventy-five pictures in a }) air 
makes a display, and you know soi," 
Papa’s pictures were very large. — & No 
I got away with it. Two weeks F*% 
the German army came the con Ho. 
sioners of art. Everything was we ¢ 
ganized by the Germans. I didn’t F*! 
exactly what would happen, but F*' 
pected confiscation. I knew 7 
and some of the others were wholf* 
collectors. My only hope was that t 
the bait I had left upstairs I could‘ n, 
isfy them. we 
The commissioners came me re Pade of 
look. They were of the army, | he, 
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m. I think they were sent from 
ce to place to loeate the good things 
1 report back to Berlin. In any case, 
yy tcld me an Herr Albers would visit 
soon, and perhaps try to persuade 
to sell some of the paintings. I had 
many... . Oh, they were polite in 
ir role of being civilized. 

Yne of them, a young man hardly 
re than a student but very tall and 
t in his uniform, went from picture 
picture, making little compliments. 
ybe he really found pleasure in 
m, and I hope he did, because . . . 


will tell you. We came to my bed- 
m. You remember it? Well, I had 

the washstand a picture of a vase of 
amer flowers, very bright and vivid. 
stopped in front of it, and for a full 
yute stared. Then he said, “Made- 
iselle Pointoise, this is perhaps the 
st beautiful of all.” 

could almost love that stiff young 
rman lieutenant. It was he who gave 

my whole idea. For that picture 
1 been painted by me. 
Now do you begin to understand 
at happened? 
That very night I began to paint. Dv not 
nk I am boasting when I say I am a good 
nter. I am not a genius, I cannot create a 
vy world, but I can copy. There is nothing 
ut the methods of my father I do not know. 
‘uriously I copied. The best pictures first, 
ones they would most likely want. They 
ned out well. Only an expert eye could have 
1 the difference. Stroke for stroke they were 
same. They only lacked the genius, the 
. I was counting on the Germans not to 
ice that. 
he real pictures? Of course I could not take 
chance of opening up the cellar again. So 
rnished them heavily, and painted over 
quick scenes in my own style, which 
e them worthless to the German connois- 






























was a dangerous chance to take; if I had 
found out, well . .. But I wasn’t. Herr Al- 
was an ‘expert’ manufactured out of a 
Nazi party member. He had owned an 
store in Berlin, not a gallery even. He 
Papa’s pictures, oh very well, he had 
hundreds of them in reproduction. Ha! 
wasn’t that lucky for me? I could show 
the real reproductions. 

acted my role very well. I made him 
aten me to sell. But I was able to get 
good prices. That was hard to under- 


uch to put our relationship on a 
ral basis. He assured me we were 
Is—lovers of art, guardians of 
But his shoes squeaked. His shoes 
aked and he knew I noticed. 


d this,” I said to Celestine, “this is one of 
ictures he took?” 

o. I painted that later.” 

ter?” 

es. Now we come to the part you will not 
derstand. But please try.” 

course.” 


at them. You did not realize that? It is a 


d. I had to sell, but I Was well paid. Zc 

Germans are absurd. Only three ee eT 
pictures I lost, the ones I did not 

time to copy. i 

r little Herr Albers. He tried so Bp # 

to make me like him. He wanted ¥ 


en a country is overrun by an enemy the dogs dis- 
, cne by one, until there are none, because the peo- 
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ENDUST turns any cloth or mop into a dust 

magnet. Why knock yourself out scattering dust. 
Spray your mop with ENDUST. 
You'll wonder how you ever got 
your home clean without it. 
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tures than myself. | want people in the 
future, somewhere, sometime, to be 
able to look upon my father’s pictures 
and see that once in the world there 
was happiness and beauty and that 
those states were held important and 
thought good. That is my little ambi- 
tion. Papa’s pictures, seen together, can 
do it, can’t they?” 

“They can, Celestine, they can.” 

“TI was overcome by the occupation, 
and the furor of the liberation, a little 
touched, maybe. But I should not try 
to excuse myself; I believe in what I 
did. It was one part greed, but it was 
one part dedication. I went on painting 
Papa’s pictures after the war was won.” 

“But Celestine,’ I said. “All right. 
But what could you do with them? You 
weren’t trying to sell them. That would 
make no sense.” 

“Oh no. I traded them.” 

“Traded them?” 

She nodded. “‘I made a rumor. I said 
to the right people—the art maga- 
zines, the literary reviews—that none of 
Papa’s pictures had been sold for years 
and that most of the Pointoise paint- 

ings people owned were spurious.” 
“My word.” 


“You know how it is. People love a picture. It 
is to them beautiful, desirable, it gives great 
pleasure. Then— like any shadow on a reputation— 
someone says something, and people begin to look 
with narrowed eyes. They wonder, they begin to 
doubt, they even criticize. Then they must know, 
they must make sure.” 
“Certainly,” I said, “that’s the whole history of 
authentications, of experts.” 
“Yes. And I was the expert of experts. People 
came to me.” 
“You didn’t do it, Celestine, you can’t make 
me believe you did that.” 


“Yes I did. When they brought me their 
Pointoises I held onto my head and moaned. 
I had taught myself to be an actress for the 
Germans. And then—this was the brilliant 

part—I said, ‘For the sake of my dear Papa’s 

reputation, I want to get this forgery off the 

market. I will do anything. I will even give 
you a real one—I have so many. Anything 
for Papa’s reputation.’ ” 

“You're a bad woman,” I said. 

“They thought I was a foolish one. 
Almost all of them jumped at the 
chance.” 

“How many did you get?” 
“A great many. Don’t look like 
that!” 

“How do you expect me to look?” 
“You think I was wrong?” 

“Very wrong.” 
“And so I suppose,” she began to speak 
very elaborately, and I knew she was 
baiting me, “every time you go into the 
Louvre you are overwhelmed with a 
feeling of guilt.” 
I was too bright to bite on that one. 
“You must know,” she went on, 
“that Napoleon rifled Italy to furnish 
the Louvre. Does anyone mind? My 
dear young man, pictures have a bland 
way of accepting any master. Their role 
is a gratuitous one, their only duty to 
give pleasure. And our only duty is to pre- 
serve them, so they can play that gratu- 
itous role. 
“In a hundred years I will be canonized. 
History has a way of turning the pres- 
ent immorality of an old lady into 
something of wit, of humor, even of 
charm. Sweet, frantic old Mademoi- 
selle Pointoise I will become. Only 










Wice in my life I have lived through wars. It was too 

- I will not try to make you comprehend this, but I de- 

, a month before the liberation that if I survived, I 
go and take the pictures where they and I had a bet- 

ce of being safe. 

hope you will believe me, I was thinking more of the pic- 





the pictures will matter. 

“So here in America, in a safe place, 
I will set up a museum for Papa’s real 
pictures. What do you think of that?” 


Advertisement _ 
Dear reader, what do you think? END 
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PAYS YOU $600 A MONTH TAX-FREE CASH 
— $20 a day—under age 65 for each covered 
accident or illness. Benefits begin your first 
day— inhospital up to25 months—to $15,000 
for each benefit period. 


PAYS YOU $360 A MONTH TAX-FREE CASH 
—$12 a day—when you're 65 or over, for 
first 2 months and $600 A MONTH—$20 a 
day thereafter.Up to25months- to $14,520 
for each benefit period — this in addition to 
Medicare. 


GUARANTEED RENEWABLE FOR LIFE — INCLUDES WAIVER OF PREMIUM BENEFIT 
MATERNITY BENEFITS — CONVALESCENT FACILITY BENEFITS . 


YES. 


This plan pays so much and the $1 offer is so good, 
you probably have some questions — or even some 
doubts. We've put all the answers (including the minor 
limitations) down right here in black and white so you 
won't miss the Enrollment Deadline for the Cash/ Plus 
Plan. Ordinary hospitalization insurance alone just is 
not enough now, when your family is hit with a hospital 
stay. Especially with the bigger bills at home. You need 
to supplement it with a hospital income plan that pays 
enough extra cash — cash that’s in addition to any 
other money and insurance or Medicare payments you 
may have. Otherwise you could end up draining your 
savings, children’s college fund, etc. Low-cost Cash/ 
Plus helps answer today’s alarming jump in hospital 
charges. Pays more because it covers more. Helps out 
for both sickness and accident, the burdensome costs 
of Intensive Care and convalescent facilities 

Now — for only $1 — and regardless of your age, or 
size of your family, you get your first month's protec- 
tion for all eligible family members. 

Your policy will be issued to you on your application 
with No age limit for adults, and without the usual in- 
surance investigations . . . without any red tape what- 
soever. 


EVERY FAMILY NEEDS THIS HOSPITAL PROTECTION! 
NOW... EVERY FAMILY CAN EASILY AFFORD IT! 


°600.00-A-MONTH | 
TAX-FREE CASH 
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Paid to You From 1st Day in Hospital! 







PAYS YOU $600 A MONTH TAX-FREE CASH 
—$20 a day—for each covered accident or 
illness of your insured wife. Benefits begin 
the very first day in hospital. Up to 25 months 
—to $15,000 for each benefit period. (Same 
age 65 or over benefits as yours. 


PAYS YOU $600 A MONTH TAX-FREE CASH 
— $20 a day—from first day in hospital up to 


PAYS YOU $360 A MONTH TAX-FREE 
—$12 a day—for each covered child. 
fits from first day in hospital and up t 
months —to $9,000 for each benefit pet}: 
PAYS YOU up to $600 TAX-FREE CASH —}?: 
a day —additional for Intensive Care of { 
than 24 hours. 


PAYS YOU up to $360 TAX-FREE CASH— 
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25 months for your wife’s pregnancy (or com- 
plications) beginning while both husband and 
wife are insured. 


CASH/PLUS pays sooner...from Ist day...pays longer than most, up to 25 
months for each hospital benefit period — up to $15,000. And pays on top of 
any other insurance or hospitalization coverage you have...even Medicare. 


All of your unmarried dependent children residing 
in your home may be included under this plan between 
the ages of 1 month and 19 years. Both you and your 
wife — if neither has been hospitalized for sickness for 
more than a total of seven days in the past two years — 
are eligible for coverage. There are no other qualifi- 
cations! The few customary exclusions which help keep 
your premiums low are described in Q. & A. (Number 
21) at right. 


Guaranteed Renewable for Life and Your 
Premium Rate Does Not Increase with Age. 


Once issued, your Cash/ Plus Plan can never be can- 
celled by the Company because of your age, health, or 
number of claims you make and is guaranteed renew- 
able for your lifetime and thereafter for the lifetime of 
your wife (if she is insured at the time of your death). 
And your low renewal premium rate does not increase 
as you get older. You always pay the renewal rate for 
the age at which you enter the plan. With Cash/ Plus, 
your hard-earned savings are safer. And now it’s easy 
to get Cash/ Plus! Just fill out the Enrollment Form on 
acing page and mail it with only $1 by October 31st, 
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18 AD—WITH NO ADULT AGE LIMIT 


Home Care within 7 days of a 3-day co 


a day —for Convalescent facility or co . 
hospital stay for the same condition. 
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‘s __ YOUR $1-BACKI4 
« NO-RISK GUARANTY 


Under this Guarantee, you risk nothing. | 

your policy. Show it to your insurance age 
b trusted advisor. If not absolutely satisfied, | 

within 30 days after receipt; N-BF Life wil 


4 your $1 at once. = a 

Complete and Mm: 
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with Only $1 NC 
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360 West Jackson B 
Chicago, Illinois 60606 
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Only *1 covers your entire family for First Month! 






—21 Questions and Answers Tell Why 


National-Ben Franklin Hospital Cash/Plus Policy 
is your best protection for the lowest cost 


1. What are my chances of having to go 
to the hospital? 

One out of 7 people do each year. It could 
be your wife, your children or you. Think 
of the additional bills you will have if 
hospitalized. You could count on up to 
$15,000 with Cash/Plus! 

2. How can Cash/Plus offer so much cov- 
erage at so low a cost? 

Because of mass enrollment throughout 
the country and because costs are kept to 
the barest minimum with savings passed 
along to you in lower premiums! 

3. What are my benefits under age 65? 
Cash/Plus pays you $600 tax free cash 
every month ($20 a day) for up to 25 
months of covered hospital confinement. 
This means as much as $15,000 for each 
hospital benefit period. 

4. What will you pay for my wife? 

Same big benefit as yours—$600 a month 


($20 a day) for up to 25 months of cov- 
ered hospital confinement under age 65. 


5. Are maternity benefits included? 

Yes, Unlike many companies, National- 
Ben Franklin Life pays $600 a month ($20 
a day) for up to 25 months during your 
wife's hospital confinement for pregnancy 
(and its complications) which begins while 
both of you are insured. No separate 
charge! 


6. Does the “Intensive Care" feature of 

Cash/Plus really double my benefits? 

Yes, for adults under 65 Cash/Plus pays 
| $20 a day for up to 30 days of each bene- 
fit period. Up to $600 added to your hos- 
pital benefit dollars for a total of $1,200 
for lst month. (Your $600 a month—$20 
a day, continues thereafter.) Generous 
benefits for other age groups. Even regu- 
lar recovery room service is covered after 
24 hours. 


| 7. Does Cash/Plus cover Nursing Home 

Care? 

Yes, and many plans do not. Regardless 
| of age, it pays $12 a day for up to 30 
, days for each hospital benefit period — up 

to $360 for nursing home or hospital con- 

valescent unit confinement which starts 
within 7 days of a 3-day (or more) cov- 
| ered hospital stay for the same condition. 
| 8. Will Cash/Plus take care of our chil- 
dren? 

Yes. We pay up to $9,000 — $12 a day 
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NAME (PLEASE PRINT) 


Spouse 


Child 


for up to 25 months for any of your in- 
sured children’s benefit periods. Plus: up 
to $360 ($12 a day) additional benefits 
for more than 24 hours’ confinement in 
the intensive care unit, and up to $360 
($12 a day) nursing home care. 


One low premium covers all your chil- 
dren — age one month to 19 years — no 
matter how many. And when you have 
child coverage, each new baby is cov- 
ered automatically after one month at no 
additional charge. 

9. What are my benefits at age 65 and 
over? 

At age 65, Cash/Plus pays you up to 
$14,520 . . . for up to 25 months (over 
two years!) for each hospital benefit pe- 
riod: $360/month — $12/day — the first 
two months; $600/month — $20/day — 
for the next 23 months of hospital con- 
finement. The $600 benefit means more 
money when you need it most — when your 
Medicare stops. 

10. Do we get the ‘Plus’ benefits, too? 
Yes. At age 65 or over, $12 a day for 30 
days (up to $360) is added to your hospi- 
tal benefit payment if you are in the in- 
tensive care unit for more than 24 hours. 
And you also collect $12 a day for up to 
30 days nursing home care, 

11. What is the Waiver of Premium ben- 
efit? 

Any premiums falling due after you have 
been hospitalized continuously for more 
than 60 days will be waived by the com- 
pany for as long as that hospital benefit 
period continues. You never pay us back! 
This extra benefit keeps your protection 
in force when you need it most and can 
afford it least. (Naturally, premiums can 
be waived only for hospitalization of the 
insured policy holder.) 

12. What am | paid for less than a month? 
You're paid 1/30th of your monthly bene- 
fits for each day of confinement from the 
first day. 

13. How often can | be hospitalized and 
still collect my full Cash/Plus benefits? 
As often as necessary for as many differ- 
ent injuries and sicknesses as occur. Later 
confinements for the same condition will 
be treated as continuations of the origi- 
nal confinement; but after 12 months free 
of hospital or convalescent facility con- 
finement for that condition, you will again 


tExcept under Missouri policies. “Washington and Montana residents: 1 year. 


Please Print 


YOUR NAME 
First Middle Initial 


ADDRESS 


be entitled to a new full 25 month bene- 
fit period. 

14. What if | have other insurance? 
Cash/Plus pays in addition to your group 
coverage, Workmen's Comp, Medicare, and 
any other company’s policies. 


15. Who gets the cash? 


You do. No payments to the doctor or 
hospital unless you say so. It's all yours. 


16. All mine? No taxes? 
No taxes. 


17. Just who can get Cash/Plus? 

You and your wife or any adult who has 
not been hospitalized for sickness for 
more than a total 7 days in the past two 
years is eligible. All children may be cov- 
ered from age one month to 19 years, 
even if they have previously been hos- 
pitalized. 


18. Do my premiums increase as | get 
older? 

No. This is a level premium plan, so re- 
newal premiums do not increase as you 
reach a higher age bracket. You will al- 
ways pay the premium rate for your age 
the day your policy is issued. And your 
rate cannot be changed unless rates are 
changed for all policies of the same clas- 
sification issued by the company. 


19. Can my policy be cancelled? 

Only you can cancel your policy — by not 
paying your renewal premiums, for in- 
stance. Your policy is guaranteed renew- 
able for your lifetime — at premium rates 
in effect on renewal dates. (See Question 
10 for benefits after age 65.) 


20. What about “‘pre-existing’”’ conditions? 
Even those (if not listed in Question 21) 
are covered when hospitalization begins 
two years or more after protection starts. * 


21. What few exclusions are there? 
Only these to help keep your rates low. 
They are conditions resulting from de- 
clared or undeclared war or act of war; 
mental illness or disorder, or functional 
nervous disorder; confinement? in any 
federal hospital or federal convalescent 
facility. Even the wife’s maternity is cov- 
ered if pregnancy begins when both hus- 
band and wife are insured. No benefits 
are paid for any day of confinement for 
which the institution does not make room 
and board charges. 


~z7 Not available in Arkansas, Georgia, iaaho, Illinois, Indiana, Kentucky, Louisiana, Michigan, Mississippi, 
* Nebraska, Nevada, New Mexico, North Carolina, Oregon, Wyoming 
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OFFICIAL ENROLLMENT FORM 


APPLICATION TO NATIONAL-BEN FRANKLIN LIFE INSURANCE CORPORATION, CHICAGO, ILLINOIS 


DATE OF BIRTH AGE] =< 2 SEX 
Last (mo./day/yr.) 
SOCIAL SECURITY NO. 
STATE ZIP CODE 


List all dependents to be covered. Use separate sheet for additional children. 


DATE OF BIRTH (mo./day/yr.) 


Child 








NAME (PLEASE PRINT) 





CLAIMS 
PAIDFEFAST! 


. » . Few people | know have enough 
reserve to carry them for any length of 
time. | carried (National-) Ben Franklin 
and another well known insurance. Ben 
Franklin forms were simple to fill out and 
paid by return mail. | really needed that 
money.” —from California 


“|. . thank you very much for the prompt 
service which was rendered in getting the 
check to us. | don’t know what we would 
have done without you.”’"—from New Jersey 


Typical of the many grateful letters on file 
at National-Ben Franklin Life. 










You get all these benefits now for the first month 
for only $1. When you get this protection for 
yourself and your entire family for even less 
than you'd think. You pay only these low monthly 
rates shown below, according to your actual age 
the day we issue your policy. (When both hus- 
band and wife are covered, the husband is the 
policyholder.) 


LOW MONTHLY RATES 


ee js | 





Policyholder’s 
Age at Entry 







19-34 
3544 
45.49 
50.54 
55-59 
60-64 
65-74 

75 and Over 











For only $1.60 a month more you can cover all 
your children — no matter how many — who are 
unmarried, dependent on you, residing in your 
household and are between one month and 19 
years old. When child coverage is in force, new 
children are automatically covered at one month 
of age with no additional premium. 


PLEASE REMEMBER: This is a Limited Time En- 
rollment, The Company may open other enroll- 
ment periods at a later date, but we will only 
accept this Enrollment Form if it is postmarked 
before midnight October 31st. Please don’t wait 
until the last moment. The sooner we receive 
your Enrollment Form the sooner you and your 
family will be protected by the Cash/Plus Plan. 


With $1-BACK GUARANTEE 
You Risk Nothing. 
Enrollment Ends Oct. 31st. 
MAIL TODAY! 


ENROLLMENT ENDS 
MIDNIGHT 
OCTOBER 31, 1972 





DATE OF BIRTH (mo./day/yr.) 





Child 





a he ee Child 


I represent that neither I nor my spouse, if listed above, has been hospitalized duc to sickness for a total of more than seven days in the 
last two years. I agree that if both husband and wife are covered, the husband will be the Insured. I understand that coverage will take 
effect when the policy is issued. 
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DATE SIGNATURE I 
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=< fj Please make check or money order payable to NBF Life. This Policy Series 5099A is available in all states where approved by the insurance department 
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*Florida residents please mail enrollment fem to Ens Rivers, Agent, P.O. Box 2475, National-Ben Franklin, Dept. 323, Pensacola, Florida 32504. 


Formula for relief of 
Bronchial Congestion, Bronchial Asthma. 


Helps rid 
lungs of 
excess 
phlegm. 


Helps clear air passages, restore 
free breathing, relieve distress 
...coughing and wheezing. 


This clinic-tested preparation is called 
Bronkaid®. In one tablet, Bronkaid com- 
bines an expectorant and bronchodila- 
tors to attack the two major causes of 
congestion and wheezing. 

Bronkaid Tablets quickly start acting 
to soften and loosen excess phlegm. 
The direct action helps rid your air pas- 
sages of sticky, stringy phlegm. At the 
same time, Bronkaid helps relax tight- 
ened bronchial muscles and eases the 
distress that results from stagnant air 
trapped in the lungs. 

With Bronkaid Tablets, you enjoy 
amazing two-way help in one combina- 


tion tablet. Bronkaid helps you cough - 


up phlegm, clear clogged air passages, 
restores free breathing. You cough less; 
you breathe more freely, easily. 

For rapid relief of coughing and 
wheezing of bronchial congestion and 
bronchial asthma, for relief that lasts 
for hours, get Bronkaid Tablets today. 
No prescription required. Available at 
your local drugstore. Drew Laboratories; 
Div. of Sterling Drug Inc., New York, 
N.Y. 10016. 





ial 





THE McGOVERNS 


continued from page 64 


his horizons. He loved to study, learn, 
grow. He can’t understand why Steve 
and Mary don’t feel the same way. And 
I’ve got to say I can’t, either.” 

MARY McGOVERN, like Steve, 
takes a somewhat dim view of school, 
and their mother believes it is no coin- 
cidence that this attitude has chiefly 
affected her two youngest children. 

“The era in which Steve and Mary 
grew up has been one factor,” Eleanor 
McGovern believes. “But I think they 
have been affected more adversely by 
George’s political career than the older 
ones—because Steve Mary were 
younger when he became so busy.” 

Mary will graduate from Bethesda- 
Md., High School next 
her mother says firmly, “but we 


and 


Chevy Chase, 
June, 
had to put our foot down—feet down— 
She wanted to take 
correspondence courses year. I 
don’t know why. My guess is she didn’t 
want to get up in the morning. I think 
getting up in the morning to go to class 


to make her do it. 
this 


is something she needs to do. 


No unlimited freedom 
“T think one of difficult 
things for us to teach our young people 
is that they have 
bility, 


the most 
to assume responsi- 
and discipline themselves, be- 
Mother and Dad 
going to be there. 


cause aren’t always 
Until they can as- 
sume responsibility, I don’t believe they 
should have unlimited freedom. 
about this. In 
fact, I think unlimited freedom without 
responsibility is a destructive thing. 
“Our children—the 
don’t understand about spending mon- 
ey. They that the 
money they spend so blithely had to be 


“T feel very strongly 
j BI) 


younger ones— 


have no concept 
earned by somebody working very hard. 
I tell them, ‘Your Dad has struggled 
for years to have the income he has 
But 
through. 


now.’ somehow it doesn’t get 


Steve says he doesn’t ask for 


anything. But he doesn’t think about a 


$700 guitar here and an amplifier 
there.” 
Mary “picks and chooses her 


courses” and “won’t work in 
courses she doesn’t like,” 


complains. 


at school, 
her mother 
“T tell her it’s part of a 
whole package. I tell her, ‘All your life 
you're not going to have everything you 
want. In any course, though most of it 
is exciting and challenging and wonder- 
ful, there are going to be certain aspects 
that will be sheer drudgery. So you 
might as well learn right now—what- 
ever job you have, whatever your life’s 
work—that there are going to be some 
facets that you will not like.’ ” 

When Mary became a Catholic a 
few years ago, her parents didn’t fully 
understand her decision, but didn’t try 
to discourage her. 

“T hesitate to say what started Mary 
thinking about becoming a Catholic, be- 
cause I’m not sure,” says Mrs. McGov- 
ern. “I think that if it was anything 
outside of her own look at the religion, 
it was Bob Kennedy’s assassination. I 
know that after that she was thinking 
about it—but all the while resisting the 
idea. I was aware that for two or three 
years she was really fighting it. I think 
she did not really want to become a 
Catholic, but there was something with- 
in her that drew her to it. 
be a very 
something [| 
Then, finally, 


It seemed to 
compelling thing. 
couldn’t 


It was 
help her with. 
she made up her mind. 














Take a tip from 
your manicurist. 


Manicurists use and 
recommend Ceramic Glaze by 
Fabergé. Used as a basecoat, 
Ceramic Glaze bonds to the nail 
for sealed-in protection against 
splitting and breaking. 

Used as a topcoat, itacts asa 
clear, resilient shield, to prevent 
polish from chipping and 
cracking. Used alone, it creates 
a tough, shimmering ‘“‘ceramic 
glaze” that lasts and lasts. 

Ceramic Glaze by Fabergé. 
Recommended as the best way 
to care for your nails hands down. 
Clear or frosted, only 2.00 


CERAMIC GLAZE | 1 












ST ae ee ee ee 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
75 item catalog Free. HYPONeX, COPLEY, OH. 44321 





FALSE TEETH 


KLUTCH holds them tighter 


KLUTCH forms a comfort cushion; holds dental 
plates so much firmer and snugger that you 
can eat and talk with greater comfort and se- 
curity; in many cases almost as well as with 
natural teeth. KLUTCH lessens the constant 
fear of a dropping, rocking, chafing plate . 

If your druggist doesn’t have Klutch, don’t 
waste money on substitutes, but send us 10¢ 
and we will mail you a generous trial box. 


KLUTCH CO., DEPT. 227K, ELMIRA, N.Y. 14902 


ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 


PROBLEM 
rN Beye 


HARDAs NAILS’ 


Bed 
BREAKING: SPLITTING 


CHIPPING: PEELING 


Works instantly to make soft 
nails hard. Lets nails grow 
out strong and beautiful. 


CHOOSE FROM CLEAR, TINT AND 
FULL RANGE OF FASHION SHADES 



































































“Tt was a very beautiful ceremon 
when she was baptized. I was ver 
proud of her. There was a certain gloy 
on her face that day, a glow that] 
thought was especially beautiful. It w: 
something very meaningful to her.” 

Mary has shown interest in becom}, 
ing a writer, and her mother believe 
she is exceptionally good. “Some of th 
things she writes are very good, espe 
cially her poetry. It’s a brooding 
of thing, yet gay and uplifting. 
words are beautiful. I told her, ‘If yo 
feel like writing, just write and wri 
and write. Put all your thoughts ¢ 
paper.’ She proceeded to take over m 
electric typewriter. George gave it | 
me because I do a lot of reading, and 
wanted to type excerpts from bool 
that I wanted to remember. 

“Td hear Mary clacking away 
twelve and one o'clock at night. I ne 
did go in and say, ‘Let that wait un 
morning.’ I know that thoughts do i 
lost if you don’t get them down on p 
per when you think of them.” 

Her two married daughters obvio 
ly are less of a worry to Eleanor 
Govern than the three younger 
dren, who are still finding their way. 

“T think the older ones have go 
through this period of breaking awa 
she says. “They don’t need us. Con 
quently they can come back, and } 
accepted, and feel they’re coming be 
as children and, at the same tit 
equals. And they do come home, o 
We have Thanksgiving and Christa 
together every year.” 

ANN AND WILBUR MEAD * 
really a young family struggling alot 
assesses Eleanor McGovern. “ 
have two little ones, and not eno 
money, and Wilbur has a year of sch 
yet. But they’ll make it. Uh 

“When Ann called to tell me the 4 
ond baby was on the way, I said, 
in the world are you going to mana 
She said, ‘Mother, I thought you 
be the last person in the world to 
that question. You and Dad had t 
children while he was still in grad 
school, and you were typing theses 
closet off the living room to help- 

“She’s right. We thought our 
could not do what we did. It’s 
ous to see how they’ve matured.” | 


Three generations together! 
Wilbur decided to become a 
time college student when they fi 
that the second baby was coming; 
tended American University in V 
ington while working almost full-+ 
for a florist. They lived with the | 


| 
: 


Governs, and this had a side be a 

for Eleanor McGovern, who sincé) 
January has spent much of her 
helping the Senator campaign fo 
Presidency. “Even though Stevi i 

Mary are not youngsters any m 
couldn’t have left without an- 
member of the family in the hous 
them,” Mrs. McGovern says. 
Wilbur, who has done researe 
Senator McGovern in the past, 
ably will delay returning to scho 
year until the second semester, i 
to be more actively involved 
Presidential campaign. 
Wilbur will probably become a 
er. “I hope he does,” says Mrs. NV 
ern. ‘““We need more male teache 
he has a marvelous way with 
I’m sure he’d make a great teac 
Ann may also teach some da¥ 
did until the school board force 
(continued on pa 
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On the beam, timewise 
Tired of squinting to see the time in 


the wee hours? Try this unique Ceil- 
ing Alarm Clock that projects an in- 
visible beam from the top of the 
clock to your ceiling and reflects the 
time in clear numbers. Alarm greets 
you in the morning. Electric. 7 in. 
high; 5 in. wide. $29.95. Gift catalog, 
25¢. Order from the House of Minnel, 
Dept. 682F, Deerpath Road, Batavia, 
Ill. 60510. 


Bedtime story 
And so the king said, ‘‘Turn your 


twin beds into king-size as quick as 
a wink.’’ Span-A-Bed can be the way 
if you’ve been seeking an inexpen- 
sive but comfortable ‘‘instant’’ king- 
size bed converter. Made of polyure- 
thane, Span-A-Bed fits snugly be- 
tween twin beds. Rolls up when not 
in use. No special bedding. 6 ft. $5.98 
plus 75¢ handling. Holiday Gifts, Dept. 
1710-D, Wheatridge, Colo. 80033. 


Spice-see stickers 
Identify your spice collection with 
these quaint labels ‘‘renewed”’ from 
illustrations in an old calligraphy 
* book. Printed in black on rich gold 
pressure-sensitive foil 1 x 114 in. 
Just pat on to your pet bottles. Gives 
a real zest to your spice rack and 
shows viewers your gourmet prowess. 
50 (most popular spices) different 
labels, $2. Bolind, LH10 Bolind Bldg., 
Boulder, Colo. 80302. 


Wallet photo fanfare 


It’s convenient and easy to stock up 


are ideal to give to friends or family. 
Use for identification, too. In color: 
16 for $1.98; 32 for $2.98. Send 
color negative, photo or slide. In 
black and white: 36 for $1; 76 for $2. 
Send photo or negative. Add 30¢ for 
postage and handling for each order. 
Write to Philips Foto Company, Dept. 
LHW-2, Elmsford, N.Y. 10523. 


Cream of the crop 

Cucumbre Frost is an_ excellent 
cream that conditions and pampers 
your skin. The secret ingredient is 
cucumbers, of all things, that 
strangely, but fortunately, helps to 
combat time, grime and climate. 
Ideal to use anytime, especially after 
drying summer winds. There are no 
hormones or steroids. Jar, $5. Ana 
Maher, Dept. 10LHJ, 19 West 44th 
St., New York, N.Y. 10036. 


on duplicate pocket-size photos that- 





Qpood Ideas by mail from Walter Drake 


4030 DRAKE BUILDING, COLORADO SPRINGS, COLORADO 80940 
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PERSONALIZED VINYL DOOR MAT FLORAL NEEDLEPOINT COVERS 
For your own home and for gifts, too! Tough, Replace worn, shabby covers on chairs, foot- 
springy vinyl tips trap sand, grass, dirt. Self- stools, etc. and have the beauty of real needle- 
draining. Name is permanently moldedinwhite point without the work of doing it yourself. 
letters (maximum 17 letters & spaces) on blue, Loom-woven floral print with your choice of 
green, brown, red or black mat. 19” x 30’. color background. Foam backing; 20” square. 
Specify color on order. 2-4 weeks delivery. F6071 (Black), F6072 (Green), F6073 (Beige). 
D7053 Door Mat......... $6.98 $2.98 each..... Four for $10.98 


ae ogee} fr ae | 
SELF-STICK GOLD FOIL LABELS VACUUM TAKES OUT BLACKHEADS 


Gleaming gold foil labels stick to any clean, dry Don't squeeze and injure skin — let Vacutex re- 
surface — a smart touch to personalize and move blackheads gently. Just put the tip on the 
identify books, cameras, briefcases, etc. Stick blackhead, press the little pump — blackhead 
to metal, leather, plastic, paint, glass. 1” x is gone! Gentle vacuum does the trick! This is 
154”, classic border. Up to 4 lines, 27 letters the genuine Vacutex, not to be confused with 





and spaces in each line imitators. Guaranteed or your money back, 
P4010 250 Gold Foil Labels. $1.98 F259 Vacutex............. $1 
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{, LE ROBERTS } 
1003 SATURN DR. J] 
COLO, SPRINGS #/ 

COLORADO / 
695-5724 
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RETURN ADDRESS TAG FOR PET $1 SEW ZIG-ZAG STITCHES EASILY! 


No need to worry about your pet getting lost! Simply remove regular foot, put Zigzagger on 
This lifetime return address tag shows the needle bar and you're ready to sew decorative 
pet's name, plus your name, address and _ stitches on dresses, tablecloths, towels, etc. 
phone number — all engraved in polished Adjusts easily from a narrow to wide stitch. 
stainless steel. Wording can't rub off; tag Makes your machine more useful than ever. Fits 
won't rust! Sturdy hook included. all domestic and imported sewing machines. 


P4008 Pet Return Address Tag $1 N6043 Zigzagger........ $1.99 
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BAKES POTATOES ON STOVE TOP REST AS YOU PEDAL INCHES AWAY! 
Tater Baker is a stove-top oven that does all Several minutes of pedaling each day will help 
sorts of small baking jobs. Great for potatoes, firm up your leg and thigh muscles... your 
brown-and-serve rolls, custards, apples. Fine tummy too! And now you don’t have to go any 
crisper & bun warmer. Saves fuel, keeps kitchen further than your favorite chair. The adjustable 
cooler, uses only about 1/10 the heat of an pedal regulator lets you choose from easy to 
oven. Beautiful chrome finish. Recipes included. more energetic pedaling. 11’ H, made of steel. 
K6058 Tater Baker....... $5.98 F1106 Pedal Exerciser... . . $5.98 


| 2-FT. x 3-FT. 
POSTER 


Send in any black & white 
or color picture (no nega- 
tives) or 5mm color 
\ slide and have it enlarged 
; ) into a giant 2-ft. x 3-ft. 
ae 7] _ black & white wall poster. 
Shipped in sturdy mail- 
ing tube. Your original 
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ELECTRIC CALLUS ERASER 
Erases ugly calluses, corns, dead skin — leaves 
feet smooth as silk from heel to toe. Light- 
weight, as easy to use as an electric shaver. 


4-H returned safely. 
fh Safe, gentle vibrating action smooths rough, 
scratchy skin that looks so unpleasant and 


P5009 2-Ft. x 3-Ft. Giant Photo. .$3.98 snags nylons. 5% ft. cord. Tough white plastic. 
Any two... $7.25 Any three. . $9.95 N894 Electric Callus Eraser. . $3.98 








EXTRA LARGE DRYER HOOD 





Cut drying time in half over the old, tight- 
fitting dryer bonnets. Super-size hood is made 
extra large for air to circulate freely around your 
hair. Fits comfortably over jumbo rollers too! 
Made of long-wearing plastic with attractive 
floral design. Fits all makes of hair dryers. 


N1002 Super-Size Bonnet. . $1.98 


DOUBLE-POWER PAGE MAGNIFIER 
Magnify a whole page at once with this 7’’x10’ 
magnifier. Now it's a deluxe 4-power magnifier 
— brings print up to 4 times its size. Twice the 
power of magnifiers we and others have offered 
previously. Wafer-thin, so it can be kept ina 
book. Made of plastic; imitation leather frame. 
$6066 Full-Page Magnifier $1.50 








\ 
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DO YOU HAVE A WILL? Everyone 
should! Save on legal fees—make your own will 
with Will Forms Kit. Written and compiled by 
two attorneys, kit has 5 will forms, 64-page 
booklet on wills, a guide on wills and duties of 
the executor, and forms for recording family 
assets. 

$4036 Will Forms Kit... . . .$1.98 
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RETURN ADDRESS LABELS $1 
Quick, handy way to put your name and ad- 
dress on letters, records, books. Any name, ad- 
dress and zip code up to 4 lines beautifully 
printed in black ink on white gummed labels 
with rich gold stripe at left. Labels are 2” 
long; come in decorative box. 


$716 Set of 1000 Labels... . . $1 





ED PENCILS 69¢ 
Any first and last name you want, beautifully 
imprinted in gold letters on high quality Venus 
pencils. Great for school, home or business 
use. Children love them because they are 
personalized with their own names. These are 
full-size pencils; No. 2 lead. Rubber eraser. 


$854 Set of 12 Pencils...... 69¢ 


r SATISFACTION GUARANTEED OR MONEY BACK! 


4030 Drake Bldg. 
WE PAY THE POSTAGE SEND FOR FREE CATALOG Walter Dra ke Colorado Springs, Colo. 80940 
oer 
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| CHARGE TO MY BANKAMERICARD | (ddaetehastlieelaso NAME 








‘ (check one) ey 
(_] BankAmericard account number: ADDRESS 
CHIN SVSTAT en ee ee We! APS ie 
| ITEM NO NAME OF ITEM 
BankAmericard 





| expiration date: 
(_] Master Charge account number: 





lax No. from Master AUTHORIZED SIGNATURE 
lower left part Charge (needed for charge xX 
of card en ee iD 16S ee orders only) 





Colorado residents add 3% tax. TOTAL ENCLOSED (check. money order 


or charged) 











ARGE CARDics maw 
[) PREPAID: | enclose the full 
price PLUS 85¢ postage for 
each item. 
SEND C.O.D. | ENCLOSE $1.00 
DEPOSIT for each item and 
will pay postman balance plus 
all postal charges. 


greeniand fashions, dept. 1483 
4500 N.W. 135th Street, Miami, Florida 33054 

hi : (Send me the following, on a 10-day money back guarantee) — 

; Style No. Size [ 1st Color | 2nd Galen Price ze 


i [ Ee YOU MAY CHARGE YOUR CRDER 
: Tp ereae = [) BANKAMERICARD 
Add 85¢ postage per item. ne Acct. Novis ee 
TOTAL ——— Good Thru : 
[] MASTER CHARGE 
Acct.: No. = 
INTERBANK No. 





Address ad (Find above your name) 
City eat __ State_ a Zip ee Good Thr 
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ALL 100% MACHINE WASHABLE—POLYESTER AND COTTON! 


Kodel 8 Cotton Casual Wear 


eee Smart Girls on the go Save with 
ais our Low, Direct-by-Mail Prices 

Smock Top 

Pants Suit 










12-20 
1412-242 






10-18 
1412-222 


STYLE 40262 — SASSY SMOCK PANT SUIT is 
smartly checked in machine washable, no-iron 
Kodel polyester and cotton. White cuffs for spice, 
pocketed twice, slightly gathered front and back for 
fashion fun. Entire outfit perfect for hobbies, loung- 
ing. Button front top, elasticized waist on pants. 
Denim Blue with Red and White checks. Sizes: 10 to 
18, 1414 to 2214. Only $8.98. 


STYLES 40171 and 40211 — “A” LINE DAYTIMERS 
spread their collars over neat V necklines Pretty 
pleats and big patch pockets complete the casual 
look. Both have zippered fronts with diamond shape 


Style 40252 
SIZES 
10-18 

14/2.22V/2 


eT 


pulls. Solid shift has contrast stitching. Kodel poly 

ester and cotton never needs ironing, machine hone 

washes. STYLE 40171 — in solid Brown or Navy ees 
Sizes: 12 to 20, 1414 to 241%. Only $6.98 4 
STYLE 40211 — in tone-on-tone Green or Red. Sizes: 3 a 


12 to 20, 14, to 2414. Only $6.98. 


STYLE 40252 — RIBBED ‘N’ TUCKED SHAPER with 

Princess lines does incredible things for your figures : 
Nicely fitted jewel neckline and bracelet length 1 
sleeves, back zippered. It’s all crisped out in ma 

chine washable Kodel® polyester and cotton for no 

iron days. Color: Green and Denim Blue. Sizes: 10 

to 18, 141% to 2214. Only $7.98. 
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,f NEED HELP )j 


1 GETTING UP? 


Cushion-Lift® 

| Chair has 

| finger tip 
controlled 
power seat to 
aid in standing 
and sitting 







Provides help, 
| comfort and 
independ ence 


Write for information 
\ ORTHO-KINETICS, INC 


_P.0. Box 436 Waukesha, Wisconsin 53186 / 








TALKING TOILET 


Wildest party idea of 
the year. When a guest 
sits on your “john” 
seat, a laughing voice 
says ‘Hey! I'm work- 
ing down here,"’ and 
other embarrassing 
comments and sounds. 
Battery operated unit 
is hidden from view 
when in u6e. The 
sound tape speaks out whenever there is 
pressure on the seat. $5.00 plus 75c mailing. 


THE GAME ROOM 


P. 0. Box 1816, Washington, D.C. 20013 











FINE CUT « S8 FACETS 
PURE WHITE + FLAWLESS 


SLKONGILE is @ bard synthetic stone, at 


=“ — DE oy 


a fraction of the cost of a diamond. 
STRONGITE'S bardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE in writing to replace the STRONG- 
ITE stone if it chips, scratches or has loss 
of color, All shapes & sizes up to 20 carat. Easy payment plan. 
Money-back Guarantee within 109 days. Send no Money. 


Write for FREE BROCHURE with settings for men ana women 


THE STRONGITE co: Dept. 47LJ, 2W. 47th St.. 


New York, N.Y. 10036 





BLOW YOURSELF 
UP POSTER SIZE Sa 


A great gift or gag idea. Ideal 
room decoration . Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube 


142 FT x2 FT $2.50 


3FTx 4FT $7.50 
POSTER FRAMES 

1Yax2 ft. — $3.45 

2x3 ft- $3.95, 3x4 ft.- $5.95 


RUSH SERVICE orders shipped in 1 day by first 
class mail. Add $2.00 per poster ordered. No slides 


Your original returned undamaged. Add SOc for postage and 
handling for EACH item ordered N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept.LH1072 210 E. 23 St., New York, N.Y. 10010 


BLACK & WHITE FULL COLOR 


$ B25 rosrice 20 $ a 
40 SI PACH SET FOR 


Beautiful 212x315” studio prints on silk finish por- 

trait paper Any photo copied (5x7 or smaller). For 

color wallets send Polaroid color print, color photo, neg. or 
slide, original returned 


Money back guarantee.( &.P.0. Box 1766, N.Y., N.Y. 10001 \ 
MAIL TO POST OFFICE G.P.0. Box 8408, Chicago, Ill. 60680 

NEAREST YOUR HOME ¢ BQ. Box 2203, Atlanta, Georgia 30301 
KEYSTONE PHOTO | Box 22067, Terminal Annex, Dallas, Tex. 75222 
SERVICE DEPT. 88  \P.0. Box 60887, Terminal Annex, L.A., Cal.90060 

















antiques Interested In Antiques 
oouRnal and Collectibles?? 

Le Subscribe to... .. 
POMANDERS 


ae the 
¢ 3 ANTIQUES 
© \ JOURNAL 
 @ The Illustrated 
ie Magazine of 

f Apstcar Clete Antiques 


fact 










illustrated magazine 


This 
throughout the year contains articles on art & colored 


filled, beautifully 
glass, dolls, banks, chinaware, clocks, bottles and 
many other types of antiques & collectibles. It will 
help increase your knowledge of these subjects. Also 
contains For Sale and Want Ads. 


SUBSCRIBE TODAY 12 issues per year. 
remit with order, satisfaction guaranteed. 


Only $6, 


Name 
Address 
City 





St 


THE ANTIQUES JOURNAL 
P.O. Box 1046A10, Dubuque, lowa 52001 











ie) OR OUT ery 


FORA 
Free Samp! 


ai UR) 
2) CHRISTMAS) 
A 


COLOR or BLACK & WH 
OR Ra ce aun 


“350 


ONLY Add 50¢ Pstg. & H 


Complete with envelopes. Additional cards 16¢ each. Made 
your square color negative. From slide add 50¢. From color’ 
add $1.50. Size 3% x 5. i 

l 


BLACK & 95 ron Sl . 
WHITE ONLY 00 | L Handly. |! 
Complete with envelopes. Additional cards 5¢ each. Madey 
your square negative. Add 75¢ if photo is sent. Size 3% x 5) 4, 


Satisfaction guaranteed or money back. No C.0.D.'s. Send check, cast 
Other designs available Write for booklet. Free sample offer expires No 


FT oe xe ELMSFORONYA, 
oe Ww Wi U U Ti f 


FOR MEN & Wé 
Miss California 

reveals secret way ft 
inches from waistlin 
abdomen fast! M 
working Waist Trimmer 
be worn undetected 
clothing as you go abou 
daily activities and even 
you slee}, 
even faster | 
tion wear it 
golfing, ef 
ing or ic 
Los 

2” to 
Durable, 
lined. h 





















an 




















last. Wo 
or wrinkle 
for your 
Waist T 
today anc 
inches melt 
Send check @ 
10-DAY MONEY) 
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WAIST TRIMI 
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ADDRESS LABELS w 
Any Initial, American Flag, Pine, Gull, Pip 
Roadrunner, Saguaro, Rose. [Also available 
Texas Flag, Maple Tree, Treble Clef, or Palew 
Up to 20 letters per line, 4 lines. Printed in 
on white or gold gummed labels. 11/2x 1/2”. Pe 
in neat plastic box. 500 on white or 250 ony; 
for $2 ppd. Or on DELUXE SIZE, 134x5" f 
ppd. Specify Initial or Design desired. Vic 
add 33¢ per order. Bruce Bolind, 310 Bolind 
Boulder, Colo. 80302. Thank you kindly! 


Thi Your Sond 
YULECARDS® 
THE ORIGINAL PHOTO 


CHRISTMAS CARD 
Greatest style selection anywhere 


FULL ; 
sei oe ie COLOR with envelo 


$ sa 
20° 20° 


plus 35¢ shipping plus 35¢ shipping® 
SATISFACTION GUARANTEED i 

Send color negative or slide for color cards 
black & white negative for black & white ca 


aa eee ere 


Send negative or slide for deluxe cust 
sample card. (Enclose 10¢ shipping.) F 
folder sent with sample. 


YULECARDS® DIV. OF MAIL-N-SA 
BOX 310, DEPT. N46, QUINCY, MASS. 02 


RATTAN SWAG Li 


Handwoven by Chinese © 
in graceful tulip shape col 
trified with dimmer swite 
chain and hooks for hal 
justable height from ce 
dia, by 11” high. Spray 
white, green, yello 
orange or black at 
Use up to 150 wa’ 

. SEND 2 
FOR CAT: 
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Daisies do tell 

his handsome ‘‘grass’’ doormat is 
jot only pretty for guests to see, but 
fine invitation to remove dirt from 
he muddiest shoes. Three white 
aisies decorate its long-wearing 
olypropolene surface—similar to 
ugged and sturdy Astroturf. Shaggy 
urface is 18x261% in. Rubber non- 
kid backing. Doormat is $4.75. Order 
rom Walter Drake, LH30 Drake Build- 
1g, Colorado Springs, Colo. 80901. 












hide-away for kitty 

tty A GoGo is a cleverly designed 
»ver-up that hides kitty’s litter pan 
d, at the same time, gives your 
line pet privacy at comfort time. 
eavy fiber-board of water-repellent 
nstruction. Convenient and attrac- 
e, it's shaped like a barn. Mea- 
bres 22x17x141/ in. $3.95 plus 75¢ 
postage. Order from House of 
invel, Dopt. 642C, Deerpath Road, 
ptavia, Ill. 60510. 













§S. Presidents’ stamps 
dramatic collection of foreign 
Ps pictures and honors some of 
greatest presidents—Roosevelt, 
oln, Washington, etc. 21 all-dif- 
nt postage stamps from Philip- 
PS, Grenada, etc. 10¢. Also, other 
ps to examine free. Buy any or 
©; return balance; cancel service 
ime. With free catalog. Send your 
r to H. E. Harris, Dept. PP-142, 
On, Mass. 02117. 


New. A remarkable breakthrough in weight reduction. 


REDUCE WHILE YOU SLEEP 


Guaranteed to take 1 to 3 inches off your waist, 
tummy, hips, buttocks or thighs in one week or your money refunded. 


No strenuous Exercises. No Special Diets. 


Now there’s a dramatic new way 
to effortlessly trim that “problem 
middle section”? of your body while 
you sleep. Slumber-Shapers;" made 
from a new miracle fabric; Isosauna- 
trex that works on three specific 
weight reducing principles. 


Isosaunatrex. The miracle ‘'3-layer 
fabric’’ behind Slumber-Shapers’ 


No awkward wraps, messy creams, 
or solutions. Nothing to inflate. 


Because Slumber-Shapers are a 
completely new weight-reducing dis- 
covery, old fashioned wraps, creams, 
solutions, and inflatable systems are 
a thing of the past. There’s nothing to 
puncture, nothing to apply, no time- 
consuming preparation. Slip them on 


sensational fat-reducing effectiveness. in seconds. 


How it works. 


1. Close-celled 
structure creates a 
snug comfortable 
feeling of warmth 

and support to break 
down water-filled cells. 


3. 4-way stretch, 
double-knit nylon 
conforms to your 
figure to isometrically 
tone up muscles. 






AANNAANANRAN: 


2. Waffle-textured 
material works on 
fatty tissue-with 

every movement. 


Trims your appearance as it works. 


Because Slumber-Shapers hug your 
body with a 4-way contour hugging 
stretch fit, it works on fatty 
tissue with the slightest movement of 
your body. They can be worn as an 
undergarment to slim you during the 
day. Nobody will know you’re wear- 
ing them. They will instantly trim the 
appearance of your waist, hips, tum- 
my, buttocks or thighs to give you a 
shapely figure while they’re going to 
work melting away those ugly excess 


Last a lifetime. 


Slumber-Shapers are virtually inde- 
structible, flame-resistant, and won’t 
mildew. They’re completely washable 
and rapid drying. Once you’ve bought 
your Slumber-Shapers you’ll never 
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SLUMBER-SHAPERS, INC. “ 


90 Beacom Blvd., Miami, Florida 33135 


Please send me.............. Slumber-Shapers Kits along with complete, easy to use instructions, in 


Long Line 
D $14.98 








have to buy another pair. You can 
look forward to a lifetime of weight- 
reducing slumber. 
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Amazing 7 day free trial. 
Must takel1...2...or 3 inches 
off your waist, hips, tummy, # 
buttocks or thighs in one week. 
Or you pay nothing at all! 

Yet the whole packaged Slum- 
ber-Shapers Kit, including your 
Slumber-Shapers, a suplemen- 
tal exercise booklet, and diet 
plan (in case you want to lose 
weight even more rapidly) 
costs only $14.98. ea 
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Short Line 
0 11.98 


Thigh 
D $9.98 











I understand that if I am not completely satisfied the first time I use Slumber-Shapers I may 
return them within 7 days for a complete refund. For each Slumber-Shapers Kit and complete 
instructions I enclose................ (please enclose $ 1.00 to cover postage and handling. For rush 
delivery add $1.00.) inO check 0 money order 0 Bank Americard 1] Master Charge, Interbank 
No. (apears above your name)................... 


FN CELT AD (0 Spe rc erect coc RELY CORE CE EEE MRE BST eco. Scere ae ieey Cerro eco ee Cee aE ESE Exp. Date............... 


Waist size (men/women).................... ayia sie erases ncceunenncaoees Thigh icici. ctiensecencaa oe 


CEG os eae erate at aten sia sae nds hane sapaudevns odbedespoepeaeee one i 


Fla. State Residents Add 4% Sales tax. (no COD’s) 
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pounds and flabby inches. 


Home hair-remover 

Let’s face it, unsightly hair on arms, 
legs and face can be downright em- 
barrassing. Perma Tweez, a do-it- 
yourself electrolysis device, safely 
and permanently removes hair in the 
privacy of your own home. Battery- 
operated. Removes unwanted hair 
without puncturing skin. $16.95. 
General Medical Co., Dept. LJE-17, 
5701 W. Adams Blvd., Los Angeles, 
Calif. 90016. 





indoor TV antenna 

If the reception on your television 
set is not as clear and sharp as you 
wish, you may appreciate this excel- 
lent antenna that requires no installa- 
tion. Simply plug it into any wall out- 
let—stays out of sight and uses 
household wiring as antenna for bet- 
ter pictures and sound. Takes no 
current. Eliminates need for ‘“‘rabbit 
ears,’’ too. $1.98. Holiday Gifts, Dept. 
1710-C, Wheatridge, Colo. 80033. 
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FULL COLOR wy | BLACK & WHITE 
PVUVTeTVETTUETeTT TTT 20'3/20 
FREE } 2e0 eel ee 
for eo for B toes 
s POSTAGE POSTAGE 


~~ Fine vejlum envelopes included. Send square color neg- 
ative for color Trim Line cards. (If no negative, send | 
color photo and $1.25; with slide add 50¢). For black & | 
white send square B&W neg. (If from photo, add 85¢). Do |p 


% t L Eve a pair of Ne CW %| Why buy jewelry when wie bend square Bai neg (i rom pnato, add 850, Do | 


in just afew minutes |: ysioe Photo Serie Dept C16 Peta 
Star Crest V(} L CAN M \ KF | ] (mail to post office nearest your home) EO Se 
: ‘‘And now anybody can,”’ says Alwand P.O, Box GOBST, Terninal Annee LIA Gal oae6O"" Same 
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G.P.0. Box 1766, New York, N.Y. 10001 

G.P.0. Box 8408. Chicago, ill. 60680 

P.0. Box 2203, Atlanta, Ga. 30301 ee 
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kit for the person who wants to create his or her 20 B&W Photo Christmas Cards 
E< | own custom jewelry. With the simple instructions Make new negative (see prices abov 
you can make any of Alwand’s designs in less 
a [ ) OSE 5 than five minutes. Above are some of this year's 
collection in latest high-fashion wire jewelry. 


> There are designs for six rings, three bracelets, 
two necklaces, and three pairs of earrings. And 


W1 thout af) Y | Neorg ee Cra 





NAME 
ADDRESS 





Each kit comes with jeweler’s pliers, cutter, SPECIAL 
ES | mandril (ring form) and elegant to ethnic assort- Baby’s First Shoes 


e e 
; ment of metals and beads that allow you to give BRONZE PLATED 
O 1 a 101 ) eCVeT | each one of Alwand’s creations your own dis- IN 
tinctive flair. Also included is Handcraft Jewelry SOLID METAL 


Booklet with step-by-step instructions and easy- Only 
% | to-follow diagrams and drawings 















ic Introductory Free Sample— pel by mail only. Satisfaction guaran- 
= : : ‘ : Re | teed. Send $7.98 for basic Handcraft Jewelry Kit, 

This sensational offer is being $9.98 for Silver and Goldfilled Handcraft Jewelry 
7 made to prove to you that our ¥ | Kit to Talisman Crafts, Dept. LHJ-1, St. James, 


: . N.Y. 11780. Please add 85¢ for postage and 
new Star Crest of California FI handling. N.Y. res. add sales tax. : 


Pantyhose are the best quality, )| jam Bs obi 
finest fitting andlongest 
wearing pantyhose ever 

offered anywhere! 















Limited time only! Baby’s precious shoes gol 
geously plated in SOLID METAL, for only $3.9 
pair. Don’t confuse this offer of genuine lifetim 
BRONZE-PLATING with painted imitation 
100% Money-back guarantee. Also Portrait Stand 
; ® 44 | (shown above), mete a a one a 
jaf] 7 ~*~» great savings. Thrillingly beautiful. e perfec 

if Satisfied, you can save S : a | Gift for Dad or Grandparents. SEND NO MONEY 
a 

( 



















zs 3 5S | detail: 
more than 40% -60% on Rush name and address today for full de ; 


money-saving certificate and handy mailing sae! 





WRITE TODAY! 













































etc. and start laying out the area to suit your 
individual taste. You can plant and re-plant until 
the desired look is achieved . . and have fun 
doing it. $9.95 plus $1.00 P&H. Ill. Res. add 
5% tax. Gift catalog .25¢. 






ee Seiae from any color photo (8x10 or small | 
color neg., or slide (ret.) — ; 
Black ond white photo bargains: 3 
25 WALLET SIZE with $1 Send any photo (8x10 
FREE 5x7 Enlargement smaller) or neg. (ret 
Finest quality photographic paper. Add 25¢ per selection for p 

| 

| 


° Choose Your Free Sample Pair 
From 6 Glamorous Shades! 
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QR your pantyhose purchases. AMERICAN BRONZING CO. 
\L ut 3 S . k fe A / Box 6504-K6 Bexley, Ohio 4320 
a Att in 1zeS...for perfect fit. 

2 coud agit S - SMALL M - MEDIUM L-LONG = FULL COLOR LANDSCAPE KIT Color QHOTO Stet fae | 
iS %\, 4'10” - 5’2" 93” -56 5’7" - 5'10" If you enjoy “doing it yourself’ this kit is for _ Me 
ct. 90 - 120 Ibs. 110 - 140 Ibs 130 - 160 Ibs you. It contains nearly 200 of the most useful YOUR CHOICE 16 WALLET SIZE F j 

X ANS “ : g trees & shrubs in true color as they appear at or ¥ 4 
S Available in the above sizes only. If your weight exceeds that full growth. Also has a green styrofoam base ig 3—5 x 7 ENLS ; 
shown for height, order the next larger size scales to a 120’ x 192’ plot, so all you have to ) or , - 
C do is draw in the existing house, walks, patio, ao ONE 8x10 ENL 4 
e, 


HOUSE OF MINNEL uality raphic par Doe per 
Deerpath Road Dept. 602A Batavia, Ill. 60510 | | Go cnn enn and ade’ Soe extra for First Class Se 











SUNGLOW (Pale Beige) COFFEE BEAN (Deep Brown) Quality Values 552-F, New Rochelle, N.Y. 1086 TI 
RHAPSODY (Warm Beige) NAVY BLUE (True Navy) ™ : 
@ SPICE (Lively Cinnamon) BLACK MAGIC (Off-Black) WALLET ES i ici) 





























40 war» ¢/Vlail Coupon Now... <r 


x f; y LIMIT ONE FREE PAIR PER FAMILY 
Ss art i7p¢0 uplicates voided by computer 

MAIL TO Will VES. of California + Dept. 25, P.O. Box 11723, Santa Ana, Calif. 92711 
Beas send me a free pair of $2.50 value new StarCrest of California 


S 
e W thout any obligation ever. | have checked my choice of 
dColor. | am enclosing 25¢ for postage and handling 





Size an 





Please Enclose 25¢ for Postage & Handling (no stamps please) 


(Circle One) Specify 
Send Me: SIZER Or a ete desired color 
TO AVOID DELAY — Please Print Plainly 





Mon Mo Mo Mo MoM si 





Miss 


) Mrs _0153A_G 30 


First Name Middle Initial Last Name 








Address , en 
Civ aa ae State a epi 

REE You will also receive a Certificate good 
for 12 pairs of StarCrest Pantyhose. 
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co Z 20 ror oncy $2.00 on 36 suacx & wure $1.00 - fies 
A AN . ; - g \ 
Our New Technology gives beautiful professional style FN in 
silk-finish COLOR Wallet Photos, from your Polaroid rT} ; 
color print, color photo (5”x7” or smaller), negative [iC 77am y 
or slide. A swell gift, or exchange with friends, class- {-™s -, nus, 
mates or relatives. ONLY $2. ($6 Value), or 36 Black Mariam - 
& White Wallet Photos, Only $1. Send negative or @UR yeas reas, i : 
photo. Your original returned unharmed. FULLY GUAR- Play, °4 
ANTEED! Add 35¢ per order for postage & handling. 
ROXANNE STUDIOS, Box 1012, Long Island City, N.Y. 11101. Dept. LH-26 
THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREAS 
GUARANTEED YOU MUST ADD 1 TO 3 INCHES 
ON YOUR BUSTLINE IN JUST 8 DAYS 
OR YOUR MONEY REFUNDED 
For the woman who suffers because fate denied her a big bustline lucky wom 
take for granted, help is here! A fantastically successful approach that lets y! 
increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe, easy, Wone 
Working Plan, sent in a complete kit with our Famous Bustline Developer, lets y 
attain amazing NEW measurements. While not every woman receives results 
rate of progress is inherently self-determined, our method is eagerly sought ai 
by many, many thousands. Only $5.95! Some call it magical. 
Revolutionary Money Back Guarantee! We are so absolutely confident you wi 
consider your progress ‘A Miraculous Success Story’ that if you don’t see si 
nificant increase on your bustline in just 8 days, simply return valuable kit fo 
full, immediate refund! Why is this kit famous-? It is our belief this 
nowned method is the world’s most effective plan for developing enhanci 
NEW measurements in the important pectoral region that is the foundation 
a NEW, shapelier bustline, up to 1, 2, 3, 4, 5, possibly 6, full, firm inche 
ELIZABETH SAINT JAMES Co., Dept. LH-10 (Formerly of New York: Now, to fi 
P.O. Box 1264, Pittsfield, Mass. 01201 prices down, sent direct from facto) 
Kindly send me your famous developer kit in plain wrapper. I enclose $5.95 on yo | 
immediate money back guarantee. Please rush! [] I enclose 50¢ extra. (Sorry, no € 





tomy bustline 
in just 2] days 


with the incredible Mark Eden Developer” 


(Pa tented 1) 


























Julie Martin 
before her 
Mark Eden Course 


BUST 35” 





says Julie Martin: 


“! think | was a little skeptical about Mark Eden when | first heard of it— 
But then | tried it, and all doubts were removed. This amazing developer 
added 6 inches to my bustline in just 42 days—35" to 41”! 


“I made wonderful progress right from the beginning. | actually added 2 
full inches the very first week. My rate of improvement was very steady. 
Photo No. 2 was taken just 21 days after my beginning photo No. 1 and 
shows a 4 inch increase in bust measurement—from 35” to 39”. The large 
photo No. 3 was taken 42 days after photo No. 1 and depicts my present 
measurement of 41 inches. 


“Not only is my bustline much fuller and shapelier at 41” than it was at 35” 
but—incredibly—is much, much firmer. While using the Mark Eden to 
increase my bust, my waistline was reduced by several inches. The total 
effect was a marvelous overall improvement in my figure. The Mark Eden 
is a very remarkable product.” 


NOW READ WHAT OTHER WOMEN HAVE TO SAY ABOUT THE MARK EDEN DEVELOPER: 


Da i 


Julie Martin 
after 21 days 








Mrs. Myralin Collins, Grand Prairie, Texas: “/ can hardly believe my own results. | have increased 
my bust from a 34B to a 36D jn just 30 days with the Mark Eden Developer.’ 


——~ Mrs. Douglas Tidwell, Franklin, Tenn.: ‘‘/ never dreamed that after four children | would ever 
P regain my bustline, but after just six weeks | have gone from a 32A to a 36C.” foes 


™,. Mrs. Gerry Andrade, Hayward, Calif.: ‘/t took just 6 short weeks to increase my 
, bustline from 35 to 39—4 full inches—with the Mark Eden Developer. | can 
certainly recommend it to any girl who wants a fuller, shapelier bustline.” 


Mark Eden Course 
BUST 39” 






oe 


ie Martin today... Full 2 
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AT IS THE MARK EDEN METHOD? The Mark Eden Method is a tremen- 
usly exciting concept of bustline development. It is not a cream, not an 
ificial stimulator. It is an exerciser that employs special techniques, safely 
4 effectively—the degree of effectiveness turning upon factors which vary 
ong individuals—with thousands of women throughout America reporting 
arkable success in enlarging, shaping and firming their bustlines to their 
eliest proportions. 














MARK EDEN EXCLUSIVE MONEY BACK GUARANTEE: The four women 
»wn here are just a few of the many, many women who are reporting gains 
rom 3 to 6 inches on their bustlines—and while we do not state that every 
an will receive results, thousands upon thousands of women are report- 





DREDS OF THOUSANDS OF WOMEN DESIRING FULLER, SHAPELIER BUSTLINES HAVE USED THE MARK 
N DEVELOPER...HERE ARE JUST A FEW OF THE THOUSANDS WHO ARE REPORTING AMAZING RESULTS: 





ing that the Mark Eden Developer has given them the kind of bustline develop- 
ment they have always dreamed of... And if the Mark Eden Developer does 
not produce for you the results which have delighted so many of our cus- 
tomers, this guarantee is your protection: If after using the Mark Eden Bustline 
Developer and Course for only two weeks, you do not see a significant differ- 
ence in your bustline development, simply return the developer and course to 
Mark Eden and your money will be promptly refunded. 


THE PRICE IS ONLY $9.95 COMPLETE! You receive the fabulous Mark Eden 
Developer... You receive a complete course of instructions, fully illustrated 
by photographs, which shows and tells you exactly how to use this remarkable 
developer for your maximum results...and you receive the Mark Eden 
MONEY BACK GUARANTEE. 


Mark Eden 


P.O. Box 7843, Dept. LH-21 
San Francisco, CA 94120 


Please send me my Mark Eden Developer and Bustline Con- 
touring Course. | understand that this course is complete 
and that there will be nothing else to buy, and that if | do 
not see satisfactory results in bustline development within 
two weeks, | can return everything to Mark Eden and 
receive my money back. 


| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
| 
Il 
| 
For the above complete course and Bustline Developer | I 
enclose $9.95. I! 
| 

| 

| 

| 

I 

| 

| 

| 

| 

| 

| 

| 

1 





(0 Cash Check [] Money Order No COD's accepted 
For rushed delivery add 60¢ for Air Mail postage. 
Shipped in plain wrapper. 























. Name 
dra Wilder Sandra Wilder Marianne Cavill Marianne Cavill Karen Powell Karen Powell j 
efore her after 6 weeks on her before her after 8 weeks on her before her after 6 weeks on her | Address 
den Course. Mark Eden Course. Mark Eden Course. Mark Eden Course. Mark Eden Course. Mark Eden Course | 
T 36” BUST 40” BUST 34” BUST 39” BUST 36” BUST 40” bt 
“ eee ee ee Zip 





ar’ Eden 1972, P.O. Box 7843, San Francisco, CA 94120 
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THE FINEST 
Teel 


DIAMEX* 
SEX : Oe 


i One-carat 
Y DIAMEX® 
EXCLUSIVE 


yours $400 


FOR NOT A PENNY 
ONLY... (§ MORE TO PAY! 


Don’t shake your head in disbelief. It is 
absolutely true! Now, to introduce fabulous 
imported DIAMEX® gems in this country, 
this unprecedented, practically give-away 
offer of a full one-carat, genuine diamond 
cut, 58 facet, DIAMEX®... yours to cherish, 
forever...for a token and total charge to 
you of only $1...if you hurry! 

Exquisite! Flawless! Full of fire and bril- 
liance! A treasured masterpiece of perma- 
nent, man-made perfection. Unfortunately, 
no picture can possibly reproduce the del- 
icacy and craftsmanship of a DIAMEX® 
gem. Only when you see, feel and com- 
pare these fabulous gems to a genuine 
diamond will you fully appreciate the 
DIAMEX® quality and value. 

Before you invest $500. or more, for a 
genuine diamond or spend even $50. for a 
synthetic imitation, order your very own 
DIAMEX®. You'll probably never ask for 
better! 

We urge you to order your DIAMEX® 
now ...while our present supply lasts. Re- 
member, each DIAMEX® gem is guaran- 
teed one-carat, 58 facet, diamond cut. But 
hurry, this offer may not be repeated in 
this publication. 


YOU'LL LOVE DIAMEX® 
OR YOUR MONEY BACK 
If within 10 days you can bear to part with 
your DIAMEX® gem, return it, insured, and 
get your dollar back. 


DIAMEX, Dept. 63, Dr. A, Howard Beach, N.Y. 11414 


so MAIL COUPON TODAY 





yj DIAMEX GEM CO., Dept. 63 1 
 * 16030 CROSS BAY BLVD., DR. A. 
HOWARD BEACH, N.Y. 11414 I 


Please rush your special offer of 
I DIAMEX® gems. | understand there is I 
I no obligation on my part and the gems \ 

are mine to keep. 

Enclosed [] check or [] M.O. for 53 
I for (J one... (] two... full one-carat \ 


1 DIAMEX® gems. (Sorry only 2 to a l 
family.) 














Add 25¢ for postage and handling i 
I Name 
a Address 1 
I City State. Zip sen i 
iat we [ee (neces eee Ge ee esc 
ADJUSTABLE 
T.V. POLES 


Hold your portable T.vV. 
right where you want it 
without awkward tables 
Or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 74 to 814 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 






ers! 
Made in U.S.A. 
$12.95 
Pod. 
We ship in 24 hrs. 
Extension for higher ceiling, 


add $1.00 
Write for FREE catalog 
Moliday Gifts 


pt. 1710.A 


De 
Wheatridge, Colo. 80033 
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“Please 


"9° 


help me. 


another kitten left to die 


This little creature, hardly recognizable as a kitten, was 
rescued just in time from a river... 


The terror in his eyes speaks for itself. 


How many times have YOU longed to rescue a stray? 


It's a helpless feeling to walk away and leave a homeless, perhaps sick 
animal to paw through garbage and stalk lonely streets until a speeding 
auto, poisoning or drowning relieves its misery. 


Of America’s forty million cats only 
some twenty-two million have homes 
— leaving eighteen million felines to 
fend for themselves! 


Thousands of kittens are born every 
hour in the United States. Yet the 
sad fact remains that only one out 
of six will ever find a home. City 
pounds are already overburdened. 
More must be done. It’s not enough 
to say we love animals; we must also 
act as their protectors. 


Dr. Albert Schweitzer said, “All who 
have respect for life must help ani- 
mals to make up for the great miseries 
men inflict upon them.” 


Our funds are limited, but with your 
help no animal will ever be turned 
away — day or night. Please look into 
your heart and help us. 





| The Society maintains the largest 
“cat shelter” in the nation, and 
operates ‘“‘Kindness House,” a 
unique training center that 
teaches children the responsibili- 


| ties required for caring for all pets. 
L 





Whatever you can give will help to 
relieve the agonies inflicted on so 
many homeless pets... HELP KEEP 
THIS PROGRAM GOING! 


1. Rescue service by trained 
personnel. 


2. Feeding of starving cats. 
3. Construction of new shelters. 


4. Placement of altered cats in 
proper homes. 


5. Specially arranged rates to 
veterinarians for altering. 


Investigation of cruelty cases. 


7. \Introduction of laws to protect 
felines and guarantee their rights. 


8. Expansion of our unique humane 
education classes in the public 
schools. 


C. Richard Calore, 

Founder and President 

HONORARY VICE PRESIDENTS: 
U.S. Senator Stephen M. Young 
Pamela Mason 

Myrtle Ring 

Alice Scott 

Rev. Robert L. Seekins 

Rabbi Eugen Kullman 

Col. William L. Stoughton 







Your entire donation aids this shelter. We do not use professional fund 
raisers. 


Please enroll me as a partner in kindness! My tax Deductible* contribution of $____ 
is enclosed to help those who cannot speak for themselves. | understand that | am here- 
with made a member of the NCPS and as such shall receive a full year’s FREE SUB- 
SCRIPTION to the Society's official publication, “Feline Defenders” along with complete 


literature about your activities. 


NAME = =s = 





ADDRESS ____ 





CITY 


STATE ZIP 


PLEASE NOTE! If your contribution is ten dollars or more, you will also receive a FREE 


COPY of the book, IN DEFENSE OF CATS. 


*The National Cat Protection Society is a bona fide non-profit, charitable organization. 





NATIONAL CAT PROTECTION SOCIETY sh 


2330-L-10 Maine Avenue 
Long Beach, California 90806 
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Messy phone directory? 
Telephone book cover rings a b@ 
with any busy family or office. 
justs to fit any standard-size pho 
directory regardless of thickness. 
easy-clean vinyl. Select orange ‘‘pé 
ent leather” or royal blue ‘“‘calf.’’ ¥0j 
personalize cover, print name. Limity). 
line, 18letters and spaces. Keeps yo. 

mt 
phone book looking new and neq, 
$1.50. Walter Drake, LH33 Dra} 
Bldg., Colorado Springs, Colo. 809C B 
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Wax works 4 
Stevens Hair Remover Wax safely] 


moves unwanted hair and leaves s| 
satin smooth on face, arms and leg” 
Easy and safe to use, it opens pO) 
to allow removal of entire hair foliqg”™ 
and discourages regrowth. 2-oumed 
complete kit with warmer and spre} The, 
er, $4. 16-ounce special, $9.95. Fi 
Rose Vine, Dept. SH-2, P. O. I... 
3547, Beverly Hills, Calif. 90212. 
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WE PRINT 
AM Te 


CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and v 
print it! Any slogan, Seasons Greetings, your favor 
hobby, sport or club, etc. Up to 30 letters printed 
these quality cotton sweatshirts or T-shirts. Machi’ 
washable, paint will not run or fade. Colors are nm 
blue or powder blue. Size S, M, L. XL. Specify 5) 
& color. Add $1.00 extra for printing on both sid 
We ship in 48 hours! 5 
Sweatshirt . ccccvequ. <acitas causes $4.95 Postpi) 
eee e erences eerste nees $3.50 Postpi 


HOLIDAY GIFTS 
DEPT 1710-B WHEATRIDGE, COLORADO 800) 
\ 
























Hi ho, it’s silver 
If you're gifting for a young lady who is spo 
minded, she'll find this winning horse jewelry id 
place and show. Beautifully finished in heavy 

plate, the bracelet with five horses comes with @ 
of pins to carry out the equestrienne accent @ 
ascot, sweater, ete. Set is 


Jamaica Silversmith, Dept. LH10 
407 Rockaway Ave., Valley Stream, N. Y. 
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Plain Talk about a Painful Subject! 


OU undoubtedly have heard of many so- 
illed “cures” for the pains, tenderness, and 
iffness of arthritis and rheumatism. The 
lain truth is there is yet no known cure! 

But now, there is something you can do to 
slp you better live with your problem. 


| What Is Arthritis ? 


hether it’s called “arthritis” or “rheuma- 
m,” it means practically the same thing... 
nflammation of joints or surrounding 
uscles and tendons.” 

Inflammation which can give you an ach- 
x back, stiff neck, sore knees, painful elbows, 
nds, or fingers; that can make it more diffi- 
rs cult for you to move around 
.. that can 
"interfere with your work, your 
_ sleep, your life. 

Anyone can get arthritis; re- 
gardless of age or sex. It can 
strike early in life; or later. It 
en Hurt? occurs among rich and poor. 
nong all races. In every climate. In all 
its of weather. 
here are many types of arthritis and 
Pumatism; ranging from the mild aches and 
Bins of “Fibrositis” to the more difficult 
neumatoid-Arthritis’and “Osteo-Arthritis.” 
¢ symptoms of each kind are different. 
e treatment for each must be different, too. 


What To Do About It? 


ly a doctor can diagnose your specific 
ritic or rheumatic condition; as well as 
proper treatment to control it. In certain 
2s, he may prescribe powerful drugs. For 
acute cases, he usually recommends the 
lar use of simple analgesics (like aspirin). 
But, for extra relief and soothing comfort, 
y doctors today recommend an external 
“@ to supplement your regular internal med- 
“ions. So, that you can lessen your feeling 
bain; increase your range of motion. 






































@™ntil recently all well-known liniment, 
ment, and cream rubs contained merely 
nti-inflammatory ingredient (like Methyl 
ylate) to help reduce the pains and dis- 
forts resulting from tender, inflamed 
s. These were all right as far as they went. 
they didn’t go far enough! 


Great News! 


years, science sought to develop an ex- 
al rub that would not only help relieve 
S$ caused by inflamed arthritic joints; but 
Id also temporarily desensitize tender 
€ endings that transmit pain. What’s 
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” 







more, one that would be absorbed more 
effectively through the 7 layers of skin. 


Finally, such a remarkable formula was 
created! A deep-penetrating spray-foam com- 
bining “Methyl Salicylate,” the best-known 
external pain reliever; together with “Benzo- 
caine” the quick-acting, medically-approved 
anesthetic. A famous New York hospital 
tested this formula...proved it most effective 
for 4 out of 5 who tried it! 

Now, you can get this very same medicated 
foam formula. And you need no prescription. 

It’s called “EXOCAINE”! 

In most cases, this remarkable extra-action 
medicated foam gives fast, dependable relief 
from discomforting muscular stiffness, and its 









cruel, nagging pains—up to hours at a time! 
Relief At Your Fingertips 
Today, thousands of grateful 
men and women agree that liv- 
ing with their arthritic flare-ups 
. is no longer such a painful ex- 
ie perience; that EXOCAINE’s 
combined analgesic and anes- 
Painful | thetic action gives them the 
Hands? _ extra relief and comfort needed 
to move around more freely, more comfort- 
ably; to work better, sleep better, feel better! 
EXOCAINE is not a smelly liniment! 
Not a greasy cream! Not a messy ointment! 
Not a watery spray! But a greaseless, stain- 
less, and fragrant aerosol foam. Convenient 
and easy-to-use. Day or night! 
For fast “on-the-spot” relief, just spray and 
rub in EXOCAINE where it hurts. That’s all! 
While there is still no cure for painful joint 
inflammation of arthritis, EXOCAINE (to- 
gether with your usual medications) can do 
a great deal to lessen your arthritis discom- 


forts and pains...to increase your comfort 
and freedom of movement. 

Of course, no medication works perfectly 
for all who use it. But in 4 out of 5 cases, 
EXOCAINE has proved its remarkable effec- 
tiveness in providing welcome relief and extra 
comfort for the transitory stiffness and pains 
caused by tender inflamed joints. 


“What A Relief”’ 


Everywhere EXOCAINE has been intro- 
duced, reports are enthusiastic...“Thanks to 
EXOCAINE, my husband and I now get 
hours of extra relief — move around more com- 
fortably. ” “FE XOCAINE sure ‘. 
is different than any oint- 
ment or lotion rub I ever 
used. What a joy!” “I’ve been 
taking aspirin for years, as 
my doctor told me. But now e 
I find by also rubbing in 3 
EXOCAINE, whenever I Set . 

a flare-up, my shoulder pains . Aching 
start to subside much more quickly.” Knees? 

With such public om and unsolicited 
testimonials, why lete discomforts and 
minor pains of arthrit joint 
needlessly interfere with your 
sleep, your life. 


x * * 


® Although EXOCAINE is creating a 
national sensation, it is not yet avail- 
able in drug stores in your area. There- 
fore, we will be pleased to send you— 
for the next 2 weeks only—regular 
$3 package. 

What’s more, we will pay handling 
and shipping costs. Don’t delay—MaAIL 
COUPON TODAY! 













r 
MAIL COUPON— NOW! 


* 
1 C. F. KIRK LABORATORIES, Dept. G 4 
P.O. Box 8, New York, N.Y. 10022 
i Please send me regular $3 package of EXOCAINE. i 
Enclosed is my check, money, or money order (no 
§ stamps, no C.O.D.). | understand you will pay all ship- Jj 
ping and handling charges. 
i P 
NAME 
: “ 
ADDRESS 
3921] é : 
m7 i CITY & STATE : 
BT oi “2 
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THE McGOVERNS 


continued from page 186 


quit—to her great annoyance—when she 
was five months pregnant with Jimmy. 
But she believes strongly, with her 
mother—to whom it is practically a 
crusade—that a woman should stay 
home with her children until they are 
at least three, if at all possible, and 
then go out to work only if she can find 
top-quality nursery-school care. 
SUE AND JIM ROWEN 


found that she could not accept this. 
She began to withdraw, even at Wis- 
consin.”’ 

How much were the McGovern chil- 
dren affected during their growing-up 
years by the fact that their father was 
increasingly swept up in political life? 
How much does this explain the paths 
their lives have taken? 

“All of the children have gone 


through periods of resentment and re- 
bellion, but they’ve rebelled in different 





also seem headed toward 
safe harbor. But theirs has 
been a longer road. 


“A Socialist 
revolutionary” 

“T would say that at one 
time Jim’s description of 
himself as a ‘Socialist rev- 
olutionary’ was accurate,” 
Mrs. McGovern says today. 
“Sue was also very much 
into women’s lib. It was a 
temporary period of their 
lives. Then they left the 
University of Wisconsin and 
went to New Mexico, to find 
out what was going on in 
the rest of the world. It 
wasn’t all happening on 
campus.” 

Rowen, who writes regu- 
larly for such opinion jour- 
nals as The Nation, The 
New Republic and Ram- 
parts, wants to devote his 
life to writing, and his moth- 
er-in-law predicts, “I’m sure 
he’ll do well; he’s a beauti- 
ful writer. 

“Tm glad they went 
through their radical peri- 
od,” Eleanor McGovern con- 
tinues. ‘“‘We had heated 
discussions. It. helped us 
understand what they were 
thinkin ered f 
oung pe eresthi ng. 
ue say atthew—whom 
: «she nurses afd takes every- 
' place with her—has changed 
her life. She was trying to 
deny her feminine instincts. 
It’s not very chic for a girl 
involved in women’s lib to 
have a baby. 

“T think that Sue and Jim 
have seen that institutions 
do move. I think they have 
come to the conclusion that 
one does have to work with- 
in the system, because the 
other alternative would be 
too catastrophic —and the 
price they would pay would 
be greater than the benefit 
they would gain.” 

Sue “had a terrible time 













during that period of her 
life,” her mother says. “So many of 
her radical young friends would sav. 
‘I became a radical because I hate my 
parents. Sue would say she didn’t 
hate hers, and her friends couldn’t un- 
derstand her. It became really too 
great a burden for her to carry. 
“Then sometimes she would be in a 
group that became very critical of her 
father. It became too painful for her. 
The radical groups hate the liberals 
most of all—in any country. Those who 
are trying to tear down the system are 
most opposed to liberals who want to 
change it rather than throw the whole 
thing overboard and start over. Sue 


INA 


ways,” 


Eleanor McGovern says. “I 
think I did not realize what was going 
on until that terrible time with Terry— 
although Ann had been very resentful 
in 1960-61, when she was sixteen.” 
McGovern had lost his Senate bid, 
and the children were all enrolled in 
school in South Dakota. “Then Presi- 
dent Kennedy made George head of 
the Food for Peace program, and we 
had to decide whether to switch the 
children to Washington schools. We 
decided I would stay with the children 


in South Dakota, and George would 
come home whenever he could. 
“He came out often, but not often 


The finest in eye 


enough. The children wanted him all 
the time. Ann rebelled against the 
whole thing. I explained to her what he 
was trying to do—to provide not only 
food, clothing and shelter for them, but 
a better future for all. It made sense to 
Ann consciously, but not subconscious- 
ly. I think she understands it better, 
now that she has her own children.” 

But when you talk to Ann, it’s clear 
that the old resentments still fester. 
“Tt doesn’t really matter whether you 















Theyre so beautiful, 


look so real, 
lashes too light 
to even feel. 


gp dhey se actually lighter than hair 


. Maybelline Look Natural 


Lashes. Made of a fiber so super- 
fine they blend with your own 
lashes naturally, beautifully. 


And because they’re lighter than 
hair, they go on easy, stay in place 
without popping up at corners. 
You'll love our 


NEW . 


ook NATURAL Lashes 


make-up, yet sensibly priced. 





have two or a hundred people around, 
taking your father’s attention,” she 
says. ‘““You don’t have it in either case. 
Ever since we were very young chil- 
dren he always got totally immersed in 
what he was doing. I think the whole 
process of becoming independent from 
my parents was made more difficult 
for me because of this. When you 
physically see him slipping away from 
you, you think of all the times you 
wished he had been there. 

“But the times we did have with Dad 
were very special, precious times. 
When I see him now with Timmy, and 
with Sue’s baby, I realize that he must 























































have been that way with us at or 
time, and it makes me feel better.” 

Says Sue Rowen: “I feel a ce Lal 
sadness that my father now belon 
more to the country than to his famil} 
Of course we support everything he 
doing, and we know why he is doing 
I think the general feeling I have) 
that we don’t have control over o 
lives any more. The press is alwa 
around. It just seems it’s out of o 
hands now. I don’t want to become 
different person because r} 
father is famous. I doi 
want it to change me.” 

Eleanor McGovern bez 
her own scars from Ter 
marijuana episode. “I st 
gled with a terrible g 
You really lay the basis { 
everything with a child ba 
in those very early yea} 
So when Terry got in tre} 
ble, I began to worry—wk 
did I do wrong? 

“But then I decided I 
not helping Terry or ar 
body by this. I began }| 
realize, ‘If I am guilty, | 
can’t be undone. I’m i} 
a perfect mother by a} 
means. I’m a human be 
with flaws, as all people af 
I was inclined to take | 
much of the blame. Mayiv 
I could have made a diff! 
ence. It’s no longer releva 
I can no longer do anythi} 
about it. I must move 
the past. I think this was 1) 
one thing that really say 
me. Sad as it was, what 
done was done.” 4 

Steve’s inability to chi 
his course was also inf 
enced by his remoten | 
from his father during thd 
crucial years—or so M 


McGovern believes. T 

“Being the only son of. 
VIP father, I think he fi 
it much more difficul } 
handle this searching, 1 
breaking into adulthood 
greatly admires his fath 
and wants to be with hf) 
Yet he doesn’t want to 
with him. 


Search for adulthooe 
“He went with George} 
one trip, and I asked hi 
he wanted to go on anot} 
—George likes to have |] 
Steve said, ‘No, becaus 
really can’t be with 
then, surrounded by peopp 
I told him that it happeij} 
to me on trips, too. It’s 
the facts of the situatio 
“He said, ‘I know thi 
true, but it makes me S$} 
“Well, that makes me feel sz 
think Steve felt his father was mov 
further away from him. Because 
has happened at this time, it has p@ 
lyzed him a little bit, preventing 
from moving out into anything—a 
perhaps would have otherwise.” 
Deep down, Eleanor McGover 
confident that her children. who 
still at home will succeed in b 
their own liyes as well as the older 
have done. But neither their tas’ 
hers is going to be made any easi 
the white heat of publicity in wh 
they all must live, at least until ayy 
election day in November. | 
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Going natural 
with Miss Clairol hair color 
for the natural look, the natural feeling. 


To feel good about your- 
self. To like what you're | 
doing whether you’re 
involved with a career, 
: your community, or 
your home and family. That’s a lovely feeling. 





And who ean deny the satisfaction, the little sia 
extra confidence when you also feel good about your looks! And here’s 
where hair makes the beautiful difference. The color, the touch, 
the shape it’s in. 


Hairdressers know this. So do most women. 
That’s why more of them use Miss Clairol than 
any other hair-coloring. They like its special clarity 
of color, the way it covers gray, i | 
the basic oils that body the hair. : . 


‘Try it to make the best of a 
your hair as you make the most : 
of yourself and your day. oe 





* Hair color—the best it can be! 


1 Miss Clairol 


~~ Does she...or doesn’t she?" 
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Armstrong 
7211 Moore St 
Lancaster, PA 17604 









Please send me my packet of litera- 
ture on Armstrongs new ( nial 





Sampler and rer (¢ 
Ceilings—including full-color 

, ; ; 
chures, photograpn ind detailed 
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The Journal 
Cheers: Thanks- 
giving. This ev- 
er-popular holi- 
day returns for 
a November re- 
run. Don’t miss 


it . «.. aneeve 
thankful this 
month for one 


of the merriest 
movies in years, 
something so completely different 
that they’ve called it And Now For 
Something Completely Different. 
This frolic of skits, one-liners, visual 
hilarity, animated wit and japes 
leaps the Atlantic from London, 
proving again how hysterically 
funny the English can be. Hear, 
hear! See, see! Si, si! Olé! (Oh, get 
on with it, Shalit.) ... Be sure—be 
absolutely sure—to see Under Milk 
Wood this month, Dylan Thomas’s 
lyrical tale brought to the screen by 
Peter O’Toole, Richard Burton and 
a splendid cast—even a bit part for 
Elizabeth Taylor. This one helps to 
atone for so much of the junk that 
Burton and Taylor have slagged on 
the public recently, because Under 
Milkwood is a glowingly beautiful 
film. 


The Small Screen Scene. You'll get 
a lift from TV’s sophomoric series 
this month when the three networks 
flick on four nights of solid specials. 
ABC sweeps out its debris Nov. 15 
and straightens up with this triple- 
header: Jacques Cousteau’s Smile 
of the Walrus. The French captain 
trails this sleek mammal through its 
yearly migration from the Arctic 
Circle to Alaska. I give this show 
four tusks. . . . I then give you the 
stylish young man whose forte is 
piano: Burt Bacharach bounces in 
from London with the kind of glit- 
tery musical we expect from the 
pop-composer with the wow-what-a- 
smile! He’s joined by Anthony 
“Stop the World’) Newley for an 
hour of brio. . . . Bacharach should 
key you up for Alan King, the cigar- 
holding comedian who zaps our 
ibles in a Special he calls The 
Wonderful World of Aggravation, 
urt Twelve. So I called him. It went 
this—with a laughtrack dropped 

n. “I don’t know if you’re aware,” 
said Alan King, “but this is the sea- 
n nobody can get guest stars 

ials. The people who want 

body wants; and the people 

have too much 
their own shows. The deal 

1 my show and I'll go on 

| Laughter] So you’ll see Lu- 
Flip Wilson show, 


wants 


i On the 


BY GENE SHALIT 


then Flip Wilson on the Lucille Ball 
show with Bob Hope, then the two of 
them go on the Bob Hope show. 
[Laughter] But I just won’t do it. 
I’m having Cloris Leachman and 
Zero Mostel. They don’t have their 
own shows—I specify that in the con- 
tract. [Laughter] In exchange, I 
won’t even go to their house for 
dinner. [Laughter] My writers and 
I sit around and make a list of the 
things that aggravate us. We’ll doa 
sketch of the networks’ annual news 
wrapup when they bring in their 
correspondents from all over the 
world. I’ve always been amused that 
we have to have this summary by 
experts to let us know what a lousy 
year it was. [Laughter] There are 
certain subjects you can’t touch any- 
more. Who’s gonna do _ hijacking 
jokes now, am I right? But the other 
subjects I’ve been doing all along, 
you just have to come up with an- 
other approach. Doctors still don’t 
make house calls. Insurance com- 
panies still don’t pay. And Ive 
been attacking airlines for 20 years 
and they’re still lousy. [Laughter ] 
Shows how effective I’ve _ been. 
| Laughter |” 


The biggest names on the single- 
Special nights flair from NBC Sun- 
day, Nov. 12. Flip Wilson opens 
with an animated cartoon show called 
Geraldine. The hero is little Flip, 
when he was a schoolboy. You bet, 
there’s Geraldine herself, and Ralph, 
the invisible dog. Flip will do most 
of the voices for the show, and you 
can do your own grinning. Trotting 
after Ralph is one visible Snoopy 
who stars in the World Wide Ice 
Follies. 

Then don’t touch that dial, be- 
cause here comes the night’s high 
moment: The Trouble With People, 





Dylan Thomas’ Under Milk Wood—now 
a glowing movie, starring the Burtons. 

















































an original comedy hour by & 
Simon, written especially for t& 
sion. Simon, author of such BP 
way smashes as The Odd Co} 
Last of the Red Hot Lovers} 
Prisoner of Second Avenue, has} 
pared five sketches—and what 
George C. Scott is a confused m 
ist who runs into Doris Rober 
a policewoman in The Man Whe, 
a Ticket, a skit that summons ]@ 
ter; Valerie Harper is in D@ 
Trouble as a woman whose 
ailments cause her husband, 
Arkin, considerable pain; 
Wilder and Jack Weston star ai 
Office Sharers about men w 
worked together for 12 years; F 
Taylor and Joseph Campanel! 
The Night Visitor about a fe 
woman and the cop who tries to 
her; and James Coco and his} 
wife, Dena Dietrich, drop inte 
Greasy Diner. All of these situé 
are Simonized to a high glog 
gaiety. 
And if that night isn’t sp 
enough for you, NBC does it aga 
Nov. 29, opening with Disney’s 4 
emy Award winning movie, 
nie the Pooh and the Blustery 
Following this, Hallmark 
greetings with The Man Who 
to Dinner. This famous Kaufi 
and Hart comedy triumph wi 
on screen a new production sta 
Orson Welles as the broken-le 
autocrat patterned after the f 
ing-tongued critic, Alexander W 
cott. Lee Remick is the love-s 
Maggie Cutler, the role brittle 
screen by Bette Davis. And it’s 
sible—just possible—that the evé 
will be topped off by Ann-Marg 
Follies and Scandals, a lavish 
and-fancy entertainment pa 
after the gaudy shows of Ziegh 
days with great songs, snappy 
ping and beautiful girls on_ 
staircases. It all depends on / 
Margret’s recovery from facial” 
tures suffered after her Nevad 
in September. 
The CBS night of Special a’ 
tions arrives on Thanksgiving, 
a daytime pickup of big pam 
around the country from New ¥ 
Toronto, Detroit and Philadel 
And in the evening, when the di 
are done, heels kicked off and 
loosened, it’s a grand nigh 
youngsters: Robinson Crusoe § 
up in a new animated version 
soe originated the remark, “T 
God it’s Friday”), followed by 
entire movie, Chitty Chitty ] 
Bang. Although this movie is) 
propriately, a turkey, young 
dren (and maybe some older ¢ 
will get a bang out of it. 


If you ve got Early American, we've got the ceiling to match. 


Armstrong introduces Colonial Sampler, 
the first Early American Chandelier’Ceiling. 


You may have already seen our elegant Chandelier Ceilings, 
with their richly textured designs that flow smoothly from wall 
to wall . . . ceilings made to dine under, entertain under 

But you've never seen one like our new Colonial Sampler. 
It’s the first Chandelier Ceiling designed especially for an Early 
American room. 

There are lots of ways to capture this traditional look: Colo- 
nial furniture, a print wallpaper, pewter. Now you can complete 
the picture with Colonial warmth and charm on the ceiling as well 

All you need are a few hours and a few dollars. Enough tile 
for a 10’ x 15’ room costs no more than $75 (far less than a 
Colonial chair). Any reasonably handy husband can install it, or 
your dealer can arrange professional installation. 


You don’t have an Early American room? No problem. 
We've also got a new Spanish and a new French Provincial design 
as well as several contemporary Chandelier Ceilings to fit your 
particular style 

See the entire collection of Chandelier Ceilings at your 
Armstrong dealer's. To find the one nearest you, call this toll- 
free number: 800-243-6000. (In Connecticut, call 800-882-6500.) 
Or mail the coupon on opposite page for a free information 
packet on Chandelier Ceilings. 
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For odors and germs. No job is too thick 
(or too thin) for Lysol’ Spray. 








Cigar smoke gets 
pretty thick. So get out the 
LYSOL Brand Spray Disinfectant. 
It actually cleans smoke 
out of the air just like 
it cleans the air of 
odors you can’t see. 





Utility closet. You bring out the 
LYSOL Spray again. It doesn’t just 
cover up odors like perfumy sprays. 
It freshens closets. Spray mops 

and other things to keep them 

from smelling musty. 











Pet odors. 


LYSOL Spray makes = pail 
pet areas smell Seay LYSOL 
fresher. es 





there, too. That’s Keep bathrooms smelling 


where germs that fresher with LYSOL Spray. 
cause odors grow. It eliminates all kinds 
LYSOL Spray of odors. Cleans the air. 
kills odor-causing 

germs on surfaces. 


The spray that does it all. Its Lysol. * 




































This year, you and your family can get as 
much out of the leftover turkey as you did 
before it became a leftover. And it’s as 

easy to make as it is delicious. 


Cranberry Orange Ring 
VA ett ay 
1 package (6 oz.) or 2 packages (3 oz. each) 

Jell-O* Strawberry Gelatin 
% teaspoon salt 
POP Mel eee ies ysl cag 
1% cups (one 16-oz. can) 
jellied cranberry sauce 

*/, cup chopped nuts 
Grate 1 tablespoon rind from oranges. 
Section oranges; finely dice and drain 
sections. Dissolve gelatin and salt in boiling 
Tela meyimoee li aaa ee Rael 
blend into gelatin with orange rind. Chill 
until slightly thickened. Fold in diced 
orange and nuts. Pour into 5-cup ring mold. 
Chill until firm. Unmold. Makes 4% cups or 
8 servings. Fill with 6 cups of turkey salad. 

Turkey Salad. Combine 5 
ER ni ates all 
cups diced celery, 1% cups Z FL ' 
UOMO Mele Mm Melly aioe Ge 
juice; season to taste. Chill. 


OTM 
Make someone Jell-0. 


aren CenaiRT 









$3.95 puts a pen 
iia vom elt! 
needed one. 


The “Put-able” pen, by Sheaffer. Self-stick swivel 
EB ag a ae a 
ee eee eRe em cuig 
Ean ae a Re ieee 


The“Put-able’ Pen 


-SHEAFFER. 





Norman Rockwell: President 
Painter. He started pa ng Presi- 
dents with Ike; now, u brus 


is stilled, Norman 





will 
ly portray every Presidential 





candidate who is put before voters 
1 Election Day. In looking through 
that marvelous art book published 


by Harry N. Abrams, Norman Rock- 
irtist and Illustrator, one is 
the human qualities he 
portrays in his Presidential por- 
traits, as typified by the three we 
ow his page. This year, when 
the JouRNAL asked Mr. Rockwell 
to paint the candidates, we aske 
him to do the portrayals in tandem, 
the full candidate/wife ticket. 





we 


Mr. Rockwell’s comments. “I can’t 
really say how long it took to do 
these paintings,” said the famous 
illustrator, who’s now in his late 
seventies, and who was born when 
Grover Cleveland was President. 
ut since I was doing the por- 


traits for Laps Home JOURNAL, 





© 
o 
io 
© 
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John Fitzgerald Kennedy 1 





970 by Harry N. Abrams, N.Y.. The Netherlands 









can make things difficult. becaal 
hard to paint a complete profi} 
woman’s hairdo. 








Nixon VI. “This portrait off) 
dent Nixon marks the sixif 
I’ve painted him,” artist Re 
recalls. “His looks haven’t cb 
much; he doesn’t seem to la 
older. But he is a difficult i 
paint: he has that Nixon nos 
member once he came to the 
Hotel in New York to posef 
As we walked down the hall, 
countered two maids. Jo 
Richard Nixon asked ther 
they were being treated and 
them to come down to the 
































Lyndon Baines Johnson 1968 


House if they ever were } 
poorly. I always thought I'd 
do a painting of those two 
arriving at the White Hous 


The Rockwell touch. Doe 
man Rockwell idealize, injec 
of his own timeless optimis 
what he sees? Of course. Tha 
Norman Rockwell’s view of A 
has been so popular for mol 
50 years, and why, even 

rough, realistic contemporary 
he adds a sentimental buts 
reminder that every man OF 


Thanks-giving. In the words 
Wicker, from last Thanks 
New York Times: “Thank 
Day is a fine and special da 
ter it as we may with indi 
and football. It is a time 
spirit, when we let it be 
time of the heart, despil 
selves.” To all readers, a# 
heart and spirit, and @& 
tradition of thanks-giving—+ 
times of tension 
—not pass from 
our land. 
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(And it lasts as long as a girl needs it.) 
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Cheese Baked 
Chicken: 


Treat your family to a new chicken flavor 
sensation. The crisp, tangy, cheese taste of 
oven-baked chicken. 

Treat yourself to the “oohs’ and “aahs” 
without deep-fat frying or skillets to clean 
or oil to save and reuse. 

Tabasco brand pepper sauce, aged like fine 
wine and Shake ‘n Bake Seasoned Coating Mix 
for chicken make it all possible 


Tey it today, 


Foiiaw. Tee 


ections: on Shake: 'n Bake 


age (Criginal or Maid Flavored) for 236 
peunds chicken saspoan Tabases to 
the water and the / crecients to the 
Shake ’n Bake mix 


YA cup g 


1% tea SD0 





EREE RECIP 

Write for 36-page, i 

let; “The Art of Seasoning 

= Mecilhenny Company, Sent. £-1 
& Avery !sland, Louisiai 
of) 


vote ¢ 1112 


sun-ripened, hand-selected pe: 
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of drugs. 


Many studies indicate that the most 
successful marriages are those in 
which husband and wife have a great 
deal in common. Nancy and Rob 
started with little in common, and 
their interests grew more and more 
divergent over long periods of sepa- 
ration. Neither seemed to respect the 
other’s desires. How can a couple re- 
solve this type of problem? A good 
way to start is to search out and de- 
velop areas in which they can agree. 
A second step ts to find new interests 
that both can enjoy. If certain dif- 
ferences cannot be ironed out, the 
couple will have to respect and love 
each other enough to accept those 
differences. Each must ask, “Is this 
really important enough for me to 
make an issue of it?” If not, then it 
is wise to forget it. However, if the 
issue is an important one, then both 
husband and wife should work to- 
gether until a_ satisfactory com- 
promise is reached.—The counselor 
in this case was Mrs. Mary Amendt. 
PAUL POPENOE, Sc.D. 

Founder and Chairman 

of the Board 

The American Institute 

of Family Relations 


Nancy talks first 


“Rob wants to change me into what 
he has become—a stuffy, uptight 
Establishment type,” Nancy began 
angrily. She was a striking woman of 
22, with waist-length, silky blond 
hair and pale blue eyes. Her em- 
broidered peasant dress billowed 
over her ample curves to the tips of 
her leather thong sandals. 

“All he does is criticize. ‘Stop tak- 
ing pills,’ and ‘Stop wasting money 
on clothes’ and ‘Stop eating that 
awful diet food.’ That’s all I hear. 

“Before we were separated, Rob 
expected sex every night. He hated 
my looks and my attitudes, but he 
expected me to welcome him with 
open atms. Well, no wonder I never 
came to climax. He made me feel 
like a prostitute.” 

When Nancy had calmed down a 
bit, she said she was a dental hy- 
gienist and her young husband a 
computer programmer. Their com- 
bined income is approximately $15,- 


. 000 a year, but while they were 


together it never seemed to be 
enough. “We were broke by the fifth 
f every month. This didn’t bother 
me, but it did bother Rob. He wants 
material things very much—a new 

home of his own, money to en- 
nd good restaurants. 
things matter to me. 


ne theater ¢ 


SNOTLIE | nese 


unselors' reports of interviews. Names, geographic locations an 


caeBe 
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While Rob was in Vietnam, Nancy learned 
the joys of independence. She also learned the horror 


By Betty Hannah Hoffman 


When I was young, I wanted to be a 
missionary. I hoped that when Rob 
got out of the Army, we would join 
VISTA and work in the ghettos for 
a couple of years. But all Rob 
wanted was to get ahead—fast.” 

Nancy said she was the only 
daughter of a close-knit, affectionate 
family. School was easy for her, and 
she had a steady stream of boy- 
friends—starting at the age of 14. 
Her father, a high school principal, 
held her to a strict standard of con- 
duct. But if she lapsed now and then, 
Nancy knew her mother would make 
excuses and rescue her. 

Nancy’s mother was extremely 
fond of Rob, whom she considered a 
stable, mature young man—just the 
kind of person her daughter needed. 
Nancy dated Rob for three years 
following high school, then broke off 
when he was drafted into the Army. 
By then she was eager to date other 
men. “Mother kept after me not to 
let Rob go,” Nancy explained, “‘so 
we became engaged after he finished 
his basic training, and just before he 
left for Vietnam, we were married.” 

She sighed a long, unhappy sigh. 
“When I think of that fantastic 
honeymoon! Neither of us was work- 
ing, so for a whole month we lived in 
a motel room with a kitchenette, get- 
ting up when we felt like it to go to 
the beach or the mountains. I cooked 
huge meals that Rob enjoyed, but I 
gained twenty pounds!” 

When the time came for Rob to go 
off to war, Nancy became desperate- 
ly lonely. “My single girlfriends 
were all on a manhunt, and my 
married friends had their own lives.” 
However, one couple whom she had 
known in high school invited her 
over. She went, knowing that Rob 
did not approve of them. The hus- 
band seldom worked; he and his wife 
lived mainly on welfare. 

Nancy found them interesting 
and sympathetic. She was fasci- 
nated by their life-style, their vege- 
tarian meals and their camping trips 
in an old beat-up truck. Before long, 
she was smoking marijuana, trying 
LSD and denouncing the war and 
our “materialistic society.” 

Anxious to lose weight before she 
saw Rob again, Nancy began taking 
a capsule of amphetamine daily. 
This drug, popularly known as 
“speed” because it stimulates the 
central nervous system, relieved her 
depression and made her feel light- 
hearted and energetic. “But coming 
down was such a low that I soon be- 
gan taking more pills,’ Nancy ex- 


; ised on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counsé 
ek Saren Org inizati vith a staff of 70 counselors. It is the oldest and largest marri 


age-counseling center in the world, The true stories 
d other minor details have been altered to conceal 
























































plained. “Soon I was taking 
six a day.” The pounds be 
melt away. By Rob’s first} 
Nancy had lost 40 pounds. ~ 

She flew to Hawaii to meet. 
a State of elation. But after the 
long hug, Rob held her at 
length and shook his hea 
wanted her to look the way s| 
looked when they said goodby 
was now too skinny. j 

After this first disappoin j 
things deteriorated rapidly. Af, 
to make a clean breast of every 
Nancy told her husband aboff 
experiments with drugs and gs) 
the warmest fashion about 
friends and their carefree 
gether. ’ 

Rob could not conceal his ] 
He marched her to the hot 
placed a long-distance call 
family to tell them everythin 
daughter had been up to. 
that,” said Nancy, “we were | 
and unhappy and uncomf 
with each other that we mai 
only once during the four d 
were together. Everything s 
hopeless. We had become 
strangers. 

“Once you’ve tasted 
dence, it’s hard to put w 
rules,” Nancy explained. Wh 
returned to California, she 
“free spirit” named Jack w 
at the beach and earned hi 
by pushing drugs. She soon’ 
out of her family’s home int 
friend’s apartment, and she 
spending her weekends with 

“T wanted to be completel 
with everyone,” Nancy recall 
I told my mother about ¢ 
said I intended to write to F 
confess everything. Mother ¥ 
ribly upset; she said it we 
cruel to write Rob a ‘Dear J 
ter while he was in Vietna hp 
said I hadn’t really given thf}, 
riage a chance. Finally, I Wl 
with her. I continued writing ¥j, 
every day, saying nothing t 
Jack.” 

Nancy decided to break 
Jack before her husband re |, 
but just before Rob was due f 
she wrote him confessing | 
thing. “I still wonder if I # 
have,” she said hesitantly, “ 
him I didn’t think our marria 
going to work, but I was wi 
try.” oh 

Rob’s answer reaffirmed hi 
and his understanding. “Let 
our marriage a chance,” he 
“Let’s not throw everything} 
just because of four bad dal 
Hawaii.” ! 

Nancy agreed and rented ef 
beachfront apartment, whit 
happily began to furnish. § 
still on speed. When she drove} 
airport to meet her returning Sify 
she weighed 65 pounds less thi} 
did on their honeymoon. Ro! 
words were, ‘“You look av 

Nancy continued to take 
while working full time and li 
the beach. “When I left the 
ment in the morning, I wa 
erything to be immaculate. 
quently, I had to get up at 
But I loved (continued on p 
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Log Cabin and Thanksgiving in farm country | 
Mill River, Massachusetts. 


Mill River isn't one of the bigger farm regions 
wf our country. It’s rather a very small New England 
nllage, situated in the valley of the beautiful 
3erkshire Hills. Most farmers there, much in the man- 
er of their forebears, still produce crops mainly 
or their own personal use. 

The ones New Englanders seem to favor above 
ll others are the corn, the carrots, the cran- 





lerries, pumpkins and squash of all kinds. Some 
these were introduced to the Pilgrims by the Indians 
d were included when America celebrated its first 
hanksgiving in 1621. 

New England farm cooking is wholesome, nu- 
itious, homey and plain. But sometimes, especially 
- Thanksgiving, the cooks allow themselves the 
leasure of adding an extra special touch to their food. 

uch as a glaze to give spirit to their freshly 
arvested vegetables. 

How wonderful it must have been when the 
og Cabin brand appeared in 1887. It was just about 
e first blended syrup ever. And its mellow rich 

ste gives an old fashioned flavor to glazes. 


Here are some harvest vegetable recipes 8 materials they found. If a new dish wasn't to their liking, 


e Log Cabin kitchens, beginning with 
orn squash, one of the most authentic of 
erican food traditions. 
og Cabin and Baked Acorn Squash. 
Cut 3medium acorn squashin half; re- 
fove seeds. Place, cut side down, in shallow 
ing dish, covered on bottom with boiling ge 
ater. Bake at 400° for 30 minutes. Remove B® 
®m oven and turn squash. Place 1 to 1-1/2 
sp. Log Cabin Syrup and 1/2 tbsp. butter § 
each squash; sprinkle with salt. Continue 






baking, basting once with syrup mixture, until tender, 
about 30 minutes. Makes 6 servings. 

Cranberries have always had an important role 
in the New England cuisine. 

Here’s our recipe for cranberry-orange relish. 
Log Cabin and The Cranberry. 

Bring 1-1/2 cups Log Cabin Syrup and 3 cups 
fresh cranberries to boil. Cover and cook 5 minutes. Re- 


move from heat; let stand, covered, 5 minutes. Then 
cook 5 minutes longer. Remove from heat; stir in 2 tsp. 
grated orange rind. Cool; then chill. Makes 2-1/2 cups 
relish. A Log Cabin glaze makes almost any vegetable 
come alive. 

Log Cabin and Glazed Carrots. 

Simmer 1/2 cup Log Cabin Syrup and 3 table- 
spoons butter in skillet 2 minutes. Add 1 pound cooked 
carrots—if carrots are large, cut into 3- to 4-inch pieces. 
Cook slowly 10 minutes, turning frequently to glaze. 
Makes 4 or 5 servings. 

The main tradition of American cooking got its 
start in New England. The early settlers learned how to 
adapt their old-world food traditions to the new raw 


they changed the recipe until it was. 


it’s been refined and fussed with to suit America’s 
= changing tastes. Gee 
Try using a Log Cabin glazeon {eet 
= your Thanksgiving vegetables, and have =< 
= a happy holiday. Log Cabin and Thanksgiving. 
ask Two of America’s all-time favorites. 


< The Log Cabin Brand. 
erica grew up on it. 





Log Cabin’s changed too. Through the years | 
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FILTER-CIGARETTES 


ttle more pleasurable. 


fikea coarente should. 


li 


Winston always tastes good, 


Winston’s real, rich, satisfying taste makes 
any occasion a 
Because W: 
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Handmade Hobnail. 
Truly America’s 
Finest Milk Glass 


Send two dollars for an illustrated 
story of Fenton Glass 


AUTHENTIC 


WMG 


Er 





THE FENTON ART GLASS COMPANY, DEPT. J 
WILLIAMSTOWN, WEST VIRGINIA 26187 











CAN THIS MARRIAGE BE SAVED? 


continued from page 10 


that place so much it was worth it.” 

After a few months of this routine, 
Nancy’s weight slipped to 80 pounds 
and her tall body became skin and 
bones, except for her terribly swollen 
legs. She began to have trouble breath- 
ing. At her mother’s insistence, she saw 
a doctor, who sent her to the hospital 
for tests. But as a bed patient, she had 
no access to amphetamines and the 
tests were inconclusive. Nancy was 
told to quit working and start eating. 

Rob soon began attending school to 
learn computer programming. Without 
Nancy’s paycheck, they could no 
longer afford the beach apartment. 
They moved in with Rob’s mother. The 
marriage was going along uneventfully, 
but Nancy was bored and restless in 
her mother-in-law’s house. She turned 
to cooking and baking, and within 
seven months weighed 165 pounds. 

As soon as Rob got a job, they moved 
into an apartment close to his office, 
but Nancy took little interest in it. 
Then she found a job with a young 
dentist who lived at the beach. “T re- 
spected him very much,” Nancy says, 
“and I loved working for him even 
though the hours were long. Rob was 
angry because he never saw me. We 
were constantly screaming and yelling 
at each other. Finally, I said I was leav- 
ing. I moved back with my parents, 
changed jobs and started dating the 
dentist I had worked for. He was won- 
derful, very gentle and compassionate.” 

One weekend several months after 
she had separated from Rob, Nancy de- 
veloped a high fever and a blinding 
headache. By the time her parents got 
her to the hospital, she had lapsed into 
a coma that lasted a week. The diag- 
nosis: meningitis. “Apparently, no- 
body expected me to live,” she says. 
“Meningitis is a pretty bad disease.” 

While she was in the hospital, the 
dentist, to whom she had developed a 
deep emotional attachment, was killed 
in an automobile accident. After that, 
Nancy fell into a suicidal depression. 

“T really hate myself,” she concluded. 
“I know that drugs are ruining my 
health, but I can’t seem to quit. Then 
there’s my eating. Either I starve my- 
self or stuff myself. I’m driven by guilt. 
And my indecisiveness. I can’t make 
up my mind about anything because I 
am afraid people will dislike me or 
laugh at me. 

“Well, I'm willing to work on my 
marriage, but Rob just refuses to dis- 
cuss anything. He resents my friends, 
my job, my outside interests—anything 
that keeps us apart. Yet we can’t seem 
to get along together. He wants me to 
be completely passive but I can’t: I 
have to be myself.” 


Rob’s turn to talk 
“Nancy is the only girl who has ever 
meant anything to me,” said Rob, a 
tall, well-built young man of 23 with a 
direct gaze and a sincere manner. “In 
high school, she thought of me as a big 
brother; but I cared about her from the 
beginning. I was probably selfish to in- 
sist on getting married before I left for 


Vietnam, but once you’re in the Army 


you can get terribly lonely. After a 
while, all you dream about is marriage 
to a be autiful, intellige warm girl 
like Nancy. - 
‘How could she change s ich in 


) 
- To¢ 9 OL , : : 
one year? She’s not the girl I married! 


I feel it’s because she didn’t have my 
guidance and help. She hates me for 
telling her what to do, but she also re- 
spects me for it. She knows she can’t 
con me. I’m her conscience. Now that 
we're apart, I’m worried sick about 
what might happen to her. She’s so im- 
pulsive and childlike. 

“T went over to Vietnam a boy and 
came back a man,” Rob said. “I never 
thought much about going to college; 
but while in the service, I realized how 
important it was. Since my return, I’ve 
finished junior college with the help of 
the G.I. Bill. I’ve found a good job. 
Next I want a house of my own, and a 
wife and children who share my goals 
and ideals. But Nancy and I seem to 
be involved in a power struggle. 

“While I was away, Nancy learned 
to be independent. Now there’s no 
room in her life for me. I had a position 
of some authority in the Army, and I 
am used to having the final word; but 
Nancy will have none of that. She 
can’t make up her own mind, but if I 
announce a decision, she blows up. 

“She isn’t sensible about housework, 
either. I mean, she would spend two 
hours fixing an elaborate dinner. Gen- 
erally, I wouldn’t like it—I’ve devel- 
oped an ulcer since getting back from 
Vietnam—and then Nancy would call 
me unappreciative. 

“T hated living at the beach. With 
the long commute back and forth to 
school, I had no time to enjoy it. But 
Nancy seemed to bloom there. She 
fussed around and did all kinds of cre- 
ative things with our apartment. When 
we moved away from the beach, she 
seemed to lose all interest in her sur- 
roundings. 

“T still love Nancy. I feel this is just 
a phase she’s going through. If I’m 
patient, eventually she’ll outgrow her 
far-out ideas. She’s intelligent and, like 
me, she has the capacity for deep emo- 
tional attachments. She’s also very 
loyal and hard-working. I could never 
have finished college without her help. 

“IT want my wife back,” Rob con- 
cluded. “I’m willing to work out our 
problems. I'll do everything I can to 
save our marriage.” 


The counselor talks 


“Nancy had just about the lowest self- 
esteem of anyone we have ever tested 
at the Institute,” the counselor said. 
“Rob was nervous and depressed but 
far more stable than Nancy. They both 
agreed that we should concentrate on 
Nancy’s problems before deciding 
whether or not to save the marriage. 

““Nancy’s father was a strict authori- 
tarian who was accustomed to making 
Nancy’s decisions for her. When she 
left her family to marry Rob, she ex- 
changed one jailer for another. She was 
very submissive and also very hostile. 
She would habitually give in to other 
people, then smolder with resentment. 

“Rob considered Nancy part of him- 
self, and so held her to the same high 
standards he set for himself. When she 
resisted, he became critical and argu- 
mentative. Then she became openly 
hostile, and tempers flared. 

“Both were friendly and expressive 
in their counseling interviews, but they 
had difficulty talking to each other. 

“To eliminate some of their constant 
quarreling, I instructed them to spend 
fifteen minutes each night sitting back 
to back on the floor. Each night, one 
person would talk while the other lis- 
tened. The following night they would 

































reverse roles. This helped each to co 

centrate on what the other was rea a 
saying, since they didn’t have to reply 
until the following night. 

“They also learned to listen and 
think before they spoke. If Rob said, ‘Is 
that a new dress?’ Nancy learned te 
avoid flying into a defensive rage. In- 
stead, she learned to reply, ‘Yes, it is 
Why do you ask?’ 

“During her troubled times, Nancy’s 
parents tried to do everything they 
could to help her. She felt smothered 
by all this concern from parents and 
husband. They all worried out loud 
about her ability to take care of herself. 
Nancy longed for acceptance and vali- 
dation of herself as a person. 4 

“We began by concentrating on her 
assets—her attractiveness, intelligence, 
job capability and her warm, enthusi 
astic personality. I encouraged her to 
devote a special time each day to shar 
ing herself with her parents by listen- 
ing to them and talking with them ir 
an appreciative, understanding way 
She was so delighted by the success o 
these family talks that she decided t 
make them a permanent part of he: 
relationship with Rob, too. 

“Rob gradually began to relax 
standards that so antagonized Nan 
He began to emphasize his wife’s g 
points instead of her shortcomings. 1 

“Gradually, they emancipated them 
selves from Nancy’s too loving mother | 
and a somewhat similar protectior 
from Rob’s mother. Nancy’s weigh 
problems were closely tied to her em¢ 
tional problems. When she needed loy 
comfort and assurance, she stuffe 
herself; when she strove to rid he 
of these dependent needs, she etarae C 

“Group counseling with other co 
ples helped Rob enormously. When 
group of strangers agreed that he y 
too domineering, he had to accept the 
observations as the truth. He was « 
couraged to let Nancy make her oy 
decisions more, and to allow her 
suffer the consequences of her mistak 

“Nancy had always agreed to s 
whenever Rob expressed a desir 
whether she wanted it or not. She ¥ 
counseled to test her feelings ar “ 
say no when she felt like it. This eli: 
nated her feelings of being ‘used? 

“At the end of three months of g 
therapy, Nancy and Rob were re a 
ciled. In their three-year marriz 
they had been separated one year 
war and another year by mutual agre 
ment. Nancy became pregnant alm 
immediately after their reconciliatio 
Unfortunately, she lost the baby, k 
they still hope for a family soon. 

“Tt seems like a different marria 
Nancy told me. ‘Now we have dise¢ 
sions instead of fights.’ She no lon 
takes drugs. ‘I like myself more.’ s 
said to me. ‘I don’t need that cru 
anymore.” | E 


THERE IS A HOUSE.... 
By Eliza Louisa Dawson 


There is a house in the warm moons 
woods, 

Moss roses in a gingerbread tin; 

Hidden from the world by sycamores, 

Sprinkled with stars. 


Morning brings an apricot sky, 
And girls with cornsilk hair 
Embroider flowers in the sun. 








She’s wearing Peacock Blue. | : | 
_ Just one of the 25 new ‘Super-Rich Shadows’ a Revion. | 


Every color has that special Revlon twist—and lasts for hours 
without a touch-up. You won't find shades like ours anywhere else. 
Or a powdered formula like ours. Super-Rich Shadows are so 
creamy with moisturizers and protein, they re practically creaseproot. 


Hypo-allergenic, of course. Each shadow in a pretty purse-size 
compact (with applicator) that's a great big value, too. 
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Teaching children how to make decisions is a challenging task. 
The noted child psychologist gives guidelines—and explains how help; 
By Bruno Bettelheim, Ph.D. | 


can become interference. 


Parents have always realized that 
one of their greatest responsibilities 
is to help their children learn to 
make decisions on their own. That’s 
a major task of growing up. Two fac- 
tors—the child’s level of maturity 
and the nature of the decision—have 
to be taken into account for parents 
to judge whether to make a decision 
for a child, or to let him make it him- 
self. Naturally, the younger the 
child, the greater the parent’s sense 
of responsibility for helping him 
make decisions. 


| nfortunately, many modern par- 
ents want so badly to see their chil- 
dren make their own decisions that 
they refuse to help them in the pro- 
cess. Some parents even refuse to 
offer assistance when it is asked for 

in an effort to avoid imposing their 
own will on the child. The result is a 
perplexing paradox for the child. He 
has made a decision—in this case, 
that he does not want to make up his 
own mind on a difficult issue—yet his 
parents refuse to honor his decision. 
Instead they make a decision for 
him—that he must make up his own 
mind—thus pressuring him into a de- 
cision he feels he is not qualified to 
make. 

The ability to make intelligent 
decisions requires maturity and con- 
siderable practice in correctly as- 
sessing consequences. To acquire 
such skill takes time and experience. 
The child whose parents have not 
previously given him firm directions 
on how to behave, or how to decide 
things, is pathetically ill equipped 
to make decisions. He has not been 
furnished with clear values that 
would give him a basis for decision. 

If, in addition, the child is forced 
to choose between the values of one 
parent against those of another, his 
problem is virtually insurmountable. 
He then feels that he is expected to 
make a wise selection when even his 
parents are unsure. Often parents 
do not realize that they are at 
cross purposes, but the child is per- 
fectly aware that he is being asked 
to make up his mind not merely 
about an issue, but also about which 
parent he should side with. Many 
parents would be astonished to real- 
ize that they have really been asking 
their child to choose between them. 
They’ve convinced themselves that 
all they want to do is give their child 
the freedom to run his own life. But 
to force someone to make a decision 
when he does not wish to do so is not 
freedom but coercion. Typically, the 
parents most often caught up in this 
dilemma are those who most strong- 
ly insist that they are doing their 
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child a favor by letting him run 
own life. 

An example of this came up 
cently in our mother’s discuss 
group. A mother described how 
ried she was about her 12-year 
son Scott, because he seems hig 
sensitive and almost too good f 
youngster. She said that Scott hi 
terrible time making up his m 
about anything—he always trie 
please his parents instead of con 
ering his own feelings and mal 
his decision on the basis of wha 
wants. For example, for the last t 
years the family has spent 
weekends building a cabin in 
woods. Last weekend, his fathe’ 
vited Scott to accompany him te 
cabin while the mother stayee 
home with the two younger child 
both girls. The father enjoys 
son’s company, and they work 
gether well. Since Scott had alre 
spent several weekends in a 
working on the cabin, his m@ 
thought he might be tired of it 
might want to stay home with 
friends. So she encouraged hit 
refuse to accompany his Dad, w 
he did. 






















































Ti mother told her husband’ 
Scott would be staying home 
time. But when the father got 
to leave for the cabin, he againa 
Scott if he wanted to go. §& 
couldn’t decide—he hemmed 
hawed, and finally asked to be 
what to do. The mother told 
“Look, you should do whatever 
want. If you don’t want to go, 
tell your father no. If you want 
with him, then go.” Where 
Scott burst into tears—as he us) 
does in such situations. He s@ 
to his mother, “I don’t know wk 
do. I want to stay here and play 
my friends, but Dad really want 
to go. I don’t know what I shoul 
You tell me.” He went bac 
forth between “I’m going” and 
staying,” with copious weepil 
between. Finally, the father hi 
leave, and Scott, still undec 
stayed behind. Then he 
around all weekend regretting 
he hadn’t gone with his father. 
The mother said that scenes € 
sort happen virtually every day 
are provoked by any circumstal 
which Scott must reach a d 
He doesn’t seem to give any thy 
to what he wants to do, but a 
broods about whether his pz 
will be happy or unhappy abo} 
decision. His mother thinks it 
rible for a 12-year-old boy to 
hamstrung by every tiny deg. 
that he bursts into tears. (contif/ 
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Offer 


NEW ‘Isabella’ 


We proudly introduce new 
Isabella as the latest addition a 
to our selection of stainless flat- 

ware patterns. In Oneida Community 
quality, Isabella is styled with the bold 
romantic spirit of Spain. Crafted of 
solid stainless, Isabella is designed 
and finished to handsomely accent 
your table setting—either contem- 
porary or traditional. And, it’s a 
pattern that will keep its beauty 
for years to come. 

If your taste runs to Early 
American, choose Patrick 
Henry. Or select Via Roma in 
Mediterranean design, tra- SY 
ditional Chatelaine, timeless " 
My Rose or Scandinavian Vinland. 
Here’s a wonderful opportunity to start a 
set in your favorite pattern, now at 
special savings. 


“Bally Crocker 


Peseta 


Ge 


- 
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Five-piece 
place setting 
$2.95 in Oneida 
Community Stainless 






The 5-piece place setting includes: dinner 
fork, deluxe hollow-handle knife with forged 
blade, salad/dessert fork, oval soup spoon and 
teaspoon. All for $2.95. (You’d expect to pay 
over twice as much in stores for a 5-piece place 
setting of this quality!) 

Complete your set, from time to time, with individual 
pieces from open stock at big savings with Betty Crocker 
Coupons you'll find on over 175 General Mills products 

g B Bien including Betty Crocker Mixes®, Big ““G’’ Cereals®, Gold 
a ry Medal® Flour and New Hamburger Helper® Dinner Mix. 





Isabella 











Discover hundreds of lovely items to save for in the Betty 

Crocker Coupon Catalog that comes with your order. 

If not entirely satisfied, return merchandise within 10 days and 
ViaRoma Chatelaine your money will be refunded. Order today! Offer expires Jan. 15, 1978. 


\ My Rose 


Vinland 


General Mills, Inc., Box 249 
Minneapolis, Minnesota 55460 


I enclose $2.95 (check or money order) for my 5-piece place setting of 
Oneida stainless in the pattern checked below: 


(PLEASE CHECK ONE) 
Cj Isabella 0 P. Henry {1 My Rose 1 Vinland DF Via Roma TZ Chatelaine 





Name ers od 





Address ed a Ph £ 


City State Zip 


Limit one place setting per family, please. To assure delivery, give zip code. 
Offer good only within U.S.A. Offer expires January 15, 1973. 














Your kitchen sparkling in the 
sun! Isn't that the way you'd like it 
to be always? It’s easy with Windex. 
Windex with Ammonia-D® 






shines chrome, stainless steel, 
countertops...makes things bright with 
just a wipe 
You'll see. Windex, America’s 
leading window cleaner wil] take 
a shine to your kitchen. and 


your bathi 





DIALOGUE continued 


I agreed that his reactions are out of 
proportion. But the real problem is 
why it is so hard for him to make up 
his mind. First, I asked, if things are 
as bad as this mother reports, why do 
she and her husband continue to force 
their son into such agonies? “I want 
him to be his own man,” the mother 
said. “He’s got to stand up for what 
he wants.” 

I pointed out that there is little dif- 
ference between going to the cabin be- 
cause father wishes it and staying home 
because mother wants him to make up 
his own mind. The mother had claimed 
that she wanted to protect Scott against 
being coerced by his father’s wishes— 
but the boy ended up being coerced by 
her wishes that “he be his own man.” 

The mother began to realize that 
Scott had really not made any decision 
on his own. She had felt that he’d been 
at the cabin often enough that he 
might like a weekend off, so she’d urged 
him to speak up to his father. It was 
her conclusion that he might like to 
stay home, so she manipulated him 
into saying no to the outing. 

When his mother had urged him to 
“do what he wanted to do,” Scott cor- 
rectly read that as a command to do 
what she had decided he should want 
to do—stay home with her. So he found 
himself in double jeopardy: mother 
wanted him to decide one way, and 
father another. To make it worse, 
mother wanted him to decide in her 
favor out of his own free will. The fa- 
ther, to his credit, had not made this 
second demand. He had not confused 
the issue by insisting that the boy 
“make up his own mind.” 

The mother agreed with my analysis, 
reluctantly, but said that her husband 
also wants Scott to be independent and 
able to make his own decisions. The 
difficulty is that by now Scott is so 
unhappy whenever he has to make even 
the most trivial decision that his behav- 
ior is pitiful. The mother thought that 
perhaps she and her husband had 
pushed Scott too early and too hard 
when it came to making decisions. 


Two decision-making situations 

All of this suggested that making de- 
cisions, doing things on his own, in new 
ways, was just too difficult for Scott at 
his age. The mother agreed, and asked 
what she could do to improve matters. 
In the future, should she ask her son 
whether he wanted to decide things on 
his own? For instance, next weekend 
should she ask him if he wanted to 
decide whether to go to the cabin? This 
seemed to me to be a strange approach: 
to be asked whether one wants to de- 
cide requires a decision in any case! 

What we as parents need to do is first 
differentiate between the two decision- 
making situations that arise: those in 
which we have a solution already in 
mind, and those in which it is a matter 
of comparative indifference to us what 
the child decides. If we have made up 
our minds about what our child should 
do, we owe it to him to let him know 
rather than pretending we don’t care 
how he chooses. In situations where we 
really have no strong thoughts about 
what is preferable—when he is choosing 
between a vanilla or chocolate cone, for 
example—the choice really is his. Hav- 
ing a clear opinion, however, doesn’t 
mean we shouldn’t accept his decision 
(within reason) if he definitely knows 
































































what he thinks is better. But a chil 
cannot feel free to make up his min 
when he senses that his parents have 
preference—or worse, that one parer 
wants him to do one thing while t 
other wants him to do another. 

True decision-making is a compl 
process. It is easy to make up on 
mind if one has no concept of what 
involved, or any idea of the likely co 
sequences. That is why the small chi 
can at one moment decide he wan 
things one way, and in the next insi 
on the opposite course. 

From about age five on, the child 
comes increasingly aware that choic 
have consequences. He can beco 
fearful that he may make the wro 
ones. Then he may equivocate, unab 
to commit himself out of anxiety th 
no decision will be exactly the rig 
one. Another youngster in a similar pri 
dicament may make reckless, thoug 
less choices, in a desire to resolve t 
question no matter how. 

Parents should be aware of the tw 
dangers of not being able to act, and 
acting without due consideration 
alternatives. They want their childre 
to be able to make good decisions. B 
it is difficult to teach the skill of de 
sion-making; it is a slow, gradual p 
cess, in which the child needs help. T 
mother we are concerned with he 
failed to understand the form that su 
learning must take. First, the ch 
must be offered choices that are re 
tively easy to make, so that he can f 
come confident of his ability to choos 
Second, the parents must help the chi 
see the consequences of his actions, 
that he may learn what is involved 
the decision-making process. 

As Scott correctly sensed, the t 
alternatives for him were to please } 
father or to please his mother. Si 
he wanted to please both, he could 
decide the issue. Life is very much e 
ier for the child who receives cl 
messages about his behavior from 
parents. If they know in their o 
minds what they want their child to 
they will not need to push him; he 
decide on his own to do what they w. 
him to do. But the parents must be uf, 
ambivalent, so that he will pick up thi 
preferences virtually subconscioush} 
from small clues he doesn’t even recy 
nize as Clues. Only the child who kno 
what his parents expect can be free 
decide on the basis of what is most i 
portant to him: parental approval. 

For all this to work well, it is of 
necessary for us to reduce the choi 
to a manageable level. For examp 
have known parents to insist that t 
child continue to take swimming | 
sons against his wishes because 
begged to take them in the first pl 
What they fail to consider is that t 
child wanted swimming lessons befi 
he knew what they were all a 
In such cases it would be much wise! 
start with one lesson—to give the ch 
a taste of what is involved. After he] 
found out what the teacher, the p 
and swimming are like, then he is P 
position to decide if swimming is 
him. True choices are possible 0} 
when we know what we’re choosing 

It takes wisdom to decide well, é 
children have to acquire that gradua 
So we should respect them when tl 
show us that they have the wisdom 
know when they can’t cope with a ¢ 
ficult decision alone. Only by help 
them then can we aid them in learn 
how to decide on their own. E 
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I really had something to be sober about at 160 pounds. 
I had tremendous arms and a great big sit down. 


ver go to a company picnic and find that 
E you've got competition? Well, I did. I 
looked at those petite girls my husband works 
with and I suddenly saw myself as I was: the 
fat wife. That’s when I turned into 160 pounds 
of fear and jealousy. 

It wasn’t as if I hadn’t known what all my 
eating was doing to me over the years. But 
I had always loved to cook and bake 
and Larry could put it away with- 
out gaining. Some husbands are g 
like that. Me? I just blossomed out 
— on submarine sandwiches, pizzas, 
pies, cakes, and homemade cookies. Why, that 
fellow on television who said, “I ate the whole 
thing!” had nothing on me. 

Sometimes Larry and I would even get up in 
the middle of 


Nt 


the night and I’d make pancakes 
or we’d hop into the car and go out for ice 
cream. I wasn’t pregnant, either. 

Next day, though, !’d hate myself. I wouidn’t 
even stand in front of a mirror. Just like I 


wouldn’t go to church without a sweater or coat 
on to hide my heavy arms. 

Larry never said anything about my gaining. 
He didn’t want to hurt me. But J Oo t the oes 
sage another way. When hx \ 1 the cow- 


size clothes I had to buy 
me compliments. That cru 
took those slender, attractive 
nic to convince me a wife can’t sit | 
fat. Not if she wants to hold her « 
I had tried to reduce, of course, a nu 
times with liquid meals, grapefruit diets, 
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‘t want to lose him, - 
lost 59 pounds. 


By Shirley Gallagher—as told to Ruth L. McCarthy 







ducing pills, skimmed milk. But they didn’t 
work for me, especially the liquids. I needed 
something to chew on. 

Thank goodness Id read those stories of 






candies, Ayds®. I finally decided to try 
them, so I went to the drugstore and bought 
the plain chocolate fudge kind. I carefully 
read the direction folder in the box and learned} 
that Ayds contain vitamins and minerals, but} 
no drugs. That made me feel even better about 
starting the Ayds plan. 
At breakfast, I took a couple of Ayds with 
tea—you can have any hot drink—about 16) 
minutes before eating. Cereal or an egg and’ 
toast for me. At lunch, I’d take my Ayds andj 
tea again and have soup, sometimes a sand-}, 
wich or a lettuce and tomato salad. Then ath 
dinner, Ayds and tea again and a small portion} 
of whatever the rest of the family was having. 
Meat loaf, corn, even some mashed potatoes. 
I’ll tell you, those Ayds really helped curbg 
my appetite. They taste so good, too, that If 
used to eat a couple in the afternoon and in the# 
evening, watching television. They contain only} 
26 calories apiece, which was much better tha 
eating a slice of my own homemade “Wacky”, 
cake. This is covered in chocolate and layered: 
with cherry pie filling. Yet as delicious as it is, I 
could give it up for Ayds. 
The plan worked beautifully for me. I begar}, 
to lose pound after pound. Each time I wentg 
down, I’d run out of the bathroom and say# 
“Come look. I’ve lost again!” Well, by the time 
2 = ' I’d come down to 101 pounds, everybody in myf, 
ae hometown, York, Pennsylvania, was lookingf, 
That’s when the truth really comes out. Like 
this friend of mine. I used to complain to heii 
about being fat. But she’d say: “Oh, you’re nojf 
heavy.” Comforting words. But now that I’m} 
slim, she introduces me this way: “Would youg.. 
believe that Shirley was once pudgy?” 
Larry, of course, is just as proud as he can bef 
Picks me up these days like I’m one of the kids} Ny 
I’d never let him attempt it when I was fat. Bu; i 
that’s all changed now, just like the companyy, 
picnic was entirely different this year. Thanki}w 
to the Ayds plan, I heard someone say: “Wow# 
Here comes Larry and his ‘new’ wife.” 
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Here, 

in my 
husband's 
arms, you 
can see 
there’s 

a lot of 
fun in 
losing 59 
pounds. 











BEFORE AND AFTER MEASUREMENTS 
Before After 
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NOW Z 


Joan 
Kennedy 
The health- 
secrecy 
problem was 
plaguing 
_ Washington 
before the Tom Eagleton fias- 
Security was tight as a tack 
\ months back when Joan 
edy entered George Washing- 
Jniversity Hospital instead of 
getown University Hospital, 
2 the Kennedy family usually 
The reason? Joan’s doctor was 
mous cancer specialist (al- 
th he also treats glandular 
ems). Senator Ted Kennedy’s 
as only in for a minor hyper- 
id problem, but the Kennedys 
d about the impression her 
talization—and the doctor’s 
lty—would make. . . . The hot- 
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she is the 
st. Well, she 
by talent 
ally, being 
te Spencer 
’s daughter. 
Levant gave his last inter- 
to movie-exec-turned-writer 
Fordin, but Candy Bergen 
itting in Levant’s living room 
g to see him for a story when 
fe went upstairs and found him 
in bed. .. . He got their River 
apartment and she gets to 
into a brand-new Gracie 
e place. She gets the kids, but 
them on weekends and 
mas. What everybody got 

in the Amanda Burden- 

Burden split was calmed 
but only after it was pointed 
the young New York politi- 
hat if he blew things sky-high 
entioning the other man’s 
he might blow his own future. 
Pia Lindstrom of New York’s 
S-TV looks a little green 
d the gills when giving those 
-infested, rat-ridden” reports 
bad New York restaurants on 
ening news, it’s because she’s 
ing. Her mama Ingrid Berg- 
ill make a particularly happy 
a now that she and Pia are so 
... So far no report on whether 
ouse Minority leader Gerald 


Pia Lindstrom 











By Liz Smith 


Ford and Defense Secretary Melvin 
Laird have made good their threat 
to play Washington’s exclusive 
Burning Tree golf course wearing 
the Mao caps Ford brought back 
from his recent visit to mainland 
China. Fore, you imperialist run- 
ning dogs! ... Anne Johnson is get- 


’ ting rid of every vestige of her prev- 


ious life as Mrs. Henry Ford II. 
Now Mrs. Deane Johnson of Bel 
Air, Anne is divesting her California 
house of all the fine French furniture 
that used to characterize the Ford’s 
nouveau richness. But “Big Anne,” 
as they call her (even though actual- 
ly she is quite petite), has not gone 
completely Southern Californian. 





Grant 
She evidently doesn’t trust the dec- 
orators out there, because she’s us- 
ing the East Coast’s exclusive Mc- 
Millen. ... Hopefully, you won’t be 
reading any more about how Cary 
Grant and his ex, Dyan Cannon, 
are practically pulling daughter 
Jennifer apart in their unending 
battles over custody and visiting 
rights. A court-appointed trustee 
will now act as King Solomon in 
the matter. Cary, by the way, is 
running all over the country for 
Fabergé, touting his real estate de- 
velopment in Shannonside, Ireland, 
redoing his Beverly Hills house and 
looking for a small jet plane to buy. 
Are you worried about Cary not 
making films anymore? Why should 
he? He just sold seven of his old 
flicks for more than $214 million, 
and last year his rights to North by 
Northwest alone earned him $120,- 
000. . . . People 2 
thought Prin- - 
cess Lee 
Radziwill was 
kidding whenw) 
she made the 
rounds of TV s@ 
companies 
seeking back- 
ing for a film 
about her child-. 40 
hood—and her Prince Charles 
sister Jackie Onassis’s. But Lee’s 
serious. She spent last summer film- 
ing out in East Hampton, Long Is- 
land, with those famed documentary 
movie pro- (continued on page 26) 



















Think 
Silva Thins 100’s. 
They have 

less “tar” than 
most Kings, 
100’s, menthols, 
non-filters: 
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Menthol 
too. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





*According to the latest U.S. Government figures. 
Filter and Menthol: 16 mg.“tar”, 1.1 mg. nicotine av. per cigarette, FTC Report August,’72. 
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rice Play Family Village. . 


Action Garage. Farm. House. Bath/Utility Room Set. Kitchen Set. Patio Set. School. Fun Jet. 
Mini-Snowmobile. Musical Ferris Wheel. Merry-Go-Round. Fire Engine. Airport with Jet. 
Play Family People. School Bus. Mini-Bus. Houseboat. All sold separately in individual sets. 






























































LIZ SMITH continued 


ducers, the Maysles Brothers, at the 





helm. The 
Lee’s promising poetic ideas develop, 
even Jackie—along with the Kennedy 
and Radziwill children—may appear in 
the finished version. And guess which 
magazine will publish Lee’s photos and 
memories? You’re reading it! f 
Since England’s Prince William of 
Gloucester was killed recently when 
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Announci 
the end of city 


‘New! 


footage is good, and if 


his private plane crashed, Queen 
Elizabeth has but definitely grounded 
Prince Charles’ own baby orange 
crate... . Little Bits: Actress Karen 
Black is into scientology . . . John 
Lennon is more of an artistic snob 
than his artist wife Yoko Ono... 
Eleanor McGovern can touch her 
toes, which is more than George can 
do . . . Broadway columnist Earl 


Wilson, completely won over to Wom- 
en’s Liberation, now refers to them 






City-dirt dulls your skin. Makes 
it look drab, lifeless. Now... 
with a creamy non-drying 


formula... New ‘Pond’s’ Creamy 


PONDS 


Creamy Lemon, 
FACIAL CLEANSER@— 





Lemon Facial Cleanser 


lifts out city-dirt. 
Softens and refreshes 
your skin. Makes it 
look alive again! 


©1972 Chesebrough-Pond’s Inc. 


«brings your skin back alive! 


as “the Martha Mitchells” 

Mick Jagger is ready to stand still for 
an immortalizing biography . . . Burt 
Reynolds may be in the kitchen with 
Dinah (Shore), but he’s in other 
rooms with other girls, too. 


Once upon a time there was a Prin- 
cess named Lefrak (pronounced Leff- 
wrack). The family of the Princess 
made a fortune building apartment 
complexes al] over, including one called 
Lefrak City. 

At the time of her society debut 
a few years back, the Princess, whose 
first name is Francine, divided her 
last name into two French-but-un- 
equal parts and became Francine 
Le Frak. Her family contended that 
this was how they had originally 
spelled the name in the old country 
anyway. 

Once upon a time there was a Prince. 
His father was Jerry Finkelstein, 
a prominent New York Democratic 
kingmaker. The Prince decided that his 
last name was a jawbreaker for a per- 
son with his political ambitions, so he 
dropped the Finkel and became plain- 
as-seltzer Andrew Stein. Today he 
is a City councilman and potential fu- 
ture Mayor of New York. 

Do I have to tell you the end of this 
story? Don’t you already know that the 
Prince and Princess who altered their 
names are now terribly serious about 
one another? It would surely be a mar- 
riage made in heaven, and The New 
York Times would go bananas. 

I’m not making fun of name-chang- 
ing, by the way. I’ve changed mine 
twice and gone back to Smith both 
times, so I haven’t a leg to stand on. 
I think the whole thing is romantic 
and adorable. 


Joan Blondell is a softie who used 
to tape Band-Aids across the fannies 
of her pug dogs when she walked them 
in the winter; she worried that their 
unprotected areas would freeze. Now 
Joan has written the surprise of sur- 
prises—a pungent first novel called Cen- 
ter Door Fancy (the title comes from 
an old vaudeville term). Joan grabs 
you with her characterization of the 
saucer-eyed blond girl who makes good 
as a movie star. She wrote it as fiction, 
being too kind—for the most part—to 
write a memoir that would let every- 
body have it. 

But you'll recognize at least two 
of her late husbands—singer Dick 
Powell and showman Mike Todd, 
as well as characters suspiciously like 
Louella Parsons, Marion Davies 


and William Randolph Hearst. Plus 
an etched-in-acid rendering of one of 
Hollywood’s perennial ingenues. Joan 


If you are receiving duplicate copies, 
please send both labels. 


Address all inquiries to: 
P.O. Box 1697, Des Moines, lowa 50306 


Subscription Prices: Name 

U.S. and Possessions and 

Canada: One year $5.94. Address 

All other countries: 

One year $8.94. . 
yours, City 


should be accompanied by your adaress /abel. 






















may need to get out those Band-A 


again Ser ghe Allyson reads C, 
ter Door Fancy. 


The wealthy have a saying: “Y 
can’t be too thin or too rich!” T 
like this motto so much that they s 
it on needlepoint pillows down in Pa 
Beach, Hobe Sound, and way out 
in Palm Springs. Well, true or fa 
writer-editor Wyatt Cooper thi 
his glamorous heiress wife Glo 
Vanderbilt is much too thin. Glo 
now weighs 98 pounds soaking 
Wyatt, disagreeing with Wome 
Wear Daily’s verdict that Gloria lo 
better than ever, prefers his wife at 
old fighting weight. 

(So far nobody has said that Glo 
is too rich—and since she is the o 
person who ever gave me a wh 
pound of caviar I’m not going to 
anything either.) 


THE CARDINALS 
By Loren Eiseley 


The ways of the wild are queer 
by human standards 
but long ago the Hebraic Old Testam 
God gave warning when he said 
My ways are not your ways 
im plying 
the storm that rages 
out of human understanding 
implying time beyond time, 
Space beyond space 
stars beyond stars, 
I create evil, he said 
and make the good, that too, 
in proportion 


Here on my window ledge 
two cardinals 
male and female 
having lived alone all winter 
in that silence of the solitary 
who seek their own food 
and depend on no one 
suddenly exchange seeds 
in an ancient ritual 
welcoming spring 
They are not too intimate 
the horn of the beak preventing 
they are very wild 
but grave and dignified 
at this moment 
So much so 
that if I could 
with the proper manners 
I should like to give 
a seed to you. . 
Copyright © 1972 by Loren Eiseley. From Notes | 
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Formula for relief of 
Bronchial Congestion, Bronchial Asthma. 


Helps rid 
lungs of 
excess 
phlegm. 


Helps clear air passages, restore 
free breathing, relieve distress 
...coughing and wheezing. 


This clinic-tested preparation is called 
Bronkaid®. In one tablet, Bronkaid com- 
bines an expectorant and bronchodila- 
tors to attack the two major causes of 
congestion and wheezing. 

Bronkaid Tablets quickly start acting 
to soften and loosen excess phlegm. 
The direct action helps rid your air pas- 
sages of sticky, stringy phlegm. At the 
same time, Bronkaid helps relax tight- 
ened bronchial muscles and eases the 
distress that results from stagnant air 
trapped in the lungs. 

With Bronkaid Tablets, you enjoy 
amazing two-way help in one combina- 
tion tablet. Bronkaid helps you cough 
up phlegm, clear clogged air passages, 
restores free breathing. You cough less; 
you breathe more freely, easily. 

For rapid relief of coughing and 
wheezing of bronchial congestion and 
bronchial asthma, for relief that lasts 
for hours, get Bronkaid Tablets today. 


No prescription required. Available at 


your local drugstore. Drew Laboratories; 
Div. of Sterling Drug Inc., New York, 
N.Y. 10016. 





28 














MEDICINE 
TODAY 
By David R. Zimmerman 


Saving lives. Illinois health officials 
credit women’s traffic safety groups 
for the lobbying needed to win legis- 
lative enactment of a bold new injury 
treatment system. As a result, radios 
now link highway police and ambu- 
lances to a statewide “trauma care 
network.” Experts decide immedi- 
ately, on the basis of reports from 
the scene of the injury, what care 
each victim needs—and where he or 
she should be taken to get it. Criti- 
cally injured persons may be moved 
by helicopter to distant medical 
centers where their special needs 
can be met. Precious minutes, even 
hours, are saved. 

The year-old plan, which cost lit- 
tle to initiate, has already sped 
15,000 victims to appropriate emer- 
gency facilities. Dr. David Boyd, its 
director, estimates that formerly 
about 8 percent of seriously injured 
persons died after first-aid help ar- 
rived. In Illinois today these deaths 
are down to about 2 percent. 


Pregnancy vitamin. Because many 
pregnant women are deficient in the 
anemia-inhibiting vitamin folic acid, 
and because most multivitamin tab- 
lets do not include it, the Medical 
Letter now recommends that all 
pregnant women take folic acid tab- 
lets (0.3 mg.) each day. Breast-feed- 
ing women may need them, too. 


Boarding out. Long-time inmates 
at a Boston mental hospital are re- 
gaining their freedom. They are 
being moved into cooperative apart- 
ments in residential dwellings, where 
they are assisted and supervised by 
their landlords. A mental health 
worker injects each patient with a 
long-acting tranquilizer every two 
weeks. The patients cook, shop and 


| look after themselves. Many work. 


The cost of such cooperative living 
is considerably less than in-hospital 
care. And the patients say they now 
feel “more like human beings.” 


Dirty air hurts weak hearts. The 
car exhaust gas, carbon monoxide 
(CO), which also is a cigarette 
smoke pollutant, reduces the amount 
of oxygen the blood can carry. And 
the availability of blood oxygen is 
especially important to heart disease 
victims, whose damaged hearts need 
all the oxygen they can get. Not 
surprisingly, then, when U.S. en- 
vironmental health researcher Dr. 
Einar Anderson subjected heart pain 
angina) patients to CO levels sim- 
ilar to those in polluted urban 
areas, the patients’ endurance levels 
dropped and their chest pains in- 
creased. “It seems clear,” says Dr. 
Anderson, “that environmental fac- 
tors, such as air pollution, and per- 
sonal factors, such as smoking, can 
significantly aggravate the symp- 
toms of ischemic [blood-deficiency | 

eart disease.” 


Stay slim while nursing. Many new | 











NATURAL 
BIRTH 
CONTROL? 


Yes. A more natural form of 
birth control is possible with 
Delfen* Contraceptive Foam. 

Doesn't affect your hormones. 
Delfen is a vaginal foam made to 
approximate the natural condition 
of anormal healthy vagina. Works 
without affecting your hormones. 

No interruptions. Delfen may 
be applied up to one hour before 
intercourse to avoid interruption, 
and the temptation to “skip it this 
time?’ 

Nothing to interfere with sensa- 
tion. Delfen is used all by itself. 
Without mechanical barriers to 
interfere or inhibit. This deli- 
cately scented, snow white aerosol 
foam is virtually undetectable in 
use. It doesn't leak or run. 

Proven effectiveness. Delfen 
Foam contains one of the most ef- 
fective sperm killing ingredients 
in use today—Nonoxynol 9. And 
while no method of contraception 
can guarantee 100% effectiveness 
for all women, tests on thousands 
of women plus the experience of 
hundreds of thousands of users 
prove Delfen to be highly effective 
when used as directed. 

Delfen Foam forms a protective 
shield and kills sperm on contact. 

Available without a prescription. 





Delfen. 
Perhaps the most natural form 
of birth control available. 


(Ortho) 





The world’s largest laboratories 
devoted to family planning research. 


“Trademark © OPC 1972 
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mothers do not breast-fee 
babies because they fear that 
extra calories they need—about ° 
a day—will make them fat. In 
helpful new Complete Boo 
Breastfeeding (Workman P 
ing Co.), Dr. Marvin Eiger 
Sally Olds say weight gain di 
breastfeeding can be avoided. 
recommend nonfattening, high 
tein foods for the necessary 
calories: skim milk (instes 
whole); broiled, boiled or bk 
meat and potatoes (insteac 
fried); lean meats, raw veget 
and fruit (instead of cookies, ¢ 
and other high-carbohydrate s 
foods) . 


Blocking drug abuse. The 
availability of paregoric—an o 
compound that relieves severe 
rhea—is threatened because nar 
addicts buy it and separate oj 
opium to inject into their bodi 
novel method to prevent this ¢ 
is being developed at Bristol 
oratories, in Syracuse, N.Y., b 
Irwin Pachter. In animals at 
he says he can neutralize the op 
narcotic effect by adding a tir 
of its chemical antagonist, nale 
to the paregoric. He foresees r 
one being added to all paregor 

Meanwhile, another long 
anti-diarrheal drug, Entero-Vio 
has been downgraded by the 
and Drug Administration. It_ 
cause severe eye injury, says 
FDA, adding: “Most . . . speci 
say [it] is ineffective.” 


Eyelid painlessly raised. The 
anguish of having one’s eyelid rj} 
with a finger or rolled on a x 
stick so that a cinder may tk 
moved can now be averted, Cli? 
Trends reports. A device in 
by New Jersey eye specialist, 
Seymour Kern clips lightly ont? 
lid and lifts it. 7 


Wart remover. Injection of ¥ 
ened smallpox vaccine into a 
will remove it—without leav 
scar—says a Toronto radiologisi| 
Andrew McGee says the virus 

vaccine apparently stops grow} 
the virus that causes the wari] 
claims he has successfully t 
4,000 warts this way. Regreti} 
the vaccine, which is not license 
this use in the U.S., causes s 
side effects in a few patients, a 
is now administered less frequ 


Happy time help. At St. Jude 
dren’s Research Hospital in — 
phis, blood specialists now 
almost half of their young 
lymphocytic leukemia patiet 
survive for five years. Their 
therapy” program includes 
therapy and drugs. 

The St. Jude program is 
supported by gifts, and the h 
will provide unique “Share 
Joy” cards that-you can sé 
persons in whose name you ¥ 
make a Christmas or other 
occasion contribution. “In the 
of celebration,” say the plan 
inators, Mr. and Mrs. Bern K 
of Greenville, Miss., such a gil 
one “remember the stricken 
“Share Your Joy Cards” ar 
Write St. Jude, POB +318, 
phis, Tenn. 38101. 
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lis may well be the best pain reliever you can buy. 
nportant medical research studies have provided evidence 
lat this pain reliever—Excedrin—is significantly more effective 
ainst pain than the common aspirin tablet. 
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Today it’s free. 
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For your free trial size sample of six Excedrin’|}| 
tablets, send your name and address to Excedrin ||| 
Sample Offer, P.O. Box 2451, Baltimore, Md. 21203.) 














NAME 





ADDRESS 





CIEY. STATE ZIP 





Limit of one to a family or group. Offer void where taxed, peguleten or prohibited. 
Offer expires January 31, 1973. *Reg. T.M. of Bristol-Myers Co. for analgesic © 1972. Hl 


Thanksgiving economy 


I’m preparing my first Thanksgiving 


dinner for my in-laws this year and 
Vd like to serve a delicious meal. 
Since we don’t have much money, 


can you give me some rules for buy- 
ing that will help keep my bills 
down? 


The bigger the gobbler, the more 
meat it will have in proportion to 
bone. A turkey weighing less than 12 
pounds is half waste. Half of a 20- 
pound turkey may cost less than a 
whole 10-pound bird. And whole tur- 
keys are usually much better bar- 
gains than cut-up gobblers. 

You may consider buying a self- 
basting turkey that has had oil, wa- 
ter, flavors, fats, phosphates and 
other materials injected into it. This 
will make your turkey tenderer and 
give it more flavor, but you will pay 
the same price per pound for the 
added ingredients as for the turkey. 


Frivolities or incentives ? 

We have just moved to a suburb 
where the top executives of my hus- 
band’s company live, and I am ab- 
solutely appalled by the way they 
bleed their own company! My hus- 
band’s immediate boss rides to work 
in a company car and J have seen a 
chauffeur driving him in the eve- 
ning too. He often has his secretary 
come all the way out to his home to 
take dictation. I’m sure the company 
also pays for his golf club expenses. 
Isn’t this a disgrace? Or am I naive? 


Whether it’s a disgrace and whether 
you're naive are beside the point, for 


DENTISTS WANT 
TO SAVE TEETH, 
NOT PULL THEM. 


That’s why a dentist designed 





the PY-CO-PAY® toothbrush. 
Dentists agree that the most imp 

thing you can do to save your teeth 

right. So a dentist designed PY-CO-PA 


brushing right easier 
PY-CO-PAY 
head, so it’s easier | 
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By SYLVIA PORTER 


what you have just awakened to is 
the ever-lengthening list of “perks” 
now being extended by many big 
corporations to their top managers. 
These perquisites—or special privi- 
leges—range from use of company 
automobiles and planes to resort fa- 
cilities and medical care. Also, ex- 
ecutives may work long weekends at 
home and have members of their 
staff come to them. 

More specifically, more than six 
out of 10 of all top managers enjoy 
formal expense accounts; more than 
half have the use of company auto- 
mobiles; and four out of 10 enjoy 
paid golf clubs and associations. 
You may denounce the “perks” as 
frivolities, but the companies con- 
sider them vital incentives to attract 
and hold executives, particularly 
young ones. 


Baggage liability 

What compensation is made to an 
air traveler if the airline loses or 
ruins a suitcase or other baggage? 


mak recommends. 


As you'd expect, many dentists recommend 
the PY-CO-PAY toothbrush. After all, it was 
designed to make it easier for you to brush right. 


SO many Cavities start. And a straight handle so 
it's easier to brush at the proper angle. 

When the rubber PY-CO-TIP® was added, it 
made it even easier to clean between your teeth 
and massage your gums, the way your dentist 


The liability limits for loss, delay or 
damage to your baggage (unless you 
declare a higher value and pay an 
extra charge) are about $7.50 per 
pound for baggage checked on inter- 
national flights, and $330 per pas- 
senger for unchecked baggage. The 
limits for baggage on domestic 
flights are $500 per passenger for 
most carriers. 

The Civil Aeronautics Board re- 
quires the airlines to post signs de- 
claring these limits at ticket-sales 
counters. 


Teachers’ salaries 

I have just completed my master’s 
degree in education and have been 
hunting for my first job as a French 
teacher. So far, the best offer I’ve 
received is for a yearly salary of 
$6,500. What are teachers with my 
amount of education generally being 
paid? 


At last count, in large public school 
systems the average minimum teach- 


u 


er’s salary paid was $7,595 and 

average maximum was $11,620. H 
is a chart showing salary levels} 
teachers with various degrees in 





































ious types of schools: 
Large Public Nonpu 
public 2-yr. 2-y 


schools colleges colle, 
Bachelor’s Degree 
Minimum  ‘§ 6,847 $ 7,075 $ 5,7i 






Maximum 10,006 10,442 7,44 
Master’s Degree 

Minimum 7.093 = T2167 

Maximum -_ 111,620 11,568 
Six Year (M.S. & 

30 credits) 

Minimum 8,262 8541 6. 

Maximum 12,963 12,764 8, 
Doctor’s Degree 

Minimum 8,708 9,674 7,7 

Maximum 13,453 14,088 10,0 


Low down-payment mortgages 
Is it true that you can get a gove 
ment-backed mortgage on a home 
day with a down payment of onl 
percent? If so, where? 


Yes, Federally chartered savi 
and loan associations—and so 
state-chartered associations as ¥ 
—are now permitted to extend th 
low down-payment (continu 





Miss 
Porter 
welcomes 
questions 
from readers. 
Those 

of general 
interest 
will be 
answered in 
this column 
as space 
permits. 





Use PY-CO-PAY twice a day. 
See your dentist twice a year. 





into a card they’ll love. 





HAPPY HOLIDAY... 
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..from OUR HOME to YOURS! 
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=. Just take your favorite snapshot, slide, or negative to 





) your photo dealer. He’ll show you a wide variety of 
¥ card styles to choose from. Pick the style you like 

the best and he’ll have photo-greeting cards made Se 
by Kodak or an independent photofinisher. You'll 

like them. And they'll love them. 
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i t exist in than his after a major crash. Why isn’t 
f limit the f repairing lifforent car this inequity corrected? 
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ou think you may 

sk the neare savings and loan ferent car Nn ‘ n costs 


ciation for details and rules. most likely | lam 


Auto insurance inequit 
It seems to me grossly unfair that auto- 


mobile insurance cor 





Its unique formula makes it 
compatible with detergents. 
Enables it to soften in the 
wash cycle. 
GS a ae 
soft. Once you discover Rain 
eek 
The wash cycle fabric softener 
- from wohnson © Pee et 
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: t: iccount the dif- You’re absolutely right in your ob- 
be quali- pao ate ncreases, amo dif- servation about the differences in re- 
arts pair costs as well as the different rates 
ged—such as the of increase in costs. But I am happy to 
frame. fenders, grille, cooling system, report that the Insurance l 
air conditioning, hood. As it stands, I Office, a national statistical, 
am probably paying exactly the same and rating organization representing 
npanies don’t take premium as my neighbor, although my several hundred insurance companies, 










is now completing studies that measurs 
the costs you mention. And new sched 
ules of automobile insurance premium 
will be based on these measurements 

To indicate the inequities you pin 
point, this year’s cost of collision 
related parts in a Chevrolet Impala 2 
door hardtop is $3,255.95. In contrasif, 
the cost of comparable parts for | 
Plymouth Fury III 2-door hardtop i 
$2,348.09. 


Is this deal straight ? 

We are intrigued by an investmengj 
plan we have seen advertised. It offer 
promissory notes that mature in les}, 
than a year and pay interest at thP 
annual rate of 30 percent or more. Thff 
company offering this deal has a herf 
of registered Angus cattle as collateraf- 
Do you think this deal is straight? 


No! In fact, it sounds very much like 
case of mail fraud uncovered by th}, 
U.S. Post Office about a year ago i}; 
which a cattle and real estate operato 
was arrested because many “investors# 
were never paid off and because th}! 
“collateral” cattle were not even owne 
by the operator. f 

My advice to you and all small irf 
vestors is: Avoid any deal promisir}, 
interest rates as high as 30 perce’ 
and any deal involving exotic collateré 
This is obviously a wild gamble. 


IRS advice 

Can advice from the local Intern: 
Revenue Service on filling out a tal) 
return be considered infallible? 


Unfortunately no, as survey after sui’ 
vey has shown. Near last April 15, fe 
instance, the Wall Street Journal too}, 
a sample tax problem to five differerf. 
IRS offices in search of a solution}, 
and got five different solutions instea 
of one. The record for many commei}y 
cial tax preparers and advisors is shal 
by; some of them even prepare fraud 
lent returns. D 
The IRS has promised significar 
improvements in both the quality an 
quantity of its own tax advisory servic 
and also a crackdown on fraudulent an} 
incompetent commercial tax preparer 


Signing checks 

I’m to be married next month and m}, 
husband-to-be and I have decided 
combine our checking accounts int, 
one. How will I sign my checks ther 
With his name and a “Mrs.” in frothy 
of it? “| 
Wh 
Sign your checks after your marriag*th 
with your own first name plus you 
married name. For instance, use “Mar ; 
Doe”—not “Mrs. John Doe.” Do ng” 
use a title—Mrs., Miss, Ms. or Mr.}. 
as part of your signature. 


Gasoline credit cards Mi 
I’m among the few holdouts against 6 i 


company credit cards for chargith. 
automobile gasoline bills, and the rei} 
son is that a card carrier has to pati, 
high interest charges in addition 1}hh 
high gas bills. I think it would be fA 
service to your readers to expose theif" Mo 
costs publicly. 












I'll do just that, although I think ye} * 

have some real misconceptions aboi 

this type of credit card. . 

Normally, the oil companies mal Ry 
no finance charge unless you fail to pe}. 
(continued on page 3ths 
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our sponsors 


ou are considering sponsoring a child through 
Christian Children’s Fund, certain questions may 


_ What information will I receive about the 
'd I sponsor? 
About two weeks after you become a spon- 
} you will receive a photograph of your child, 
ase history, and a description of the home or 
ject where your child is receiving help. You 
| also receive progress reports, and any addi- 
al information you may wish to request. 
May I indicate the country, age, and sex of 
d I wish to sponsor? 
} Yes, we try to fulfill all requests, but as you 
| imagine, sometimes this is difficult. Many 
jasors allow us to select a child for them from 
emergency list. 
Does my $12 provide total support for my 
‘In places like India, and other countries of 
eme poverty, yes. However, many homes re- 
e additional support in the form of contribu- 
s and special gifts. 
Can I write directly to my child, and will I 
ive an answer? 
Yes, to both questions. When you become a 
sor you receive your child’s mailing address. 
can write to your child, and the answer will 
ranslated by our staff overseas. (Many spon- 
save the foreign stamps they receive!) 
When will I first hear from my child? 
Just a few weeks after you become a sponsor, 
child will write to you. 


# Because we are an organization staffed by 
stian people who are committed to the task 
hiving children a chance to grow up in an 
psphere of love. 

} How do I make my sponsorship payments? 
You may send your check monthly or an- 
ly. You will receive a receipt, along with an 
hification card and envelope for use when you 
e your next gift. Your contributions are tax 
ictible. 
Is CCF independent or church operated? 
Independent. CCF is incorporated as a non- 
t organization, with a Board of Directors who 
quarterly. We work closely with missionaries 
1. denominations. No child is refused entrance 
Home because of creed; or race. 

When was CCF started, and how large is it 


1938 was the beginning, with one orphanage 
nina. Today, over 100,000 children are being 
ed in 55 countries. However, we are not 
ested in being “big.” Rather, our job is to 
bridge between the American sponsor, and 
hild being helped overseas. 
hat benefits do the children receive from 
elp? 
In general, children receive food, clothing, 
er, medical care, education, school supplies— 
love. You will receive detailed information 
ding to the country where your child lives 
he type of project. 
ow can I be sure that the money I give 
ly reaches the child? 
CF keeps close check on all children 
gh field offices, supervisors and caseworkers. 
es and projects are inspected by our staff. 
home is required to submit an annual audited 
ent. 
ow long does a sponsorship last? 
4#A sponsorship should be for at least one year. 
Df course, we realize financial conditions can 
ge suddenly, and so you are free to cancel at 
ime. A sponsorship may be carried for as long 
person wishes. 
lay I sponsor a child for less than $12 a 
, and still receive the child’s name, address 
jicture? 
€ cannot accept sponsorship for less than 
a month, but you can become one of our 
‘Bibutors. Your gifts—large or small—will help 


‘he answers to some 
estions frequently asked 


to you. Perhaps you will find them answered here. 


repair buildings, or provide emergency medical 
care, Or buy milk for abandoned babies, or help 
care for unsponsored children. You will be kept 
informed of the needs through CCF WORLD 
NEWS. 

Q. May two people share a sponsorship? 

A. Yes, and please give both names and ad- 
dresses of persons sharing the expense of a spon- 
sorship. 

Q. May groups sponsor a child? 

A. Yes, church classes, office workers, civic clubs, 
schools and other groups. We ask that one person 
serve as correspondent for a group. 

Q. Are all the children orphans? 

A. No. Although many of our children are or- 
phans, youngsters are helped primarily on the basis 
of need. Some have one living parent unable to 
care for the child properly. Others come to us 
because of abandonment, broken. homes, parents 
unwilling to assume responsibility, or serious ill- 
ness of one or both parents. 

Q. Where do the children live who are being 
sponsored? 

A. Youngsters who receive your help live in or- 
phanages, homes for abandoned babies, schools for 
the blind, hospitals, nursing homes, day care 
nurseries, vocational training centers, and many 
other types of projects. 

Q. How long do the children remain in the 
Homes? 

A. This depends on the country, but usually the 
children stay in the Homes until they are 18. We 
do everything possible to see that they are 
equipped to make an adequate living before they 
go out on their own. 

Q. How old are the children in the orphanages? 
A. They range from infants through teen-agers. 
Q. Is it possible for sponsors to eventually legally 
adopt the child they sponsor? 

A. Many people want to take these needy child- 
ren into their homes, but the majority of them 
cannot be legally adopted. In all cases it is neces- 
sary for the U. S. Immigration and State Welfare 
authorities to approve legal adoptions. CCF does 
not handle legal adoptions. 

Q. May I visit my child? 

A. Yes. Our Homes around the world are de- 
lighted to have sponsors visit them. Please inform 
the superintendent in advance of your scheduled 
arrival. 

Q. Can my child visit me? 

A. This decision must be left entirely with the 
superintendent. If allowed, all traveling expenses 
and responsibilities are assumed by the sponsor. 
Q. Are my letters to the child censored? 

A. Absolutely not. Your entire letter is given to 
the child along with a literal translation in the 
child’s language. 

Q. Which would you advise me to send? Packages 
or a money gift? 

A. Money gifts save the cost of mailing a pack- 
age and insure that the items you wish for your 
child will be the proper size. Also, goods pur- 
chased overseas generally cost less than similar 
items in the U. S. 

Q. Should I always send a money gift through 
the Richmond Office? 

A. Always! It would be extremely difficult for 
your child to cash a check or exchange currency. 
The total amount of your gift will be sent to the 
Home, along with your instructions for its use. 
This is a service provided for our sponsors, with- 
out any deduction for handling. 

Q. Is CCF registered with any government 
agency? 

A. Yes, CCF is registered with the U. S. State 
Department’s Advisory Committee on Voluntary 
Foreign Aid, holding Registration No. 080. 

Q. Where doI send my checks? 

A. All contributions, whether sponsorship pay- 
ments or money gifts for your child, should be 
sent to our Richmond Office and made payable 
to Christian Children’s Fund. 








She Needs Your Love 


Little Mie-Wen in Formosa already knows many things 
. the gnawing of hunger .. . the shivering of fear... 
the misery of being unwanted. 

But she has never known love. Her mother died when she 
was born. Her father was poor—and didn’t want a girl child. 
So Mie-Wen has spent her baby years without the affection 
and security every child craves. 

Your love can give Mie-Wen, and children just as needy, 
the privileges you would wish for your own child. 

Through Christian Children’s Fund you can sponsor one 
of these youngsters. We use the word sponsor to symbolize 
the bond of love that exists between you and the child. 

The cost? Only $12 a month. Your love is demonstrated 
in a practical way because your money helps with nourishing 
meals . . . medical care . . . warm clothing . . . education 

. understanding housemothers .. . 

And in return you will receive your child’s personal history, 
photograph, plus a description of the orphanage where your 
child lives. You can write and send packages. Your child will 
know who you are and will answer your letters. Corre- 
spondence is translated at our overseas Offices. 

(If you want your child to have a special gift—a pair of 
shoes, a warm jacket, a fuzzy bear—you can send your check 
to our office, and the entire amount will be forwarded, along 
with your instructions. ) 

Will you help? Requests come from orphanages every day. 
And they are urgent. Children wrapping rags on their feet, 
school books years out of date, milk supplies exhausted, 
babies abandoned by unwed mothers. 

Since 1938, thousands of American sponsors have found 
this to be an intimate person-to-person way of sharing their 
blessings with youngsters around the world. 

Little Mie-Wen and children like her need your love— 
won’t you help? Today? 

Sponsors urgently needed this month for children in : India, Brazil, 
Taiwan (Formosa), Mexico and Philippines. (Or let us select a 
child for you from our emergency list.) 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a] boy [ girl in 


(Country ) 
L] Choose a child who needs me most. 
month. 

I enclose my first payment of $ 

child’s name, story, address and picture. 
I cannot sponsor a child but want to give $ 





I will pay $12 a 


. Send me 


(J Please send me more information. 
Name 
Address 
City 
State Zip 











Registered (VFA-080) with the U. S. Government’s Advisory Com- 
mittee on Voluntary Foreign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7 LH71NO 





One of the questions I’m asked 
most frequent y in psychiatric 
practice as well as in private life 
is: “Why don’t men understand 


women?” Many women feel that 
men just cannot figure out who 
women are, what women want 
and where women are going. And 
these women are right; most men 
do not understand women. And 
to compound the problem, men 
have absolutely no idea why they 
can’t understand them. 

Of course, some men readily 
boast that they understand wom- 
en completely. However, when 
questioned in depth about their 
rare insight, these men will re- 
spond with a hodgepodge of 
ridiculous, erroneous, cliché ex- 
pertise. A woman should be wary 
of any man who claims he un- 
derstands her completely. Most 
likely he is a man who is “com- 
pletely” ignorant about women 
and ‘‘completely”’ prejudiced 
against them. The chances are 
that this man is confusing under- 
standing a woman with affection 
for her. There is a vast difference 
between the two. 

To understand women, a man 
must first admit that he doesn’t 
understand them at all. Only then 
can he come to grips with the fear 
and hostility that he may be har- 
boring against women. When this 
fear and hostility come out into 
the open, a man can then relate to 
a woman on a one-to-one basis. 
Only then can he get to know a 
woman’s thoughts, feelings, de- 
sires and interests—all the things 
that one person (male or female) 
must know about another in order 
to understand him or her to a rea- 
sonable degree. 

The ready knowledge that men 
have about women usually con- 
sists of muddled infantile and 
adolescent fears, fantasies, preju- 
dices and exaggerations. One of 
the most ludicrous of these mas- 
culine prejudices is that “all wom- 
en are alike.” Men will openly 
admit that they are attracted to 
certain types of women, but then 
these same men refuse to see 
women as individuals. 


Mate prejudice against women 
(like female prejudice against 
men) can have disastrous conse- 
quences to society as a whole. 
Any breakdown of male-female 
communications, or any so-called 
war between the sexes, whether 
subtle or blatant, usually pro- 
duces misery. The only way to 
prevent this breakdown is to in- 
crease mutual understanding. 
Few men, unfortunately, are 
mature enough or open enough to 
make the effort to understand or 
even get to know women. They 
don’t realize that this knowledge 
will increase their satisfaction on 
nearly all levels of living. As I 
have pointed out many times be- 
fore in this column, women in 
our society are not as plagued by 
immaturity or burdened by the 
inability to understand as our 
men are. Our culture has a way of 
producing mature women, but for 
some reason too many men re- 
main little boys—with all their in- 
securities and false male pride. 
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Why Men Don’t Understand Women. By Theodore I. Rubin, M.D. 


And it is these immature men 
who must handle a man’s respon- 
sibility in our world today. 

Men take great pride in those 
attributes that they consider the 
exclusive property of the male 
sex. These attributes include: 
strength, control of emotions, 
courage, complete absence of 
helplessness, logic, constant 


-- youth, physical prowess, sexual 


_ “potency, deprecation of artistic 
aspirdtions and glory through 
competition and aggression. Too 
qmany*men feel that it is essential 
to possess every one of these at- 
tributes if they are to be consid- 
ered masculine. They feel “un- 
manly” if they fall short of these 
goals. Such an unrealistic attitude 
can damage and even destroy a 
man’s ability to undertake adult 
responsibilities or to relate to 
himself, to other men, to children 
—and especially to women. 

When you ask young men, 
“What are you?” most will an- 
swer, “I am a boy.” Later in life, 
the answer to the same question 
is: “I am a man.”’ How much bet- 
ter off the world would be if ev- 
eryone answered that question: 
“IT am a human being.” Seeing 
oneself primarily as a human be- 
ing, with all the faults and under- 
standing that the word “human” 
implies, is more constructive to 
the human condition than seeing 
oneself as masculine or feminine. 
This insight also leads to self-ac- 
ceptance, which in turn leads to 
mutual acceptance. To under- 
stand a woman, a man must ac- 
cept what she is. But men find 
this extremely difficult because 
they refuse to admit that they 
share characteristics with women. 
For example, men think all men 
are strong and all women are 
weak. The male mind refuses to 
believe that the “male” character- 
istic of strength can be found in 
women. On the other hand, men 
find it difficult to believe that 
women are different. For exam- 
ple, it is hard for men—who re- 
quire orgasm for sexual satisfac- 
tion—to believe that women can 
at times find sex enjoyable or sat- 
isfying without orgasm. 

Depression, cowardice, envy, 
jealousy, love, sexual interest, ar- 


tistic talent, involvement with 
children, shyness, greed, generos- 
ity—these and hundreds of other 


traits are neither masculine nor 
feminine. They are human traits. 
The extent to which a man (or a 
woman) recognizes these traits as 
human (instead of male or fe- 


male) will determine in large part 
the success or failure of that man’s 
(or woman’s) male-female rela- 
tionships. 


C ertainly, important and inter- 
esting biological and psycholog- 
ical differences exist between 
men and women. But these differ- 
ences do not account for that 
wide variance in male vs. female 
thinking in which our upbringing 
has led us to believe. Actually, 
men and women are more alike 
than they are unalike, Heterosex- 
ual men have almost as much in 
common with heterosexual wom- 
en as they do with other men. 

In other words, human beings— 
if permitted and encouraged to do 
so—can have deep human friend- 
ships on a nonsexual basis, re- 
gardless of what sex they happen 
to be. Men and women can be 
friends. This. sounds simple 
enough, but in our culture, non- 
sexual man-woman friendships 
are rare. After marriage, friend- 
ships between men and woman on 
a nonsexual, nonbusiness, non- 
couple level are virtually nonex- 
istent. Women are supposed to 
have women friends, and men, 
men friends—and there the line is 
drawn. 

This separation of men from 
women is a throwback to the so- 
cial separation of the sexes that 
takes place from birth through 
adolescence. A boy is branded a 
sissy if he demonstrates any in- 
terest in girls before the age of 
sexual awakening. As a result, 
boys (who become men) expe- 
rience little involvement or infor- 
mation-sharing with girls (who 
become women). This failure to 
exchange information—often per- 
petuated by a boy or girl’s family 
—causes a breakdown in man- 
woman communications right 
from the beginning. This male- 
female communications gap is 
widened by the fact that the 
American male has a deep-rooted 
fear of his own femininity, and 
worries that deep down he may 
have homosexual tendencies. 
Thus it is easy to see why men, 
consciously and unconsciously, 
do little to open avenues that will 
permit them to understand wom- 
en. In rejecting traits that men 
consider feminine, men also re- 
ject women, who are the bearers 
of these feared characteristics. 

Women can help men under- 
stand females—and in doing so, 
can learn to understand them- 
selves better. But let me warn 







any woman who undertakes the 


task of helping a man to under- 
stand women: the job requires 
patience in large amounts, be- 
cause men—like the little boys 
that they are—do not listen read- 





~jly. Compassion is also necessary 


—in large doses—in order to over- 
come long-held, deep-seated male 
prejudices. Prejudice is born of 
fear, and I have already pointed 
out why men fear women. 

Men must give up their false, 
masculine, infantile pride before 
they can realize that women are 
capable of understanding busi- 
ness, checking accounts, politics, 
plumbing, electricity, football— 
and all those areas that many 
men now consider “for men only.” 
Women can help to create areas 
of mutual interest as well as areas 
of potential mutual concern. To 
convey real feelings, people must 
talk to each other, but talk is 
meaningless unless the words con- 
vey real feelings. By words that 
convey feelings, I do not mean 
words of judgment, blame or re- 
crimination—such words are con- 
versation stoppers and do not 
promote understanding. 

Women can do much to mitigate 
the masculine behavior pattern 
that prevents so many men from 
understanding women by stop- 
ping that masculine pattern 
where and when it starts—in a 
boy’s early years. Women can 
teach their children—particularly 
their sons—to accept themselves 
as human beings. Women can 
teach their youngsters that it is 
much more important to be hu- 
man than to be*masculine, femi- 
nine, black, white, American or 
European. A mother has primary 
and sustained contact with her 
infant sons, and she should try to 
transmit the concept that softer 
feelings, human sensibilities, hu- 
man limitations, frailties and 
compassion are not the exclusive 
province of either sex. Parental 
acceptance of both sexes on an 
equal basis, including the partic- 
ular aspirations of both sons and 
daughters, leads to a child’s self- 
acceptance and will help him or 
her relate better to the opposite 
sex. Mutual respect of parents for 
each other also makes a consider- 
able impact on children and on 
their future relations with other 
members of the species. END 


As a regular feature, 
|) Dr. Rubin answers 
~ questions on your 
personal marriage, 
family and emotional 
problems. T he doctor 
is a well-known psy- 
choanalyst who prac- 
tices in New York and is the au- 
thor of Lisa and David and The 
Thin Book by a Formerly Fat 
Psychiatrist. His new book ts 
Emergency Room Diary (Grosset 
& Dunlap, Inc.). If you have ques- 
tions for Dr. Rubin to answer in 
his column, please address them 
to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., 
New York, N.Y. 10022. We regret 
that only letters selected for use 
in the column can be answered. 
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By Beryl Pfizer 


It’s a good thing we have free speech 
in this country, because most of it 
that I've heard lately wouldn’t draw 
much of a crowd if you charged ad- 
mission! 

ed 


By the time I get around to buying 
new clothes for this season, the 
stores are full of next season’s 
things. 


———__ 


I don’t know why, but it’s easier to 
think in a small room than m a large 
one. 


—— 


I know you can’t teach an old dog 
new tricks, but sometimes you can’t 
teach a new dog new tricks either! 


—__<—_—_ 


The only way to be sure that the 
train, bus or plane you're planning 
to catch will leave exactly on time is 
to be thirty seconds late for it. 


——— 


Now that we're recycling paper I 
don’t feel as guilty about the stacks 
of newspapers that pile up around 
my house. 

= 


Considering the speed at which mail 
trucks are driven, it’s amazing the 
mail doesn’t get there faster. 


i 


I've never been able to think of a 
satisfactory answer to the question, 
“Is that a new dress?” Somehow a 
simple yes or no doesn’t seem good 
enough, and “thank you” doesn’t 
sound right either! 


— 


Any planned activity that involves 
more than two people in two loca- 
tions takes more energy to organize 
than the activity itself. 


—- 


I like to start off each day with a 
smile and get it over with early. 


== === 


Now that the fad for long hair for 
men has died out and it’s gotten to 
be a matter of personal preference, 
the men who are still wearing their 
hair long look a lot more comfort- 
able. 


ie 


When I ask directions and someone 
gives me the answer im terms of 
North East South or West, I'm still 
lost. The trouble is I don’t know if 
I'm North East South or West of 
them. 
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No matter how much I thmk Ik 
about the candidates and the ba 
there’s always a certain amour 
election roulette when I get inta 
voting booth. 


————— id 


To give you an idea of how hard 
is in the city . . . a tree on our 
got run down by a c2r and kille 


i 


If you ask someone to do somet! 
and they say they can’t and you 
“Well, just do what you can” 
they usually can. 


—— 


You don’t hear about anyone e 
humble pie anymore—maybe t 
because it doesn’t come frozen. 


i 


Every year I buy one really 
piece of clothing, wear it o 
my nerve and give it to my nie 


———— 


Nothing spoils my reading plez 
more than footnotes, no matte 
interesting they are. Anyho 
they’re so interesting, why are) 
written in such small print? 


———— 


It’s hard to believe that right 
we're living In what someone § 
day will describe as the Good 
Days. 

In my neighborhood one man’s 
is another man’s entire food k 
for the week! 


er 


Whenever someone talks about 
ting something into perspecti¥) 
can’t help wondering . . . inté 
spective with what? { 


eo! 


It looks to me as though hand 
ing as a greeting is being re 
by kissing . . . let’s hope ¢ 
stops there! 


ee 


Every once in a while don’t yo 
the dinner dishes would jus 
destruct? 


Se 


There are a lot of things I don 
any attention to—I just thin 
them all the time. 


SS 


Why is it whenever I tellas 
a restaurant, the waiter arri 
the food just as I get to the 
line? | 


i 





















fou’ve got alifestyle. 
rhe Beauty-Makers ¢ 
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An hour to meet him, 
and your hair’s a wreck. 
at GE’s Speedsetter to the 
: rescue. With 20 tangle- 
free rollers that make 
setting panic free. Sets 
ee A hair dry, with mist or 
with a conditioner. 





u'work. You keep house. You go to school. 
aybe you're into yoga. That's okay. Because 
at’s your lifestyle. And you want to look great Mo 

ry minute. We want you to. We being the % 
ople who make the Beauty-Makers. ; ee 
‘neral Electric. ye 







Re A 
oo Litestyle. 
He’s coming for dinner, and you've just washed your hair. Under We re wit yours. 


GE’s Speed Dryer you go. Besides being fast, GE’s Speed 


Dryer has Touch 'n Tilt. Touch, it tilts so you can do other things. G ic N E R A L @) E LE CT R I C 


Like type with two hands. 


You like your hair the way it is ,“‘natural.’’ GE’s 


new styling dryer will dry curly or straight hair, sae TREAT 
style it the way you want. High-powered. VaRRee 


Handy (ours has a special 
easy-to-hold handle) 

so you can do other 
things. Like type 
with two fingers. 


You're a travel nut. Meet GE’s 
soft-bonnet dryer. Comes in 
its own Carrying case like 
good, lightweight luggage. 
With two styling combs and a 
brush attachment. 
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(Pub. edition, $4.95) — wae P| t of . George O'Neill. 
, oo . 1 : 
6957. THE BREAST Kaw! wart On the Dy a é (Pub. edition, $6.95) 
Philip Roth. “jose?” FT eae 1024, THE BLUE KNIGH 
(Pub, edition, $4.95) 4564. ON THE NIGHT OF j : oseph Wambaugh. 


8235. THE WINDS OF WAR Victoria Holt. 
Herman Wouk. (Pub, edition, $6.95) 
(Pub. edition, $10.00) 


4762. NECESSARY OBJECTS 


Only the Literary Guild makes it- 


The great 8-book offer! 


This is an offer without precedent in book club history. You simply pick 


h 4 fi S] out 4 of these best-sellers (or sets) and send in the coupon. The books 
oose now Or are yours for $1, plus shipping and handle. Thee at foe own pace, 
. . as the books you really want come along, you buy another 4...more 
Choose 4 more at big discounts if you want...all at eee cUp vee ae or more - | 
publishers’ prices on almost every book you buy. As a member, you’I| 

when you want them! get the free Literary Guild magazine about every four weeks, pone 

dozens of best-sellers and exciting new titles. Join the Literary Guild 

today. Get the books you want, when you want them. ..at the best prices! 
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THE SEVENTH MOON 7419. THE ODESSA FILE rh edition, $7.95) 


Frederick Forsyth. 
(Pub. edition, $7.95) 6767. HOW TO INTERPR 
YOUR OWN DREAMS 


4523. TO SERVE THEM 8151. THE COMPLETE (in one minute or less) 


; ALL MY DAYS BOOK OF KNITTING Tom Chetwynd. 
ia pate ecios R. F. Delderfield. Barbara Abbey. (Pub. edition, $6.95) 

eatery os (Pub. edition, $8.95) (Pub. edition, $12.95) 0554. John Steinbeck 
2642, DARK HORSE : A . John Steinbeck: 
Fletcher Knebel. FERIER ISTE HRT S 1446. THE EXORCIST — THE GRAPES OF WRATH, 
(Pub. edition, $7.95) THIS SIDE OF PARADISE William Peter Blatty. THE WINTER OF OUR 

: (Pub. edition, $6.95) DISCONTENT, THE 
0059, 0 JERUSALEM! THE GREAT GATSBY, 
: 3046. WHEELS SHORT NOVELS 
Larry Collins and THE LAST TYCOON f ul 
a ; : Ae Arthur Hailey. 3 vols. count as 1 choic 

Dominique Lapierre. 4 vols. count as 1 choice. ues; (Pub. editions, $18.50) | 
(Pub. edition, $10.00) (Pub, editions, $16.35) (Pub. edition, $7.95) P " “ 


2592. GEORGE S. KAUFMAN: 4754. REPORT TO THE 
AN INTIMATE PORTRAIT COMMISSIONER 


c ion, $7.95 
Howard Teichmann. James Mills. ein ct, (Pub. edition, $7.95) 
(Pub. edition, $10.00) (Pub. edition, $6.95) Pub ic $8 i 6783. THE MASSAGE BO: 
4 aie: George Downing. 
ae ee 5850. SUPERMONEY (Pub. edition, $7.95) 
r a ae 0182. THE GREAT NOVE 


Please accept my application for membership in the Literary Guild. Send me the 4 
books or sets whose numbers | have printed in the boxes below. Bill me only $1 plus 


eat ece ene: not happy, | may return them in 10 days, cancel this mem- pire toad OF 6262. NUTRITION AND (Pub. editions. $13.95) 
e nothi 5 
y a book | IND 7963. THE SUPERLAWYE 
3 Lneed we Buy a Boke month. | ail have to select 4, whenever | like, out of the Vance Packard. ee Watson Joseph C. Goulden 
undreds offered me in the Literary G \ 7 . er = 
weeks. After 4 purchases, Ontavnestet at aaa pentsier abprosmately.every’s (Pup. edinen, S279) (Pub. edition, $6.95) (Pub. edition, $8.95) 

If | want the monthly selection | need do nothing and it will be sent automatically 3335, CIVILISATION 0141. THE GODFATHER 5934. CENTER DOOR FAL 
If | prefer an alternate—or no book at all—I need only return the handy return form Kenneth Clark. PAPERS Mario Puzo Joan Blondell. 


you send me by the date specified 
As a Guild member, | will save 30% or more off the Prices of publishers’ editions on 


{C The Literary Guild 


3004. THE GOOD 2063. MY NAME IS 







0026. HAMMOND The Sun Also Rises, 

Dept. B L 805, Garden City, N.Y. 11530 CONTEMPORA For nthe 
arewe o Arms. 

(Pub. edition, $12.50) 3 vols. count as 1 choit 


(Pub. edition, $15.00) (Pub. edition, $6.95) | (Pub. edition, $7.95) 


8045. | COME AS A THIEF 





almost every book | buy. A modest charge is added for shipping and han may | _ : 2055. THE OPTIMIST’S 8227, TRACY AND HEPBI 
also take advantage of the Guild's fabulou bois pian ar See asa ReaRet TS | ae ie DAUGHTER Garson Kanin. 
ub. e oe 
2 , Eudora Welty. (Pub. edition, $7.95) 
[ [ | 3053. THE LEVANTER (Pub. edition, $5.95) 1495, THE GAME OF 
— | Eric Ambler. 2287. THE SAVAGE GOD THE FOXES Ladislas Far} 
M (Pub. edition, $6.95) A. Alvarez. (Pub. edition, $11.95) | 
" ee | 0661. CAPTAINS AND (Pub. edition, $7.95) 5942. WHEN ALL THE y 
Pesaran) | THE KINGS Taylor Caldwell. NOT AVAILABLE IN LAUGHTER DIED IN SOR 
Address (Pub. edition, $8.95) CANADA Lance Rentzel. 
ar | 6056, LIKE THE LION’S TOOTH 5876. THE ORIGINAL SIN: 6916. GENTLE GREAVES (Pub. edition, $6.95) 
e | Marjorie Kellogg. A Self-Portrait by Ernest Raymond. 2691. William Faulkne 
ity = aM j (Pub. edition, $5.95) Anthony Quinn. (Pub. edition, $8.95) SANCTUARY, AS | LAY D 
| 4135. THE NEW YORK TIMES 4606, MEMO FROM (Pub. edition, $7.95) 4713. THE PETER THE SOUND AND THE Fl 
State Zip j INTERNATIONAL COOKBOOK DAVID 0. SELZNICK 2279, THE WORD PRESCRIPTION LIGHT IN AUGUST. 
Memt cent an ee Craig Claiborne. Edited by Rudy BehImer. Irving Wallace. Dr. Laurence J. Peter. 4 vols. count as 1 choi: 
be sernced from Tonto. fier sighty item n nae 52-G914 | (Pub. edition, $12.50) (Pub. edition, $15.00) (Pub. edition, $7.95) (Pub. edition, $5.95) (Pub. editions, $20.80) 
-——- 3s Saletan iepenened femeeeee ected Beceem jes eons ova acs pal (he Guild offers its own complete, hardbound editions, sometimes altered in size to fit special presses and save members even more. 




















| savings of 70% and more 
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HOUSEKEEPING ASHER LEV Chaim Poto) 


(Pub. edition, $7.95) OF ERNEST HEMINGWA | ; 


CONTEMPORARY For Whom the Bell Tol) 
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ENDING YOUR MONEY 
ntinued from page 32 


ur bills within a stated period of 
ne (for example, within 25 days of 
e closing date of your statement). 
oreover, under the Federal Truth in 
nding law, any finance charges to be 
ade at any time must be clearly 
ited, in terms of the annual percent- 
e rate. Typically, the annual rate is 
percent (114% per month) for bills 
t paid on time. Certain states, how- 
er, place lower ceilings on finance 
arges. 


ynvenience foods 

cnow I am spending a lot more for 
called convenience foods than I 
uuld pay for the same foods if I 
irted from scratch, but I have a full- 
ne job and I need every bit of con- 
nience I can pay for. What Id like 
know, though, is how much more I’m 
tually spending for the convenience. 
ave you any yardsticks I can trust? 


cording to one study, a store-bought 
za pie costs 43 cents a serving, as 
ainst about 27 cents per serving if 
u put the ingredients together your- 
f. Prepared hash-browned potatoes 
st nearly twice the amount per serv- 
: that potatoes hashed at home cost. 
id the cost of one slice of store-bought 
ple pie is 10.3 cents as against 7 
ats for a home-baked slice. 

You are not forced to buy the ready- 
ide pizza at almost twice the price 
a homemade pie. As you so freely 
unteer, though, you want to and 
ado. You know and admit that you 
paying extra for the expensive 
t-in maid service. Convenience 
s are aptly named, and it’s only 
ical for foods that save so much 
1e to cost more. 



































*e insurance shopping 

here any point in shopping around 
a life insurance policy? Don’t most 
npanies in a given area charge more 
less the same amount for the same 
erage? 


ere certainly is a point in shopping 
und. As a guide recently published 
ennsylvania’s State Insurance De- 
tment dramatized, costs of straight 
insurance varied as Much as 170 
cent for the same basic coverage, 
i we may assume that what applies 
ennsylvania applies in your area 
Shop as widely as you can among 
insurance companies and agents; 
hpare average yearly premiums; 
select the policy that best fits 
needs and your pocketbook. 


icare and face-lifts 

there any circumstances under 
ch Medicare will pay for cosmetic 
zery? My mother is talking about 
g a face-lift and it would be great 
edicare would pay for it. 


mother’s face-lift will not be 
=red by Medicare. About the only 
umstances under which such cos- 
surgery is presently covered 
d be when it is required in direct 
ection with an accidental injury, 
yvhen it is needed to aid in the im- 
ement of a body malformation. 


w that you don’t have to pay Fed- 
income tax on interest from munic- 


5 39 


ipal bonds, and that this advantage in 
effect raises the rate of interest you 
receive on this type of bond. But just 
how much would, say, a bond paying 
614 percent tax-free actually be worth 
to a person earning $16,000 a year? Is 
it worth my buying? 


A 614 percent municipal bond for you 
—with a net taxable income of $16,000, 
filing a joint return and thus in the 28 
percent tax bracket—is ‘worth’ 9.03 


GEL 


Crazylegs works Slip it over your skin and it 


percent. Here are other examples of 
how much the tax-free feature of 614 
percent municipal bonds is worth for 
people in other income brackets. Again, 
a joint return is assumed. 


Taxable 
Income 
$ 25,000 
35,000 

50,000 
100,000 


ina crazy way. turns into a rich foam. 


It starts asa But a thin layer of the gel’s 


Tax 
Bracket 


smooth pink gel. emollients remains to moisturize 
your legs. It helps prevent the 


dryness shaving can cause. 


And also helps protect against 
nicks and cuts. 


Not just for a great shave, for great skin. 


To the dealer: For each coupon you accept as our authorized agent, we will 
pay you face value plus 3¢ handling charges, provided you and your customer 


Store Coupon 


SAVE I5 CENTS 


614% 
Bond 
Worth 
10.16% 
LDH 
13.00 
17.11 


Bread economy 

What’s the most economical loaf of 
bread to buy? I’m confused by the 
many different sizes. 


The most economical size is the loaf 
your family actually can consume. 
Buy bread on the basis of pounds, not 
loaves, and recognize that a larger loaf 
may be far more economical than a 
one-pound loaf if your family eats a lot 
of bread. END 


Even after you've shaved, 
the moisturizers in Crazylegs 
stay. To continue softening 
and conditioning your legs. 
Crazylegs gives youa 
closer, more feminine shave. 
A great shave. And, more 
important, great skin. 


a ww we eee 


have complied with the terms of this offer; any other application constitutes 


fraud. Invoices showing your purchase of sufficient stock to cover all 


coupons redeemed must be shown upon request. Void if prohibited, 
taxed or restricted. Your customer must pay any sales tax. Cash 
value 1/20th of 1 cent. Redeem by mailing to: S. C. Johnson & 

Son, Inc., P.O. Box 1130, Clinton, lowa 52732. Offer good 
only in U.S.A. and expires June 30, 1973. 


Store Coupon 


Crazylegs is a trademark ©1972 S. C. Johnson & Son, Racine, Wisc. 53403 












Are you a good 
SPORT? 


Remember how it was when you 
were learning to skate? The slips and 
slides and tumbles? But you took 
your lumps and tried again. Because 
you're a good sport. And determined 
to let nothing get you down. Not even 
your menstrual period. You depend 
on the comfortable internal protec- 
tion of Tampax tampons. They were 
developed by a doctor for girls like 
you. The silken-smooth container- 
applicator makes insertion easy. And 
only Tampax tampons have a mois- 
ture-resistant withdrawal cord that 
won't pull off. These advantages of 
Tampax tampons will help a bit to 
make you a good sport. Try them. 
You'll see. 
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NOW USED BY MILLIONS OF 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MA 








Getting off the phone 
What should I do when a friend 


phones, then talks too long? 


There is a technique for ending the 
conversation. Say, “I wish I could 
talk longer, but . . .”—and give a 
reasonable excuse. Then, if you 
wish, add, “I’ll try to call you back 
later.” Or, ““When would be a good 
time to call you back?” If you say all 
this in a pleasant tone of voice and 
don’t seem abrupt, your friend will 
not be offended. 


Men’s thank-you-notes 
A man received many gifts at a sur- 
prise party and thanked each guest 
at the time. A woman would have 
also been expected to write thank- 
yous. What about men? 


Courteous men also write thank-you 
notes. One way to encourage the 
men in your family to develop this 
habit is to be sure that they have 
their own good masculine stationery 
or correspondence cards. Having the 
necessary stationery handy makes 
thanking people easier. 


Introducing oneself 
If my husband doesn’t introduce me 
to someone, what should I do? 


Just say quietly, “I am Mrs. Mur- 
phy.” Perhaps your husband gets 
flustered because he doesn’t know 
how to make an introduction or be- 
cause he can’t remember the other 
person’s name. 


Eating eclairs 
How should one eat eclairs? 


It depends on the size of the eclairs. 
The little ones about the length of 
your pinkie are finger food. You take 
them up with the paper and eat them 
out of hand. Large eclairs should 
be served in the paper on a plate and 
eaten with a fork. 


Christmas guests 

My in-laws write that they are going 
to spend Christmas with us. Is it 
rude to write back asking how long 
they plan to stay? 


No one should inform relatives they 
are going to spend Christmas with 
them. They may ask, of course, if it 
would be convenient. You should ask 
immediately when they plan to ar- 
rive and how long they plan to stay. 
In fact, you may certainly put a limit 
on how long they visit. You might 
write, “We are happy that you will 
be with us. Please let me know ex- 
actly when you are coming so we'll 
be ready for you. Can you let me 
know as soon as possible how long 
you are going to stay so I can make 

ur plans?” Then perhaps add some 


—V 


kind of a damper such as: “I hope we 
can make you comfortable in our 
small quarters” (if this is true), or, 
“We have a great many Christmas 
invitations and I'll need to know 
your plans so we can have you in- 
cluded where possible”; or, “The 
children are at a rather difficult age 
right now and I hope they won’t 
make you too uncomfortable.” 


Cash gifts 

My sister is getting married soon, 
and she has bought everything she 
needs. We’d like to let people know 
that cash gifts would be preferred. 
May we tell them this or put a note 
on the bottom of the invitations? 


Don’t put anything of the kind on 
the bottom of the invitations. People 
usually ask the bride, her mother or 
her close friends what gifts she would 
like to have. At that time you may 
say that she would prefer money— 
and why. Most people understand 
and are happy to comply. 


Leap year baby 

My daughter was born on February 
29. When should we celebrate her 
birthday? 


The child’s legal and official date of 
birth is and always will be February 
29. This does not mean that she is 
legally considered to gain a year only 
every four years. For legal purposes 
a year would pass each February 28, 
and she would be likely to celebrate 
her birthday on this day. 


‘“‘Sweat”’ vs. “‘perspire” 

So many people these days use the 
word “sweat.” Has “perspire” gone 
out along with other niceties? 


When I went to school, we used to 
be told that horses sweat and people 
perspire. But then came Winston 
Churchill with his “blood, toil, tears 
and sweat.” And the Biblical quota- 
tion is, “In the sweat of thy face 
shalt thou eat bread.” Every day 
we hear the phrase, ““No sweat!’ We 
also say we are going to “sweat it 
out,” and athletes say they are 
“working up a sweat.” In this day 
and age, when we shy away from 
euphemisms, I have no objection to 
the forthright word “‘sweat.” 


Handshake 

I’ve always waited for an older wom- 
an to initiate a handshake. However, 
at a recent luncheon, the hostess—an 
older woman whom I didn’t know— 
looked as if she expected me to ex- 
tend my hand first. What was cor- 
rect? 


The hostess should have offered her 
hand initially, but you should have 
been right there with yours. One al- 
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ways shakes hands with the hostd 
upon entering and upon leavir) 
When in doubt, it is certainly be 
to offer one’s hand freely and ge 
erously than to hold back. 


Gift 
Would a piece of silver or a gift cd. 
tificate be a proper gift for someo 
who sings at a funeral? 


If a professional singer sings at t}) 
funeral of a friend, he or she wai 
the professional fee. A note of 
preciation is obligatory, but ’ms 
nothing further would be expecte 
It is, however, up to the people 
volved, and I suppose some famili 
wish to reciprocate in some we 
Silver or flowers or perhaps sor 
beloved possession of the deceas 
might be more appropriate tha 
gift certificate, which so often in¢ 
cates a lack of imagination on t 
part of the donor. 


Housewarming 

May we give those invited to o 
housewarming a list of things we 
like to have? When should gifts 
opened? Is it a good idea to n 
friends and relatives at the part 


You could make a list of things y 
want, but refer to it only if peo} 
ask you. Don’t circulate such a li 
You may tell close friends abc 
your preferences. If everyone brin 
a gift, open them as they are } 
ceived. If only a few guests bri 
gifts, open them when the party 
over. 

Whether or not you mix frien 
with relatives depends very much 
think, on the relatives, the a 
groups and the personalities < 
volved. Many elderly people le 
parties and mix well. Others are cz 
tankerous and can make things le 
than festive for everybody else. 


Reader’s help 
You said in a previous column tk 
the design on a class ring is worn 
ward the wearer, both before a 
after graduation. That may be tr 
in general, but at West Point, wh 
class rings originated in this count} 
the crest is worn toward the wea 
until graduation. Then the ring 
reversed so that the crest is towa) 
the viewer. 


You are absolutely right. This is al 
true at the Naval Academy and 
the Air Force Academy.. 


A unique and 
thoughtful gift: the 
new edition of 
Amy Vanderbilt's 
Etiquette auto- 
graphed by Miss 
Vanderbilt just for 
Ladies’ Home Jour- 
nal readers. This 
standard reference 
book, newly re- 
vised in its 20th 
year, contains 929 pages of all you ne 
to know about comfortable, mode 
ing. Over two and a half million ce 
sold. For your own signed copy, or 
for a friend, send $7.95 (for sta 
edition), $8.95 (for thumb-indexed 
tion) to The Daisyfields Corporation, B 
1155, Weston, Conn. 06880. . 
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“| have eaten 
and enjoyed Quaker 
Oats Oatmeal since 
my childhood and it 
has been a staple 
product in my home 
and now my children 


"Just a note to tell you how 
pleased | am with your product, 
“Instant Quaker Oatmeal” 
It’s so nice to have a cereal 
that is so nourishing and yet so very 
convenient.“ Mrs. Vickie Wyatt 


“| want to thank you for making 
Oatmeal. | have a three year old son 
that eats at least 5-6 dishes a day. 
He really loves it.” Mrs. Wanda Denslow 


“| am a member of “Weight 
Watchers”. Their new program 
allows us 1 oz. of hot cereal for 
breakfast. Your pre-measured 
“I's so nice to know you have packages of Instant Oatmeal have 


a good cereal to serve your family.” been such a help to me, | couldn't 


Borah meni “| have often wished that hot cereal could be Bee caer a Se oe 

enjoying this good made as appealing to ore children as are candy, “short cuts” to help us stay on our 

and fine old friend.” S0da, and other non-nutritional snacks. diets. This is the greatest one Ive 
Well, thank you! My children love your Instant fence 

Quaker Oats Oatmeal. Would you believe that 


“Every cold morning 
| have Quaker Oats. 
Not only because 


Raleigh Mathis 


“any ec hicth they warm me up, but Mrs. Phillis Montana wy 
grader and | am Nicholas, aged 9, said last night, “1 can't wait until i because it’s delicious” exactly i ai 
studying about tomorrow —so | can have another dish of oatmeal.” — Master Scott Forest “Our son niiteloutilechs 
nutrition. | would as ry ioe has been eating like to have 
like to commend “My son, Quaker Oats since things that 
you on your great — Byron, age 12, he was a real taste good and 
product, Quaker has eaten at least small boy. It sure are good 
Oats. Not only 3,285 serving keeps me happy, for me, too! 
does it have good (not cereal) use when Your 
nutrients such as bowls of oatmecl. he has had a old-fashioned 
proteins, fats, and | arrived at good breakfast Quaker Oats 
carbohydrates; but this figure by before he goes to ranks first 
it is good in many — saying he started school | don’t in the cereal 
recipes like cookies” “t approximately have fo worry so category 

Miss Brenda age ao) much. “ in my book. “ 
Lawson Mrs. Cassandra Mrs. Frank: Premo 
Pruitt Mrs. Rita Marie Kunkle 


" People like myself were 
brought up on your regular Oatmeal.’ 
| am now 24 years old and still 
love your Oatmeal. My daughter, age 
3 years, loves it even more, and will 
eat your marvelous Instant Oatmeal. 

Bless you Quaker for making 

a breakfast really worth eating. 
| have a newborn baby now and 
believe me | know she too will be an 


“| have ate your oatmeal as long 
as | remember. It tastes so good. | 
have seconds every morning. 

My brother and sister love it, too. 
I'd like to know if you would have a 
part in one of your commercials. 

I'm 11 years old. 

Please write back because | 
think | could make people try it. | know 
they will like it because | love it. 





mv The more they eat the you feel. 


you solved a big breakfast dilemma 
when you made-such an appealing 
meal.” Mrs. Dennis Egan 


give me your answer. 

Master Billy Graham 

“ My children just 

love Quaker’s flavored 
oatmeal on the week- 


“I'm feeding my two 
children Quaker Oats, 
like my mother fed her 
three girls. 

Thanks for helping 
an average family eat a 
nourishing breakfast for 


such a little cost.” = 
Mrs. Shirley Houchins _ © ge 


“Thank you very much for solving 
my problem with my children. One 
day | decided to get the Instant Oatmeal 
for a change, especially Spiced Oat- 
meal, now | don’t have to stand over 
them any more. 
They eat with a smile, love 


their breakfast.” a gives them 
Mrs. Henry M. Brinkley ~ warm tummies and happy faces. 


The animal pictures make for choices 
among packages and usually leads to a day 
at the zoo. | like Quaker’s flavored Oatmeal 
because it gives them nourishment for the 


"Just a note to tell you how much 
we use your Quaker Oats in our 
Cooking. | have a 4-H Cooking 
Group (22 children). At our nutrition 
programs and cooking meetings we 
encourage good eating habits. We 
encourage the girls to use Quaker 
Oats in cookies, meatloaf, etc. Even 
when the kids snack they are getting 
wholesome food.” 

Mrs. Joseph Miale 


“After years of using the big round box of 


OQuak er longer week-end activities.” Linda Fell 

Quaker Oatmeal | thought | would buy Instant Oatmea! pAMsTAAT bes Qi ziorienry 
auaner | V 26 V] ounver 

Oatmeal and am | glad | did. SATONERL | L OATMEAL) 


We alll just love it. What's nice is that it's so easy to fix that even my hubby = | 
makes his own—and believe me that’s saying something. I's wonderful — just thought 
you might like to know—A Quaker friend.” Mrs. William Braun —_— | 
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Start your fabulous collection the easy way...with your first record 
absolutely FREE! Plus 12 more top albums for just $1.87 plus ship- 
ping/handling. Here’s your opportunity to enjoy hours of outstand- 
ing listening pleasure...by selecting from Capitol Record Club’s tre- 
mendous array of talent. Choose the 13 albums you want from the 
dozens shown on these pages and write their numbers in the appro- 
priate boxes on the coupon. 


As a member of Capitol Record Club you enjoy top recordings by 
all your favorite performers... Aretha Franklin... 5th Dimension... 
Carole King... Conway Twitty... David Cassidy... Enoch Light... 
Grand Funk...Elton John...Sonny & Cher...Sammi Smith.. 
Engelbert Humperdinck... Black Sabbath... Alice Cooper... and 
many hundreds more! 


Earn FREE records! After fulfilling your enrollment agreement 
you receive one record FREE (just 25¢ shipping/handling) for every 
one you buy at regular Club price! 

How the Club works: In KEYNOTES, the Club magazine, sent to you 
FREE every 4 weeks, you will find a review of the Selection-of-the- 
Month in your favorite musical category, plus over 400 other albums 





ROCK & ROLL 
~__ LULLABY 






bf er WEDDING 


BELL BLUES 
UP UP AND 
AWAY _ 








(oa ERED FCT 
SWEET CHERRY WINE 
ROADS [SCEPTER] 


AS) 


er COUNTS AS 
TWIN SELCOUN BELL 








CAPITOL RECORD CLUB » MEMBER SERVICE CENTER * Thousand Oaks, Calif. 91360 


Please enroll me in Capitol Record Club according to the above an- 
nouncement. I’ve indicated my first Club selection which you will 
send me absolutely FREE. Bill me just $1.87 (plus shipping/han- 
dling and sales tax where applicable) and send my 12 enrollment 
selections. During the next two years I agree to buy just 12 more 
records at regular Club price plus shipping/handling...and I may 
cancel my membership anytime thereafter. If I continue, I am to 
receive one record FREE (just 25¢ shipping/handling) for every 
additional one I purchase. Orders subject to credit acceptance and 
request for prepayment at discretion of Club headquarters. APO, 
FPO addresses, please write for additional information. 


COMPANY 
STANDING 


GLEN 
CAMPBELL 


Send me this 











| 
| 
| 
| 
| 
| 
| 
| 
La eer 
= | PACT TT 
Send me these 12 albums for $1.87 | ae 
BABY 
| 
IMPORTANT: The mt | like best ! 
ow seit 1, aoe Country S Movies & Shows 
= I i Easy Listening l JESUS CHRIST 
2 Ee SUPERSTAR 
Brdresseerrenss gee MS | had &, 
City. io: ee ) i( » 
Zip Tel. Ne 2 LPS WITH LIBRETTO 
Canadian applicants Send complete coupon 5 address. | COUNT AS [DECC 
Members will be serviced from Ontario. Prices may vary s | 
i 
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from which you may choose. If you wish to receive this Selection, 
you need do nothing—it will be shipped automatically. Club price 
never exceeds suggested retail price of $4.98 to $6.98 per record (plus 
shipping/handling and sales tax where applicable). If you wish to 
receive alternate or additional albums... or no album at all, simply 
mark the Selection Notice appropriately and return it by the date 
specified. 


Up to six times per year the Club will offer special selections which 
you may accept or reject in the same manner as your Selection-of- 
the-Month. All such regular and special offers count toward fulfillment 
of your enrollment agreement. 


For all offers (up to 19 per year) you will have at least 10 days to 
make your decision. Any selection you receive with less than 10 
days notice may be returned to the Club for full credit, including 
your postage, if requested. All purchases are fully guaranteed. You 
must be delighted with every Club selection or you may return it within 
10 days for full credit. 


Send no money! Act now to take advantage of this special introduc- 
tory record package. Fill in and mail the coupan today! 
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Proof! Albolene Cream cleans 





makeup better than cold cream! 


Really! Try the test yourself. On 
your eyes. Where mascara and 
eye liner are specially hard to 
clean off. 

Apply Albolene® to oneeye,and at the pads 
an equal amount of any leading 
cold cream to the other eye. Rub 


Surprise! What you'll see is a 
result like the picture above: cold 


son. Now: Tissue botheyes equally, 
till you think both are clean 

Then take two oil treated pads 
Wipe each eye equally, and look 





equally. You'll discover Albolene cream leaves more makeup be- 


feels warm, instead of cold. That 

it melts into a clear, fine liquid. 
You'll notice cold cream is 

heavier and thicker by compari- 


hind. Albolene really does clean 

better than leading cold creams. The Warm Cream 
And after all, cleaning is what 

beautiful skin is all about! 


Scented and unscented. 





PUT A GLEAM 


IN HIS EYE 


sight Savers® brand eyagketot 
They're silicone treated to clean and 
Protect glasses better than facial 
"SSues Or handkerchiefs. No smears 
SmMudges, or lint. 
At drugstores. Right beside other Sight 


Savers eyeglass cleaning, comfort 
and fashion products. 3 


19¢ 
Clare 


SIGHT 
SAVERS’ 


SIUCONE TREATED EYEGLASS TISSUES 


24-25% IN. X 54 IN TISSUES 
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Daisy Fresh 
Disinfectant 
Spray 


¢ Disinfects 









* Deodorizes \ 


¢ Prevents 
Mold & Mildew 


® Pleasant 
fragrance 


° Eliminates 
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Charnita, Inc., near Gettysburg, Pa., 
is advertised as a “resort com- 
munity.” Since 1965, its high-pow- 
ered salesmen have sold some 8,000 
half-acre lots. But so far, only 250 
homes have been built. Most of the 
people who planned to vacation or 
retire there have not been able to use 
their land at all. Some own lots on 
the 85 percent of Charnita the Penn- 
sylvania Health Department has 
declared unsuitable for septic tanks. 
They are waiting for the central 
sewage system that has yet to be 
built. When the sewage system is 
built, the lot owners themselves will 
pay for it, and preliminary estimates 
exceed $7,500,000. 

Still other owners haven’t built 
because their lots are nearly inacces- 
sible. Unpaved roads are so steep 
and narrow that they can’t be 
traveled by large vehicles. In addi- 
tion, no storm sewer systems have 
been built in the area, and there are 
serious erosion problems. 

Landowners who aren’t bothered 
by these problems must deal with 
the fact that Charnita has no water 
supply system, and according to the 
Pennsylvania Department of En- 
vironmental Resources, “the chances 
of finding adequate supplies of water 
in the overall area for individual 
homes are generally poor... .” 

Aggrieved landowners, with the 
help of a citizen action group in the 
county, tried for more than two 
years to get help from the govern- 
ment and courts. Finally, in April 
1972, the U.S. Department of Hous- 
ing and Urban Development ordered 
Charnita to halt all sales since it 
couldn’t deliver what it promised: 
land to build homes on. The corpora- 
tion’s efforts to solve the sewage 
problem have so far been found un- 
acceptable by HUD officials. In 
June, the Federal Trade Commis- 
sion ordered Charnita to offer re- 
funds to people who had bought lots 
on installment since 1969. The FTC 
said Charnita had failed to disclose 
to installment buyers the precise 
amount of interest they would be 
charged. 

Thousands of Americans are 
living through similar land sales 
nightmares, usually without the op- 
portunity to recoup their losses. 
Most are buying on installment; 
about half are seeking land for re- 
tirement; and a majority are buying 
land they’ve never seen—usually in 
another state. They rely on informa- 
tion given in mail brochures and at 
high-pressure promotional dinners 
or home visits by salesmen. Buyers 
are invariably urged to purchase on 
the spot. The prospect of paying in 
small monthly installments makes 
customers more willing to buy sight 


Beware the claims of unscrupulous land companies! 
Your dream “‘resort community” lot may prove to be a nightmz 
on which you fritter away thousands of dollars. 


sponsive Law. 














































unseen. Only later do they fin 
their new home will be 10 miles 
the nearest town, with an impas 
swamp between, or that no dri 
water is available, or that “re 
accessible” means “by footpatl] 
that the buyer will end up p. 
heavily for such promised imy 
ments as sewers, electricity 
roads. 

Since the purchaser is payli 
an installment basis, he doesn’ 
title to the property and has 1 
surance that the dealer will d 
the title 10 years hence. Befors 
time, the buyer may be done : 
his property and his money be 
creditors have to reposses. 
property from the land sales 
pany, or because other unfor 
events occur. The Department 
Interior is considering conder 
537,000 acres in Southern F] 
known as Big Cypress Swamp 
estimated that about 30,000 p 
are paying monthly installmer 
the land to seven or eight sales 
panies. They are paying an av 
of $8,000 per acre, but the ge 
ment has valued the land at 
$300 per acre. If the goverr 
should condemn the land and bk 
the money it pays will go to the 
companies that hold the title. ” 
is no assurance that the comp 
will pass that money on to th 
stallment buyers. 

The Federal Interstate © 
Sales Act, effective since 19 
quires that buyers be furnished 
property reports that could pr 
some of these nightmarish | 
rences—if the buyers received ) 
The reports are supposed to in 
the distances to nearby co 
ties; whether access roads are 
or unpaved; existence of liel 
property; availability of sewe 
water service and of recreatil 
cilities; (continued on page) 
In the last seven i 
years, Ralph Na- | 
der, 38, has be- 
come America’s 
foremost con- 
sumer defender. 
He is credited 
with the passage 
of at least six 
major laws that 
imposed new 
Federal safety 
standards on cars, meat and f 
products, coal mining, gas pipe 
and radiation from electron 
vices. In 1970 Nader foundé 
Public Interest Research ! 
which investigates and rese@) 
consumer issues. He is also a | 
of the Center for the Study 





When youre so far away you can’t give 
anything but love on an important birthday, why not 
give a gift of yourself...in a Long Distance call? 
Long Distance is the talking, 
laughing, loving birthday greeting. 
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Cellophane 
fape is for 
paper. 


‘Scofch 
Hair Set Tape 
is for people. 


‘Scotch” Brand Hair Set Tape 
is the one made to hold hair 
firmly, kindly. Damp or dry. 
And it’s easier than cellophane 
tape to work with... . easier to 
remove, and much kinder to 
skin, too. 

We make both kinds of tape. 


But the soft pink one is the 
tape we recommend for people. 


“SCOTCH IS THE REGISTERED TRADEMARK OF 3M COMPANY, ST. PAUL, MN, 55101. © 1972 3M CO 




















Passage of the Equal Rights Amendment is no longer 
an “impossible dream.’”’ Here’s how it will right the wrongs 
that keep women down. By Letty Cottin Pogrebin 


What do Richard Nixon, George 
McGovern, the YWCA, the Nation- 
al Welfare Rights Organization, 
United Auto Workers president 
Leonard Woodcock and the United 
Church of Christ have in common? 

These disparate people and groups 
are unanimous on one of the key is- 
sues of our generation: they support 
the Equal Rights Amendment to the 
Constitution of the United States— 
an amendment that will affect the 
everyday lives of all Americans, par- 
ticularly working women. 

The wording of the ERA is elo- 
quently short and simple: ‘Equality 
of rights under the law shall not be 
denied or abridged by the United 
States or by any state on account of 
sex.” This one sentence will invali- 
date all Federal, state and local laws 
that require or allow women and 
men to be treated differently. Where 
present law confers a benefit or priv- 
ilege to one sex only, that benefit or 
privilege will be extended to the 
other sex as well. Where current law 
denies a benefit or restricts a priv- 
ilege, the ERA will render that law 
unconstitutional. 

Here are a few examples of areas 

ia your life that may be affected by 
passage of the amendment: 
1. State protective labor laws. Laws 
covering the number of hours a wom- 
an may work, the number of pounds 
she may lift on a job and the kinds 
of work she may perform are sup- 
posedly intended to protect women 
from harsh conditions of employ- 
ment, but in fact they ‘‘protect” 
women from landing higher paying 
jobs and from entering occupations 
that offer good advancement. For 
many employers these laws offer 
adequate excuse for refusing work 
to a woman. After all, it’s easier to 
hire a man and not have to worry 
about special rest periods, weight- 
lifting and night-work restrictions, 
etc. 

Protective labor laws vary from 
state to state, and many have al- 
ready been struck down by chal- 
lenges filed under Title VII of the 
Civil Rights Act of 1964 (which pro- 
hibits sex discrimination in private 
industry). The courts have general- 
ly ruled that Title VII supersedes 
state labor laws. But it has taken 
years of expensive court actions to 
chip away at these discriminatory 
statutes one by one. Those who say 
that the ERA is not necessary be- 
cause Title VII is an adequate 
remedy are simply naive about the 
slow and capricious grinding of the 
wheels of justice 


The Equal Rights Amendment 
would make unconstitutional all 
limitations on, and generalization 
about, women’s working capabilities. 
It would allow a strong, healthy 
young woman to compete with men 
for a job requiring physical effort. It 
would open all occupations that are 
now off limits to women—from bar- 
tender to bowling alley pinsetter. It 
would leave the question of job com- 
petence up to the individual and the 
employer. It would not force women 
to operate a crane—but neither 
would it prohibit women from doing 
so if they are interested and able. 
(And those who fear that the ERA 
will lead to sex integration of rest 
rooms can relax. The constitutional 
right of privacy will keep men out 
of our powder rooms. ) 

2. Education. The amendment 
would require equality of opportun- 
ity at, and of access to tax-supported 
schools, colleges and universities 
and government-sponsored training 
programs. We have all lived with the 
statement: “Sure, I’d hire a woman 

if I could find one who’s qualified.” 
This sounds fair enough, but it 
ignores the vicious cycle syndrome: 
policies that discriminate against 
women at the level of educational 
opportunity come home to roost 
when women go job-hunting. 

The Equal Rights Amendment 
would make it unconstitutional for 
schools to deny girls technical train- 
ing provided for boys—such as wood- 
working, mechanics or metal work- 
ing. It would prohibit colleges from 
requiring higher IQ scores and grade 
point averages from female students. 
It would eliminate male favoritism 
in grants and scholarship aid; open 
specialized boys’ high schools of sci- 
ence and technology to girls; do 
away with all sex quotas in colleges, 
medical schools and state training 
programs; and assure equal pay to 
women faculty and staff members in 
all public and state schools and col- 
leges. It would reform our Federal 
government’s sorry record of recruit- 
ing 99 boys for every one gir] in its 
apprenticeship programs, and would 
alter the Administration’s White 
House Fellows program, in which 
more than 90 percent of those being 
trained for government leadership 
are male. 

3. Social Security. Both sexes have 
a legitimate beef here. You pay into 
the Social Security fund all during 
your work years, but when you die 
your husband receives nothing from 
your account—unless he has been de- 
pendent on you for more than half 


of the family’s income. But any 


_ tires can draw Social Security e 
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no matter how wealthy, is ent 
to collec€ her husband’s ac 
lated benefits. At present, wi 
can collect a partial benefit 
they are 60. The ERA would ¥ 
widowers to do the same. 
Today, a married woman w 


as a workér (her own input) 
a wife (her benefits under 
husband’s input). Most ofte 
chooses the wife’s rate. Because 
tend to earn 40 percent more 
women, her benefits under he 
band’s input are higher. (In 
case, her own contribution tc 
fund is forgotten, but that’s ani 
story.) The point here is that 
workers do not have the opti 
draw Social Security as “husbe 
in cases where the wife’s o 
earnings have been greater. 
ERA would correct this. 
4. Government employees. TI 
the amendment would not affec 
ditions of employment in priva 
dustry, it would guarantee eqy 
in pay, pension and retirement 
workers employed by Federal, 
and municipal governments. 
5. Married women’s rights. 
now, in 1972, there are state; 
restrict the property rights of < 
ried woman (she can’t sell pre 
without the consent of her hus} 
and states in which a married 
an is not permitted to enge 
business as freely as a man 
may need her husband’s sigr 
on a lease, loan or credit appl 
and she may require court ap} 
to buy a store or business). | 
Right now, it is considered 
sertion”—and, therefore, groun 
divorce—if a married woman r¢ 
to follow her husband were’ 
chooses to move. If she does no 
her husband’s domicile (pla 
residence), she may be denie 
right to vote, run for office oi 
advantage of lower tuitions a 
schools in places where she— 
lishes her own domicile. The 
would nullify such laws of da 
and would give a married 
the same independent right to 
cile as married men. One nee 
consider the plight of the 
woman with an excellent job 
husband announces that “the 
moving to another city; she dé 
wish to leave her job, but 
law supports his demand thi 
follow him. The resolution ¢ 
problem should be achieved { 
merits of both partners’ indi 
interests—and not under t 
a state law that would deny t 
her civil rights if she refused 
low her husband. 
Men will also benefit fre 
ERA’s sweeping equalizatior 
bands will not automaticall 
to shoulder the burden of a 
and child support. The ER 
bring law up to date (con 


Letty Cottin 
Pogrebin, 32, is 
wife, mother of 
three, and author. 
During her 13- 
year business ca- 
reer, she rose from 
file clerk to vice 
president—and she 
wrote a_ best-sell- 
ing book: How to 
Make It in a 
Man’s World. 
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This Thanksgiving enjoy less fuss in the 
kitchen and more fun with your family. 


Roast a beautiful bird under a 
“tent” of Reynolds Wrap. No 
constant watching or basting. 
Your turkey roasts to a luscious 
golden-brown, and the Reynolds 
Wrap “tent” keeps the bird moist 
and tender. And for easy clean- 
up, first line your roasting pan 
with strong, tear-resistant, Heavy 
Duty Reynolds Wrap. It’s oven- 
tempered for flexible strength. 


Make a marvelous stuffing with 
Kellogg’s Croutettes. No endless 
chopping, mincing, dicing. With 
Kellogg’s* Croutettes® Stuffing 
Herb Seasoned Croutons, all you 
do is add liquids. These delicious 
croutons are oven-toasted with 
eight savory seasonings baked 
| right in, so you get all those won- 
| derful old-fashioned aromas and 
flavors with none of the work. 
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Look for easy turkey recipe on packages of Kelloge’s 
Croutettes Stuffing and Heavy Duty Reynolds Wrap 
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WORKING WOMAN continued 


realistically. In millions of homes, fam- 
ily income is brought in by both hus- 
band and wife. Though our myths tell 
us that man is head of the household, 
in truth more and more households 
have two heads and are much better off 
for it. 

Under the ERA, alimony and child- 
support payments will be determined 
according to need end ability to pay. 
The man will not automatically pay 
the wife’s legal fees. The wife will not 
automatically get child custody; each 
case will be decided on its merits with 
the welfare of the child paramount. 

Is all this destructive to the fabric 
of American life? I think not. If we are 
honest, we will admit that in some 
cases the mother is not the best parent 
to take major responsibility for a child. 
If we are realistic, we will recognize 
that only 2 percent of all divorces now 
settle permanent alimony on the wife. 
If we look at the studies, we see that 
one year from the divorce decree only 
38 percent of fathers are still making 
full alimony and child care payments, 
and that men are not now held crimi- 
nally liable for default in payments 
unless their ex-wives are destitute. 

The ERA will not affect maternity 

benefits to working mothers nor will it 
change the criminal offense of rape; 
both of these are results of the repro- 
ductive differences between men and 
women, and neither can be reversed to 
apply similarly to the opposite sex. 
6. The military question. Here’s where 
tempers flare and reason falters. Dur- 
ing the Congressional debate on the 
ERA we heard incredible testimony 
about how women can’t throw gre- 
nades or tote machine guns, how, if the 
ERA passes, women will be bombed 
and napalmed, how they will give up 
the home for the barracks. It’s true 
that equal rights means equal re- 
sponsibilities, and that as long as the 
draft exists the ERA would make 
women eligible for it. However, it is 
also true that we are moving closer to 
an all-volunteer army, that women 
have been permitted to volunteer be- 
fore and to consider the army a job, 
and that the objections cited above 
are sexist hogwash. 

Women who can’t throw grenades 
or carry machine guns will not be as- 
signed front-line duty—just as frailer 
men are often given noncombat duty. 
Since Section 456 of the Selective Serv- 
ice Act already allows exemptions and 
deferments in special circumstances, 
women will also be exempted under 
those existing classifications. 

Second, those who attempt to ped- 
dle apocalyptic visions of bombed and 
napalmed women reveal a sad _ prej- 
udice; namely, that dead and wound- 
ed men are less tragic than dead and 
wounded women would be. 

Third, if a woman prefers the bar- 
racks to the backyard, she has the 
right to make that choice. Minority 
groups such as blacks have long val- 
ued the armed services for the job op- 
portunities, veteran’s benefits, in-ser- 
vice training, housing loans, medical 
care and travel they afford. Under the 
ERA, women could avail themselves 
of these same opportunities. 

7. Jury service. While jury duty can 
be tedious, it is an obligation of citizen- 
ship. Women are citizens, yet merely 
because they are women, they are ex- 
cused from juries in some states and 























































































exempted altogether in others. A jur 
of peers should include female peers 
Advocates claim that the ERA wil 
be as far-reaching in its impact as th 
14th amendment has been for blac 
men. (Let’s not forget that bla 
women endure a double stigma. Whil: 
their status as a race may have bee 
improved by the 14th amendmen 
their sex has exempted them fro 
many of the privileges of citizenshi 
now enjoyed by their husbands an 
brothers. Where civil rights are co 
cerned, chivalry vanishes and “ladie 
last” is the rule.) 
Opponents of the ERA claim tha 
women are already covered under t 
5th and, most importantly, the 14 
amendment, which declares that 
state “shall deprive any person of lif 
liberty or property without due proces 
of law: nor deny any person within i 
jurisdiction, equal protection of law 
The word “person” should, of cours 
cover females—but it has not been cor 
strued as such by the Supreme Cou 
The Court has considered sex discri 
ination cases only twice, and its rulin 
have been so narrowly confined to tk 
facts of those particular cases that th 
classification of people on the basis 
sex has never been declared uncons 
tutional. The 14th amendment has n 
yet been held to include women 
persons enjoying “life, liberty or pro 
erty” and “equal protection of law. 
The Equal Rights Amendment w 
close all the loopholes. It will be 
emblem of America’s commitment 
a nonracist and nonsexist rule of la 
It will be an act of national conscie 
and a guarantee against second-cla 
citizenship for any woman or man. 
After 49 years of trying, proponen 
of the ERA celebrated its passage 
the Senate last March 22. (The Hou 
had approved the measure five mont 
before.) But before the ERA becom 
the 27th amendment to the Constit 
tion, it must be ratified by three-qué 
ters (38) of the state legislatures. — 
this writing, 20 states have approy 
the amendment, four have defeated 
in the current session but may recé 
sider within the seven-year time lim 
and the remainder have not yet act 
upon the ERA. | 
We now depend upon the “yes” v 
of 18 states to make justice and eq 
protection of the law a reality 
both sexes. If, as a woman, you've e 
felt excluded by the phrase “all m 
are created equal,” then the Eqt 
Rights Amendment is your business 
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e For a succinct analysis of other | 
fects of the ERA, request the rep 
The Equal Rights Amendment—W| 
It Will and Won't Do. Free from © 
zens’ Advisory Council on the S 
of Women, U.S. Dept. of Labor, 
4211, Washington, D.C. 20210. 

e If your organization needs a lec 
who can expertly discuss and advise 
women’s problems, job discrimina 
or related political and economic q 
tions, get the names of well- 
speakers and their fees from New 
inist Talent Associates, 115 W. 
St., New York, N.Y. 10019. 

e One group that exists solely to p 
for ERA passage is Women Un 
(P.O. Box 300, Washington, | 
20044). If your state has not yet a 
they suggest you find out when the} 
islature meets and lobby its member 
approve the amendment. 
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Discover How to Look 
As Young As You Live 


Sometimes the woman who fee/s and 
acts young and vital can /ook older 
than her true age. Active with her fam- 
ily and a wealth of her own special in- 
terests, she may not appear as young as 
she should. Or could. Then suddenly 
she realizes that in her lively life, in- 
volved with home and community, she 
has overlooked her own vital skin care. 

If you happen to be one of these 
women, now share in the secret of Oil 
of Olay, a beautiful secret known to 
young-looking women in countries 
around the world. The unique beauty 
formulation, created by beauty re- 
searchers and available in the United 
States at drugstores everywhere, very 
quickly brings to women like yourself 
a more radiant appearance of youth. 
As Oil of Olay eases away dryness and 
helps restore smoothness and supple- 
ness, lines and wrinkles become less 
noticeable. And because the beauty 
blend goes on so easily and begins its 
wonderful work so rapidly, treating 
your skin to Oil of Olay beautifica- 
tion takes almost no time from 
your busy, fulfilling life. 

Soothe on Oil of Olay moisturizing 
lotion morning and night. The beauty 
fluid quickly penetrates the surface 
layer of the skin, where it works most 
effectively, bringing the oil and mois- 
ture essential to maintaining a youth- 
ful, glowing complexion. The natural 
ingredients in Oil of Olay, with its 
blend of tropical moisturizing oils, are 
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compatible with the skin. The fluid 
works along with nature itself to achieve 
a younger-looking appearance, replen- 
ishing diminished moisture supplies, 
and setting up a barrier to retain the 
skin’s own beauty fluids. 

Oil of Olay penetratesskinso quickly 
and evenly that there is no foaming 
up on the skin or sticky after-feel. So 
Oil of Olay is a superior makeup 
base, never causing cosmetics to 
streak or change color. 

Justa few moments a day with Oil of 
Olaycandosomuch 
so quickly. No mat- 
ter how full your life, 
discoverforyourself 4 
how young you can % 
really look. No 
woman is too busy MR 
to be beautifully 
younger-looking. é 





Beauty Hints 


On the days when you’re at home, not 
wearing makeup, apply Oil of Olay 
whenever the thought occurs. Your skin 
will respond noticeably to this addi- 
tional pampering. 


* * * 


Never waste a single valuable drop of 
Oil of Olay®. Whenever you do your 
face and throat, use the beauty blend 
that remains on your fingertips to cher- 
ish knuckles, elbows or other areas that 
cry out for special attention. 














This is a tangled yarn of a cat caught in the act by photogra 
Walter Chandoha. The kitten’s lineage may be dubious, at best; q 
right scandalous at worst, but from the pix it’s obvious she cof 
care less as she holds her head proudly after a victorious bout 
knitting basket. Read on to unravel that yarn, hers and ours 


3 toi, Maeda he 





Never having heard that curios- | 
ity killed a cat, this puss... 





takes on a basket of tant 
yarns—first, curious yello! 






nN 


0 ne aba ae 


Red’s next and there’s no | 
how to unravel this jumb} 


With ball in paws she’s down for 
the count. But wait, not yet... 


A quiet finale . . . but Wh 
you do with a cat like t. , 


| 
~ | 


A tisket, a tasket, she’s back in 
the basket to bumble .. . 


] 






















~ Youare not looking 
at hamburger. 























This is New Improved Gaines Top Choice. —_—s minerals. So it supplies your dog l 


It’s better for your dog than hamburger. with more complete nutrition | 
And it’s a burger really worth than a whole pound of hamburger. HII 
begging for. No, youre not looking at Ih} 
New Improved Top Choice is hamburger. | | 

: moister and tastier than ever before. Youre looking at something | 


In fact, it’s so moist and meaty better. But don't take our word forit. 
it holds together like the ham- Ask your dog. | 
burger you were thinking 
of buying for dinner tonight. 
Now for why New Top 
Choice is better for your 
dog than the hamburger 
you buy for yourself. 
You see, besides beef 
by-products and rich 
red beef, for a real meaty ; 
taste, it has vegetable Better for your lon chal the E 
protein, vitamins and hamburger you buy for yourself. 
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The disastrous floods 
of last summer were 
a harsh test for thou- 
sands of people. But 
like most, the Swart- 
woods of Wilkes- 
Barre, Pa., somehow 
survived and over- 
™ came—inspiring tes- 
timony to the enduring love and determina- 
tion of the American family. 





On June 9th raging floods engulfed Rapid 
City, S. D., on June 23rd, Wilkes-Barre, Pa. 
Two of the nation’s worst natural disasters 
left hundreds dead, over a hundred thousand 
homeless. Yet on the Fourth of July, the 
American flag flew from houses, foundations, 
emergency trailers, tents, even piles of debris 
in both stricken towns! 

What happens to people in the wake of 
such catastrophe? After disbelief, numbness 
and shock, how do they survive? And after 
surviving, how do they cope? And after cop- 
ing, how do they overcome? Here is the story 
of one such family, the Swartwoods of 
Wilkes-Barre. They not only overcame, they 
danced with joy on August 19th at their 
daughter’s wedding. 

For them, as for 26,000 other Wilkes-Barre 
families whose lives were shattered by Hurri- 
cane Agnes, time is reckoned in terms of “be- 
fore the flood” and “after the flood.” That 
terrible day in June was a Friday. At 11:14 
a.m. the swollen Susquehanna River over- 
flowed its banks, broke the dikes and tore like 
a tidal wave toward Richard Swartwood’s 
home, four blocks away. He remembers, as 
he will forever, ““The water hit sixteen min- 
utes from the time the Civil Defense blew 
the whistle to evacuate. We’d had a first 
warning at 5:30 that morning, so I insisted 
the women—my wife, Josephine and my 
daughters Kathleen, who is 23, and Debbie, 
who is 18—go to Jo’s sister’s apartment on 
the other side of town on high ground. 

“At 8 a.m. I came back to the house to try 
to save some things. Police were patrolling 
and making rounds to make sure the whole 
area was evacuated. I rushed into the house, 
grabbed what I could and ran up the stairs 
with what my arms could carry. Funny the 
things you take at a time like that—Debbie’s 
high school graduation picture, Kathleen’s 
engagement picture ... but we lost all the 
baby pictures—all the years of the girls grow- 
ing up. 

Richard’s words broke. Josephine took 
over, “Yes, it was terrible but compared to 
some, we were lucky. We were able to eat and 
live at my sister’s. Sure there were nine of us 
squeezed into Sis’ four-room apartment and 
some of us had to sleep on the floor. Three 
weeks we lived that way. If I needed a test of 
my sister’s love, there it was—she was an 
angel of mercy!” 

Six days after Agnes battered the town. 
the Swartwoods slogged thro miles of 
mud for their first sick-making | it their 
battered home. Richard’s garden, of which he 


had always been so proud, was torn open as 
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arms and cried 
ahead with her wedding, begged him to can- 


with a jagged broken bottle. The newly fin- 
ished basement was washed out, its carpeting 
ripped and rolled up crazily around the coal 
bin. Debbie’s greatest grief was “the organ 
Dad and I learned to play together—it was 
flung against a corner, turned upside down, 
with its keyboard smashed apart. The whole 
first floor was a shambles—equipment ripped 
out of the walls, electrical cords twisted 


around the broken legs of chairs. And mud, 


mud all over. Kathleen hid in Dad’s 
said she just couldn’t go 


mud, 


cel the arrangements that took almost a year 
to make. I'll never forget what Dad said to 
her—‘Honey, despite everything, we’ll polka 
at your wedding, you'll see.’ ” 


“Just where I want to be”’ 


Apparently that’s the kind of stuff the 
Swartwoods are made of. Richard’s from pio- 
neer Pennsylvania stock, and for 32 years, 
he’s been a foreman on the Penn-Central 
Railroad. He supervises repairs on cars and 
their maintenance. With overtime he earned 
$14—-$15,000 a year these past few years. He’s 
a family-centered man whose hobbies—wood- 
working, electrical work, gardening, reading 

keep him “‘just where I want to be—close to 
home.” 

Josephine’s a first-generation American. 
Her parents came here from a small town in 
Italy, raised Jo and her three sisters and five 
brothers parochially—yet never objected 
when not one of the nine children married 
into their own ethnic background. Jo was 21 
and Richard 26 when they met and married. 
She loves cooking and can turn out ethnic 
specialties (Polish, German, and Italian) 
like a professional chef. She belittles the ef- 
fort, quipping, “‘a pinch of this, a dash of that 
and a prayer—is how I make them up.” 

Jo never wanted to work after marriage 
and says, “Even if I wanted to, Richard 
wouldn’t hear of it—said I had a big enough 
job to do to stay home and raise a family. He 
keeps saying I’ve done it well, which makes 
it all worth while. I hope he’s right.” 

Debbie interjected: “And how! My Moth- 
er’s too modest. Everyone around knows 
she’s the greatest homemaker going. She even 
likes cleaning an oven! She’s like a taxi with 
its motor running, always going somewhere. 
No wonder she stays slim. And another thing 
—she’s not a complainer. Why, for three 
weeks, when we’d come back home from my 
Aunt’s every day to get the tons of mud out 
of our house, she’d shovel right along with 
the rest of us, then go back to help with the 
cooking and housekeeping at my aunt’s. 
Then when we were able to come back home 
(not to live in our house but in a camper in 
our back yard) she’d cheerfully boil water 
and put salt tablets in it so we could drink 
it safely.” 

Debbie was back to her job with the local 
phone company as soon as the mud was shoy- 
eled out of the building and its smashed win- 
dows were replaced. A new building, it had 

ithstood the Susquehanna’s battering. Like 
her sister and the boy she steady-dates, Deb- 


bie had decided against college for com- 
merce, though her folks had rooted and pro- 
vided for it. Plainly, she adores her father, 
saying, “Kathleen and I behaved because he 
was so kind and good to us. He always said, 
‘Be honest with me and I'll be honest with 
you.’ So he was and we were.” 

Richard was “furloughed” from his job for 
awhile when the railroad was washed out, 
during which time he collected unemploy- 
ment insurance. Then, as of August 13, sen- 
iority paid off and he was among the first to 
be called back—not to the old station near 
home, but to Reading, Pa. When the main 
line is restored, he hopes to “come back 
home.” And he hopes his own home will dry 
out before the cold sets in. Meantime, the 
Swartwoods live in a three-room camper set 
up in their back yard, courtesy of H.U.D. 
( Housing and Urban Development). H.U.D. 
delivered 6,901 mobile trailers and 3,565 
campers to Wilkes-Barre to alleviate the 
plight of the homeless; but there were 26,000 
such families, so many are still miserable— 
and bitter. 


“‘We’ve been lucky” 


Characteristically sanguine, Richard says, 
“We've been lucky all around, compared to 
others. We got the camper quickly and we 
didn’t have to wait days or weeks to have it 
set up because, thank goodness, being handy 
I was able to hook ours up. Of course, it’s 
cramped, but we’re all getting to be experts 
at manipulating in a tight squeeze. Maybe 
when this is all over, we’ll buy it from the 
Government and take a trip. But we’d come 
back. We love the town and our neighbors, 
so we'll take our chances. Maybe the dikes 
will hold next time.” 

The estimate on restoring the Swartwoods’ 
devasted home runs to $12,000. On the day 
Kathleen was married (see picture above) 
her parents astonished her by presenting her 
with a check that included all the money she 
had contributed to the household during the 
five years she had worked. They had saved 
it for her secretly, toward this day. Kathleen 
protested in vain that they were to use this 
substantial sum toward the restoration of the 
house. But what Richard Swartwood said to 
her that day sums up his and Jo’s philoso- 
phy and life-style: ““The Pennsy will be back 
in full business again. I don’t count on over- 
time because that comes from wrecks and 
other hardships. But even with normal pay, 
Mother and I will make it. We’ll manage a 
new mortgage. We're entitled to $5,000 from 
the Government, free. Over that, we pay only 
one percent on a loan. I’ll apply for $7,000, 
and I understand we can make our own terms 
—up to thirty years. That’s a very good thing 
the Government’s doing. If only they could 
cut the paperwork. Folks are drowning in 
it.’ Richard manages a wry smile because 
he knows the inference of that word is to 
Agnes before—red tape now. That smile tells 
volumes not only about the Swartwoods but 
about hundreds of thousands of Americans 
like them who, despite hurricanes and holo- 
causts, hang in there! 








es your legs feel 







In the box our new support 
hosiery looks small and thick. 
On your leg it stretches out sheer 
and firm. Your legs look marvelous. 
Stretch doesn’t mean you 
sacrifice support. More stretch means 
more support and greater comfort. il 
Our support hosiery is extremely | 
|»small to begin with. So when it 
stretches out, it hugs your leg tightly. 
© This doesn’t mean it’s constricting. 
Ours is give-y. And soft. 
We believe nothing 1s better. 
Ask for support pantyhose 
in petite, average, tall, extra-large. 
Support stockings in petite, 
shapelyselassic, tall and statuesque. 
The price is very good. 
Sold at most Sears, Roebuck and 
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Stretch: 
You won't pull down \ 
»; the seat or wais stband. ° 
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Stretch: 
©) Your legs look naked 
* in this color. 
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, larger stores. 3 
Orin the catalog or t |i 
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Stretch: Ps 
Your legs feel free. | 
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On the tide of baby photos churned up by 
our Baby of the Month feature, Amy rolled 
in number two as the most popular name 
(first was Jennifer), thereby proving the 
veracity and tenacity of that Ray Bolger 
ditty, “Always in Love with Amy.” True, we 
accepted variations on the theme—i.e., Ami, 
Amié, Aimeé, Aimié, Amee, Amey, and 
Aimey. Whatever the spelling, they all mean 
“friend.” It seemed right we should select a 
winner—she is Aimeé Lynne Keller of Troy, 
N.Y., born October 20th, 1971 and shown 
here at eight months. Aimeé was born with a 
head of raven hair that had to be cut into 





We've ARING considered the bridal shower 
one of the most clichéd party art forms, but 
a new idea from Mrs. Dunk Sullivan of Aus- 
tin, Tex., has engaged our mind—and hope- 
fully, will yours. She writes: I decided we 
had to do something different from the usual 
sit-and-watch-the-bride-to-be-open-her-gifts. 
I mailed each guest an invitation with the 
face of a clock drawn on the front—same face 
but each clock pointed to a different hour. 
Inside, after place, time, date, etc., I added, 


an 

Tennis buff Elaine Walker of Lakeside, 
Calif., turned her problem with sunburn into 
a spare-time moneymaker when she designed 
her own tennis hat for protection. Here’s how 
it began. “Just before my very first tourna- 
ment,” said Elaine, ‘““my instructor chided 
me for playing bareheaded because I was so 
sunburned and freckled. I’d already run the 
gamut of suntan oils to sunscreening lotions 
to the ordinary tennis hat. I tried the regular 
visor hat again, only to find that the floppy 
brim interfered with my serving, and I was 
still sunburned.” 

That’s when Elaine decided to try to make 
a hat. It took three months of experimenting, 
yards of wasted fabric and vast frustration 
before she was convinced her hat would pass 
muster. The secret’s in the size, curvature 
and permanent stiffness of the visor, which 
provides the desired shade for skin and al- 
lows clear vision for playing tennis. Also for 
added hair protection the hat can be worn 
with a crown, which takes but a few seconds 
to attach. The “Visor-Hat” (2 pieces) retails 
for about $8—visor alone for about $5.50. 





The Reverend 
Carol Anderson, 
ordained an 
Episcopal dea- 
con at New 
York’s Cathe- 
dral Church of 
St. John the Di- 
vine (left), is 
one of the first 
women ever 
made part of a 
church staff (St. 
James Church, 

ia NZY<C.) itomao 
what only male ministers could have done 
in the past—i.e., preach from the pulpit, 
conduct funerals, perform baptisms . . . and 
assist in other liturgical functions such as 
Holy Communion. Recently she performed 
a marriage! An only child of middle class 
parents in Asbury, N.J. who were not “very 
church involved,” Carol became interested 
in the church in her senior year at Ly- 
coming College in Pennsylvania. The issues 
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SPARE-TIME MONEYMAKER : Hats On 


WOMEN OF THE MONTH -Prea 


bangs then and there (Mom’s cut her hair 
10 times since). She was 29 in. tall and 17144 
pounds as we went to press. Mother is Hope 
Keller, married to Walter Keller, who is as- 
sistant manager of a food chain in Troy. The 
Kellers are Irish “on all sides” and Hope’s 
folks, the Kellys, live with them. Needless to 
say, Aimeé gets lots of laughs along with lov- 
ing. 

Like her sister Lisa Ann, six, she has lots 
of reddish brown hair (now) and blue eyes. 
How did a Gaelic lass get a Gallic name? 
Grandma Kelly’s maiden name, Garitée— 
French indeed—was the inspiration. 


-- PARTY OF THE MONTH: ShowerTime 





“Please bring a gift appropriate to your des- 
ignated hour.” What fun it turned out to be! 
We started with our new Mrs. arising at 6 
a.m. ... the gift was an electric coffee pot 
from her future mother-in-law. All 23 gifts 
that followed were equally useful. For ex- 
ample: 7 a.m.—coffee mugs; 8 a.m.—no-iron 
pillow cases; 9 a.m.—makeup kit; 5 p.m.— 
cookbook; 6 p.m.—bottle of wine. For the wee 
hours, she received knitting needles, hair roll- 
ers, a mystery novel and a fake one-way tick- 


Friends and cohorts-across-the-net began 
clamoring for caps when they saw Elaine’s 
and she obliged. She started business in April 
of 69 and sold 50 that year, 100 in 1970, over 
1,000 in 1971 when tennis and golf shops be- 
gan ordering in quantity. Now, so she can 
keep up with orders, Elaine has hired an as- 
sistant. How does she manage all this and a 
home and family too? “It’s easy,” she 
grinned. “I work on my hats first thing in the 
morning; tend to the needs, separately or 
together, of my 
three sons—Don, 
17, Ralph, 15, and 
Allen, 10—tend to 
my house and 
garden during 
breaks; play ten- 
nis late in the 
day.” 

Asked what her 
husband, Robert 
Lewis Walker, a 
lieutenant with 
the San Diego po- 


of civil rights and Vietnam were uppermost 
in the Humanist Society there, and Carol 
“realized there were problems that neither 
science nor technology could solve—that 
the church (with its spiritual force) is es- 
sential to their solution.” About marriage, 
Carol, who is 27 and lovely, has this to say: 
“T could never marry anybody who didn’t 
take seriously what I am doing. He wouldn’t 
have to be heavily involved in the church, but 
if he is supportive of me and loves me and 
what I’m doing, that would be enough.” 





A reader from Haddonfield, N.J., wrote to 
nominate our second Woman of the Month, 
Mrs. Janet Fowler of that same Jersey town. 
She wrote: “Mrs. Fowler helped a 1923 
school, the Tatem School of historic Haddon- 
field, join the generation of the 1970's.” 
Seems the taxpayers in town voted down 
funds to restore the vintage but basically 
sound school and most mothers despaired. 
But not tiny (103 pounds) Jan Fowler, 
mother of two, who helps her husband in his 


Send us a picture 
of your baby up 
to two years old. 
(Keep a _ dupli- 
cate; we cannot 
return pictures.) 
We'll send an en- 
largement to par- 
ents of children 
we select. Write 
the Journal, Baby ; 
of the Month, 641 ® 
Lexington Ave., 
N.Y.C. 10022. 








et back to mother’s. The gifts ran the gamut 
in price and size. At the end of the party, I 
gave my friend a large clock in hopes that 
she would always remember that happy 
party and the good time had by all (pun in- 
tended). 


What are your favorite party ideas? Tell us 
and we’ll print them as space permits. Write 
Ladies’ Home Journal, Party of the Month, 
641 Lexington Ave., New York, N.Y. 10022. 





lice, thinks of her schedule, she said, “He 
was dubious at first, but now he’s pleased 
because he knows that I’m not happy unless 
I’m busy all the time.” 

Last year, Mrs. Walker grossed over 
$3,000, but expenses such as the purchase of 
two industrial sewing machines, making over 
a portion of the house into an office/sewing 
room, and buying fabrics exceeded her profit. 
This year, she expects to show a profit. “My 
goal is to earn enough money to pay all of my 
tennis expenses and hopefully have some 
travel money so that I can attend more tourn- 
aments.” (She won the Lakeside Ladies’ 
Open Tournament in 1967 and 1968. ) 

Elaine hopes eventually to design skirts to 
match her tennis hats. “Now they tell me 
women buy my hat and then search for a 
tennis or golf dress to go with it.” 


Are you a housewife who started a profitable 
business in your spare time? If you are, or 
know someone who is, tell us about it. Write 
to: Spare-Time Moneymakers, Ladies’ Home 
Journal, 641 Lexington Ave., N.Y.C. 10022. 


ching and Painting 






contractor business. Jan organized and in- 
spired a “Painting Party for Parents’ —a plan 
to spruce up the school. Some 50 parents par- 
ticipated throughout the summer, including 
Jeanne and Don Jackson, local artists, who 
executed mammoth designs. Among those on 
the paint crew were a trombonist, a Presby- 
terian minister, a prominent landscape archi- 
tect and an indefatigable kindergarten teach- 
er. Tatem School will never be the same, 
thanks to Jan 
Fowler! Now the 
kids say with new 
pride, “This is my 
school. Cool!” 


Tell us about an 
outstanding wom- 
an in your town. 
Write Ladies’ 
Home _ Journal, 
Women of the — 
Month, 641 Lex- | 
ington Ave., 
INSYEC: 10022; 


Fight problem perspiration 
_ without problem irritation. 


If you suffer from problem perspiration, 
your anti-perspirant shouldn’t give you still 
another problem: excessive irritation. 

That’s why we developed a remark- 
- able heavy-duty anti-perspirant called 
the dry system” It’s new. 
' It fights problem perspiration. But it 
doesn’t irritate most underarms. 
You can use it every day. 
We call it the dry system because it 
works like a system. 
© 
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One, it’s systematically formulated to 
deliver a powerful combination of anti-wetness 
ingredients to help fight problem perspiration. 

Two, it contains a special lotion base 
to make it gentle, so it won’t irritate most 
underarms. 

Also, it’s approved safe for fabrics by 
the American Institute of Laundering. 

Try the dry system. See if it 


doesn’t keep you feeling dry all 
_ day long, without irritating A. , 









your underarms. ee. 
The dry system” a¢ 
increamand | — 


ze 


roll-on. 


About $3. 










hen the storm brok 
the members of 
other in the hovering, oddly 
wasn’t long before s omebod ) 
time on earth has its own cl 


tomorrow's good old days are 


A Short Story by WILI 


| ‘T 
bes 
ee 


ony 


IURNAL FICTION BONUS 


SUUsIOBNIelsun 
iE LIGHTS WENT 


w put the car in the garage and started to- 
rd the back steps. The air was oppressive, 
tropical, and there was the sound of 

inder in the distance. Since they’d had the 
use and car air-conditioned, ordinary August 
icat seemed unbearable. He stopped a moment 
it the steps to watch the flicker of heat light- 


12 cros the Sky. 


The back door opened and Julie stepped out. 
“Hi, have a good trip?” 

“Sure,” he leaned down and kissed her. “I 
was just watching the heat lightning. Is that 
what they still call it?” 

“What kind of question is that?” She walked 
ahead of him into the icy air of the kitchen. 
“As a matter of fact I can’t (continued) 


Illustration by Stuart Kaufman 








With Jell-O Soft Swirl’ 


BRAND 


you dont have to wait until Thanksgiving 
to treat your family like company. 


Four new desserts you can make in 15 
minutes. They'll remind you of the desserts 
you serve on Thanksgiving. They’re so easy to 
prepare you can whip them up any time. They 
look as special as they taste because Soft Swirl is 
the creamy dessert that peaks and swirls. Start 
Thanksgiving sooner this year, with the desserts 
that let you treat your family like company. 


Pumpkin Treat. 

Prepare Vanilla Creme Soft Swirl according to 
package directions. Blend with 1 cup canned 
pumpkin. Makes 5 servings. 

Peach Shortcake. 

Cake cubes drizzled with peach syrup, topped 
with cut peach slices and prepared Peach Créme 


or Vanilla Créme Soft Swirl. Makes 6 servings. 


Chocolate Graham Crunch. 

Prepared Chocolate Créme Soft Swirl layered 

with crushed chocolate covered graham crackers. 
Makes 5 or 6 servings. 

Mincemeat Rum Cup. 

Prepared Vanilla Créme Soft Swirl blended with 

2 tbsp: light rum or 1/2 tsp. rum extract and lay- 
ered with | tbsp. moist mincemeat. Serves 4. 


vanilla creme 
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THE NIGHT continued 
remember the last time I heard the ex 
pression.” 

He set the suit- 
case on a chair. “It’s because people 


“You know why?” 


don’t sit on porches anymore.” 

“You’re right,” she said. “The Tur- 
key Trot is dying out. Where will it 
all end?” 

He loosened his tie and opened the 
refrigerator. “I wish you wouldn’t let 
the kids arrange these elaborate home- 
comings for me.” 

“That’s not fair,’ she said. “They 
didn’t hear you come in. The boys are 
watching TV and Becky’s in her room 
listening to records. Lydia’s spending 
the night with her.” She looked over 
his shoulder into the refrigerator. “Do 
you want me to fix you something?” 

“No thanks, just a beer for now.” 
He closed the door. 
the evening?” 


“Anything on for 


“The Hutchings will probably stop 
in a little later. She asked us over there. 
but I didn’t think you’d feel like going 
out tonight.” 

“Okay.” He took a swallow of beer 


and went down th all to the TV 
room. “Hello men,” he said. “Every 
thing under control? 

Roy looked up at hin Hi Dad 
Everything would be all right if stupl 


Calvin would only stop talki 
“It’s a stupid program,” Calvin said 
“I don’t know how you can tell 
Roy said. “You’re not even listenin: 
Lew nodded. “It’s good to be home 
He left his suitcase in his room and 
crossed to the door of Becky’s room 
which was vibrating to the sound of 
rock music. He rapped, paused for a 


| had dingy teeth. And doggy breath. 

Nobody kissed me twice. 

Even my best friend wouldn't tell me why. 
Then | discovered MILK-BONE Dog Biscuits. 
Hard crunchy nourishing biscuits that scraped|| 
away unsightly stains and tartar(frommy | 
otherwise sound and healthy teeth). Removed) 
particles of soft food. Actually helped 
strengthen my gums. And made my breath 


almost human again. 


2) 


And best of all, with Milk-Bone Dog Biscuits, 
| got cleaner, whiter teeth in just three weeks! 
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moment and went in. Lydia was 
sprawled on the bed watching Becky 
perform a wild dance in the middle of 
the room. She whirled, almost running 
into her father, and stopped, startled 
half out of her wits 

“You might at least knock,” she said. 

He stepped over to the stereo and 
turned it down. “I did knock,” he said 
“You're going to have to think of some 


other means of communication.” 


=~ 
She stared at the can of beer in his 
hand, still irritated with herself for 
having been startled. “I thought you 
were only going to use returnable bot- 
tles from now on.” She was on an ecol- 
ogy crusade and determined to take 
everybody else with her 

“Noise is one of the worst pollu- 
he nodded toward the stereo. 
“You_ever think about that? Anyhow, 
Mom bought the beer—take your com- 
plaints to her.” 


tants,” 


She gave him a stormy look. “You 
could exchange it, couldn’t you?” 

“Oh for God’s sake—” He emptied 
the can and dropped it into the waste- 
basket. “I’ve been out on the road all 
week, working to pay for all this stuff—” 
His gesture included the entire room. 

‘Nobody asked you to,” she said. “I 
can get a job and move out if that’s 
what you want.” 


“I’m not sure what I want.” He went 
out of the room and closed the door. 
One thing he was sure of, he didn’t 
vant to be the sort of parent who com- 

ained about how hard he worked for 


nis family. But somehow it didn’t seem 
to matter how tolerant and understand- 


§ you were in theory. there was 


hildren that brought 


out the worst in a parent. He went to 
the bar and started to mix a drink. 
Julie came to the doorway. “I thought 
you were drinking beer.” 

“That was before I talked to the 
kids.” 

She sighed. “I was afraid of that. 
The minute you came home I could 
tell you were in one of those moods.” 

“One of what moods? When I came 
home I was feeling great.” 

She shook her head. “I can always 
tell. First you started talking about 
the good old days. Then you made 
some sarcastic remark about the chil- 
dren not being there.” 

“Now, just a minute—” A note of 
irritation had crept into his voice. 
“That was an attempt at a joke. Be- 
cause the place was so quiet. Usually 
when I get home—” 

“You don’t have to explain,” she said. 
“It’s been a hard week and you’re tired 
and edgy.” 

“It has been a hard week,” he said, 
“but I am not edgy. I was simply glad 
to get home. It would have been nice 
if somebody else had seemed glad too.” 

“I’m certainly sorry,” she said stiffly, 
“because I had been looking forward 
to your coming home. Why, I’m not 
sure.” She turned and walked away. 

He went over to the couch and sat 
down. It was damned unfair—accusing 
him of being edgy when it was the kids 
who were in a bad mood. He’d always 
made a special point of not bringing his 
headaches home from work. A lot of 
good it did. At that moment the fam- 
ily was separated in four rooms, every- 
one was mad about something and not 
one bit of it was his fault. 

Julie liked to tease him about his 
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infatuation with the good old days, 
it was a fact, when he was a boy sv 
mer evenings had been more social 
All the doors and windows had bi 
open and the people sat outside, vi 
ing. A neighborhood had been a liv 
thing with a character of its own. N 
you could walk half-a-dozen blo 
without seeing a person; everybe 
was locked up in his little box. 


he came in and sat down acl 
from him. Through the window 
could see the lightning. It seer 
closer. Julie cleared her throat. | 
expression was as friendly as it co 
be without actually smiling. 

“You know,” she said, “Becky : 
her friends are terribly concer 
about the earth-environment crisis. 
if she seemed unreasonable about 
car—” She hesitated. Lew didn’t 
anything. “That was what you were 
set about, wasn’t it?” 

SIND 

“T see,” she said. “I guess I shoulc 
have mentioned it.” 

“No, but since you did—” 

“Yes,” she said. “Well, she was s 
ing something to Lydia about you d 
ing the station wagon—all that gas ‘ 
oil for only one person when you co 
have driven the little car just as w 
I told her you didn’t have enough 
room in the little car and there’s 
air conditioning. She made some si 
remark about wasn’t that too bad : 
I really—” The lights went out. 

For a moment there was a hus 
silence and then a door opened ¥ 
a crash. “Hey!” Roy called. “W 
happened?” 

(continued on page 1 


General Electric Ranges with Total-Clean Ovens 


lean parts of an oven othe 


All ovens that claimed to clean 
themselves aren’t created equal. 
What's the difference? One works 
by heat. While the other, called 

“continuous cleaning’ depends upon 
a dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of 
the oven can’t be made with this 
porous finish, youre expected to 
lend a hand. 

The General Electric Total-Clean 
self-cleaning system is completely 
automatic. It cleans the entire oven 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 


pioneered the Pyrolytic self-cleaning 
oven, so it’s probably no surprise that 


we have the largest selection 


of Total-Clean Ovens. “ea 


P-7 plus double ovens 

The J797 Americana® The 
lower oven has the P-7° Total- 
Clean System. Removable 
panels and shelves in the 
upper oven can be cleaned in 
the P-7 Lower oven. Other 
features include: dependable 
solid-state oven temperature 
control, Sensi-Temp™ auto- 
matic surface unit with 
griddle, automatic rotisserie, 
meat thermometer, infinite 
heat surface units, two pic- 
ture window doors. Available 
in Harvest, Avocado or White. 
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P-7 free-standing models 
The J757 is a free-standing 30” 
model. In addition to the P-7 Total- 
Clean Oven, you get a solid-state 
oven temperature control, no-drip 
cook-top, with Sensi-Temp automatic 
surface unit and griddle, automatic 
rotisserie, meat thermometer, in- 


finite heat surface units and picture 
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window oven door. Available in 
Harvest, Avocado or White. 

P-7 top and bottom wall ovens 

The JK29 is a 27’ built-in double- 
oven with two Total-Clean Ovens. 
Other features: dependable solid- 
state oven temperature control, pic- 
ture window door in both ovens, easy- 
set oven timer, rotisserie, and auto- 

. matic meat thermometer. 
Counter top surface units 
with matching exhaust hoods 
are available. All in Harvest, 
Avocado or White. 

Customer Care Service 
Everywhere. ‘ 

This feature 
goes with 
every P-7 
Total-Clean 
range we sell. 
This is our pledge: that 
wherever you are or go youll 
find an authorized GE 
serviceman nearby. Should 
you ever need him. 
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new sweepstakes from 
Benson & Hedges 100's. 


Once again, we’ve gone for broke to let you pick what you want to win. 
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cold cuts music & a piano 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. | 
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AN INVITATION TO READERS 
_ who may have considered 
membership in the 


‘BOOK- OF -THE-MONTH CLUB® 


ANY 4 


ERICA’S 
G BOOK 
IRUDE TAYLOR 
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: The Northern 
by SAMUEL 
ORISON. Illus. 
‘ice $15) 


FOR 
ONLY $1 


THE SUGGESTED TRIAL: You simply agree to buy four 
Club choices within a year at special members’ prices 





570. THE DAWN’S 
EARLY LIGHT by 
WALTER LORD. Photos 
(Pub price $8.50) 


er on ate ahs eee 





181. Pub 
prige $10 


417. A PORTION FOR 
FOXES by JANE 

MC ILVAINE MC CLARY 
(Pub price $8.95) 


431. THE RISE AND FALL 
OF THE THIRD REICH 

by WiLLIAM L. SHIRER 
(Pub price $15) 


165. THE DRIFTERS 
y JAMES A. MICHENER 
(Pub price $10) 


245. Pub 
price $10 





142. Pub 
price $12.50 


HE EXPERIMENTAL MEMBERSHIP Suggested here will prove, by 
aE own actual experience, how effectually membership in the 
Book-of-the-Month Club can keep you from missing, through 
oversight, books you fully intend to read. 

As long as you remain a member, you will receive the Book-of- 
the-Month Club News, a literary magazine announcing the coming 
Selection and describing other important books, most of which are 
available at substantial discounts—up to 40% on more expensive 
volumes. All of these books are identical to the publishers’ editions 
in format, size and quality. 

If you continue after this experimental membership, you will 
earn, for every Club Selection or Alternate you buy, a Book- 
Dividend Credit. Each Credit, upon payment of a nominal sum, 
often only $1.00 or $1.50—somewhat more for unusually expen- 
sive volumes or sets—will entitle you to a Book-Dividend® which 
you may choose from over a hundred fine library volumes available 
over the year. This unique library-building system enables members 
to save 70% or more of what they would otherwise have to pay. 


BOOK-OF-THE-MONTH CLUB, INC.,280 Park Ave., New York, N.Y. 10017 
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This is Arnold Palmer, the most famous 
golfer in the world. That person with him 
is me. I may be the worst golfer in the 
world. Poor Arnold does not look very 
happy—and I don’t blame him. He is 
about to attempt the impossible. He is 
going to try to teach me how to play 
golf. I wish I didn’t have to give my 
right name... but it’s Lyn Tornabene. 


I will probably never fully understand what 
happened to me in Latrobe, Pennsylvania. An 
analyst could possibly figure it out, but it would 
take at least four years, and who has the time? 
All I know is that I suffered the most acute at- 
tack of stage fright I’ve had since I was six and 
did a solo in Miss Williamson’s dance recital. 

I mean, after all, ’m no golfer; even in my 
prime I never broke a hundred, though at a golf 
range I can drive a ball a presentable 150 yards. 
But in Latrobe, with Arnold Palmer standing 
there being kind and patient and sweet and 
generous—not mean or fidgety or anything (not 
at first, anyway )—I couldn’t get the club off the 
ground. Off the ground? There was a time I 
couldn’t get the club out of the bag. 

“Don’t stand so stiff,” Arnie suggested at one 
point. What he didn’t know was that when I 
relaxed my leg muscles, my knees shook. What 
I did to that poor golf course! I could weep. I 
might as well have been playing the game with 
a shovel 





Your must understand that I am no stranger 
to bizarre, challenging or embarrassing situa- 
tions. As a writer, I nak to get inside my stories 


and fight my way out, because I like some 
to happen when I’m Soricne 
many place 


thing 
I have been in 
S where women reporters are not 


welcome—a boxer’s training p, a Strategic 
Air Command base, the NASA Manned Space- 
craft Center, next to John Lindsay in his limou- 
sine. ve traveled alone half-way around the 
world, posed as assorted oddballs and watched 
ope n-heart Surgery. ive b nse, scared, 
anxious; I often feel I’m in head (a 
common problem among short 1 But I 
don’t fall apart 
Why, then, did I lose my cool 


up an odd-looking stick 
little white ball? Why? 


and swingin: 


It all began with a phone call from a Journai 
editor. ““How’s your golf?” he asked 

“Not as good as my tennis,” I told him, long 
years of experience having taught me that 
ambiguity is often the best policy; 

“Do you play at all?” I told him I had 
played in perhaps 10 years. 
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Arnold Palmer 


bit 
Lt 


ed) to teach 






‘Can you take some lessons and brush up?” 
he asked. 

“T guess so,” I said. “Why?” 

“We'd like you to play golf with 
Palmer,” he said. 

SO fut. 

The nerve of me. 

Arnold Palmer is, well, Arnold Palmer. At 
43, he is still professional golf’s greatest super- 
star, a genuine American folk hero. Arnie was 
the first golfer to earn more than a million 
dollars in tournament play, and he has won 
more than 60 championships in his 17-year 
career. But it isn’t really the number of cham- 
pionships that counts. It’s the way he’s won 
always coming from far behind, hitching up his 
pants, flipping away a cigarette stub, and send- 
ing a golf ball on one immortal trajectory after 
another. ““Arnie’s Army”—the fans who follow 
this man in droves—cry when he loses. They 
care. After all, it was Arnie Palmer, along with 
Eisenhower and television, who made golf the 
national pastime it is today. 

The nerve of me. 

Several months after the phone call, Arnold 
Palmer cleared a day to play golf with me at 
his country club in Latrobe, 40 miles east of 
Pittsburgh. Unfortunately, the weather had 
been so irascible that I’d had to take all my 
lessons at a covered driving range instead of on 
an open course where they belong. But the 
lessons had gone well. Despite two compound 
blisters and the pain in unused muscles, I re- 
membered what the game was all about. 

Oh, I felt some trepidation, yes. I always did 
hate teeing up at the first hole, where there 
would be strangers around and the first drive 
of the day was an unknown quantity. Come to 

nk of it, I used to prefer playing golf alone; 

= into those freaky positions never seemed 

ne to be something to do in front of anyone. 
made a Safari out of buying golf 

1 drawing-room comedy out of 

ind’s incredulous comments— 

lay golf with Arnold Palmer? 

ig to play eighteen holes with 

Palmer? n’t even walk eighteen 
We lear, we'll [ continued | 


Arnold 
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That’ Ss because they’re wine cesiseint 
Perma- -Prest’ fabric of polyester doubleknit. 
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ARNOLD PALMER continued 

ride. Arnie has a darling little golf 
cart with fringe on top and carpeting 
on the floor and a cooler in the front.”) 

The worst thing that could happen, 
I figured, was that it would rain the 
day of our game; free days are hard 
to find in the Palmer schedule. He not 
only still competes in major tourna- 
ments; he is also the focal point of 
Arnold Palmer Enterprises, a division 
of NBC that encompasses millions of 
dollars worth of licensed or endorsed 
businesses: men’s wear, toiletries, toys, 
books, appliances, cars, golf schools 
and camps, restaurants, beverages, 
even wallpaper and cooking utensils. 
There is also a Palmer-endorsed air- 
line, although Arnold usually pilots or 
co-pilots his own Lear jet. 

Our game is set for a Thursday. It 
rains the preceding Sunday, Monday 
and Tuesday. On Wednesday, when I 
leave for Pittsburgh, it is pouring so 
fiercely that my plane is delayed an 
hour and a half. While I wait, I spray 
my suede golf shoes with silicone. 

Driving from Pittsburgh to Latrobe, 
the sun comes out. The gentle hills 
and farmlands of Pennsylvania are 
still intact and safe from progress. This 
is the countryside that nurtured Ar- 
nold Palmer, the All-American boy. 

I decide to go to bed right after din- 
ner to rest for my big day. Before I 
turn out the light in my starched inn 
room, I review Palmer’s biography. I 
note that he is a Virgo, which is the 
sign of perfectionists; I live with one, 
heaven help me. When I am ready to 
sleep, my innards sway sharply. “Good 
God what are you doing here? You 
can’t play golf with that living legend. 
You are out of your mind.” 

Two mild tranquilizers 
your hands stop shaking, 
don’t put you to sleep. 


can make 
but they 


Squishy ground 


The early morning is overcast and 
chilly, but by eleven, when I am to 
meet Arnie, the sun is out. Nothing 
short of a sirocco would dry out the 
course, however, so even though the 
day has cleared, we are going to be 
playing on pretty squishy ground. 

The Palmer Enterprises office build- 
ing is adjacent to the Palmer house, 
which is adjacent to the Latrobe Coun- 
try Club grounds. When Arnie was a 
child, his father was the club pro at 
Latrobe, which was then only a nine- 
hole course. Arnie now owns the 
course, plus most of the surrounding 
acreage. At the foot of the property is 
the airport where he keeps his jet. 

Arnie is ministering to his golf clubs 
in a trophy-lined machine shop behind 
his office. He wears a Palmer sports 
shirt, beltless Palmer slacks and Gucci 
loafers, all in blended shades of brown. 
He has the tan of a man who works in 
the sun—not dark, but permanent. His 
hair is sun-streaked and salted with 
gray. He wears goldtrimmed glasse 
He has a round, boyish face, boyisl 
tures. He is not big, but he is husky. 
Solid. His hands are large—out of pro- 
portion to his body, unlike any han 
I’ve ever seen. He gives a clean impres- 
sion. You would trust him on the back 
of your children’s cereal box. 

His office is Virgo neat. In every 
corner there is some memento of his 
career—a special trophy, a framed let- 
ter from the White House, a mounted 
golf ball, a meaningful cartoon. 


req- 
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I tell him I would like to look around 
and have some time just to talk before 
we play. He agrees, and to reassure me, 
he tells me he has played golf with a 
woman before: with the wife of the 
head of NBC, who, he says, is not a 
bad golfer. Good for her! 

He puts on a Palmer color-coordi- 
nated blazer and we leave the office. 
He complains about the nasty weath- 
er. It keeps him from practicing and 
aggravates his bursitis. We should have 


makes your skin beautiful. 


Whether you host it or attend it, the Mary 
Kay Home Beauty Show can change your 
looks and change your life. First you 
discover the benefits of our Basic Skin 
Care Program—a combination of products 
that leaves your skin clean, clear, fresh 
and soft as velvet. Then your Consultant 
provides individual instruction on how to 
make the most of your natural beauty. 
(1) How to apply rouge in the most 
flattering manner and how to form the 
perfect eyebrow. (2) How to apply eye 
shadow and eyeliner that brighten your 
eyes. (3) How to apply mascara to accent 
the eyes and prevent the tips of your 
eyelashes from fading. (4) How to apply tip 
makeup that's exclusively designed to 
provide a “‘mix'n'match” wardrobe of 
five lip colors. 

But all this is just the beginning. 


planned to play at his club in Orlando, 
Fla., he says. “Tell you what,” I say. 
“Why don’t we wing down there in 
your jet?” 

He smiles. “Do you have five thou- 
sand dollars?” 

I suggest we split the fare. 

“You know,” he says, “as much as I 
love flying that plane, I have never used 
it for pleasure.” 

On the road that winds down behind 
the office, he points out the house where 


Mary Kay 



















he lived as a child. He has since boug 
his parents another house and is abc 
to have the old one torn down. Whe 
we are heading is the house in which 
and his wife Winnie have lived si 
they were married nearly 18 years z 
It started out a small cottage; they ¢ 
panded it as his winnings increas 
The most recent addition is a plas 
dome that makes the swimming p 
usable year round. 

The Palmer house is gracious, wa 
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a) Pee beautiful face starts| 
with beautiful skin. And | 
beautiful skin is what the. 
Mary Kay Basic Skin Care 
_ Treatment is all about. 
_ To deep clean away eve} 
thing our polluted air dey 
_ its on your skin. To softer 
_ and protect against wind 
weather. To refresh and st} 
ulate the growth of healt! | 
new skin to replace the ol| 

You'll feel a difference < 
see a difference the very f; 
time you use the Mary a 
Treatment. And each new 
treatment brings added lv 
_ tre, vigor and life to your 
skin. 

The Mary Kay Basic S 
Care Treatment. It’s a bea 
tiful beginning. 






























































personal, decorated by Winnie with 
ng care. She is a petite, brown- 
ed, green-eyed, fraternity-sweet- 
‘tt kind of woman. Arnie proposed 
er the first week they met. They 
> two teen-aged daughters. 

he magnitude of Arnold Palmer’s 
mplishment really gets to me in his 
se. A credenza in the dining room 
flows with Steuben glass trophies. 
ige round coffee table is completely 
d with gold medals that Winnie has 





had set into the wood and covered with 
glass. Walls are lined with photographs 
of Arnie. There is a particularly good 
one of him and President Eisenhower, 
turned from each other like bookends, 
laughing at a shot one of them must 
have goofed. Arnie really liked Ike. The 
only painting in the house that has 
meaning for him is a small landscape 
Eisenhower brought him on a visit. 

A thousand and one products are 
somehow tucked into the house. Any- 


body who makes something wants 
Arnie to have one—whatever it is. For 
instance, the downstairs den has beer 
on tap. It doesn’t come out of a barrel, 
but is piped in from a local brewery! I 
think if Arnie hadn’t wanted the beer, 
the company would have drilled a hole 
in the wall and pumped it in anyway. 
At lunch Arnie loosens visibly over a 
drink. We talk about the obligation he 
feels to his public. “I like people,” he 
says. “I owe them something. I owe 


Then Mary Kay 


makes your face beautiful. 





in your progress. 


Important as it is, there’s 
more to a beautiful face than 
beautiful skin. 

Your selection of the right 
colors and shades, for exam- 
ple, must be made with ut- 
most care. Choosing just the 
right hue to complement 
your own features, or height- 
en the mood or look you 
wish to create. 

Equally important is prop- 
er application. And it is in 
these two critical areas that 
your Mary Kay Beauty Con- 
sultant is so important. Your 
Consultant will show you 
how to enhance certain fea- 
tures. Soften others. Which 
color to apply. How. Where 
and why. Reveal beauty se- 
crets learned through years 
of making women more 
beautiful. 

The Mary Kay Beauty Pro- 
gram can make a beautiful 
difference in your life, be- 
cause it’s “The cosmetic 
that’s more than just a cover 
up”. 
Why not call our toll free 
number for the name of a 
Consultant in your area? Our 
number is 800-527-6270. 
What can you lose —it’s free. 


u 


Through these informal but informative 
demonstrations, millions of women have 
learned how to attain and maintain their 
most glamorous potential. The key, once 
again, is the Mary Kay Beauty Consultant. 
The secrets she has, she shares. The 
knowledge she has gained—through 
training, through seminars, through 
\ conscientious self-education —is yours for 
the asking. She gives you hard facts instead 
of soft soap. No more department store 
hassle, hustle, bustle. No more confused 
clerks who “only work here.” Just proven 
products combined in a program that 
works — presented by a professional who 
guides you step-by-step to a new 
radiance. An advisor, a friend, a woman 
who sincerely wants you to be akvays at 
your best —and takes a personal interest 


Mary Kay Cosmetics, Inc. 


them, at the least, the very best game 
I can play every time I play.” 

The more we talk, the more I dread 
hopping into my spiked shoes and lop- 
ing out to the course. But there is no 
way out, short of poisoning one of our 
drinks, and inevitably he says the 
magic words: “Well, let’s play some 
golf.” 

“Gee,” I say, “it’s clouding over.” 

Maybe it will rain. 


“Golly, Gee’”’ 


Hole number one, from the men’s tee, 
is 407 yards long; from the women’s tee, 
385 yards. Any sex you choose, that’s 
a long distances It’s a par 4, which 
means you’re supposed to knock the 
ball from the tee into the hole in four 
shots or less. (Maybe I should also 
mention that in golf, low score wins. If 
there is something else you'd like to 
know, ask someone else.) 

I meet our caddy. I coo over our little 
gold golf cart. I marvel at the set of 
clubs I am being loaned, nesting as they 
do in a gorgeous leather bag, with gor- 
geous leather socks on their perfect 
little heads. I tell Arnie he is wearing a 
really great cashmere sweater—you 
hardly see such cashmere anymore. 
Gee and golly and heavens to Betsy! 

“Um, whatdoyouthink?” I say to 
Arnie. 

“About what?” he asks. 

“Um. What club would you suggest, 
this being your course and all .. .” 

“Whatever you like,” he says, taking 
a practice swing. When he finds me still 
glued to the ground, he tells the caddy 
to give me a three-wood. I examine the 
club. “Good,” I say. I swish it around. 

The caddy hands me a ball. It says 
“Palmer” on it. Fancy that. I squint at 
the sky and note that it looks like rain. 
I grimace at our photographer, who is 
smiling too broadly. I really need him 
with his three cameras and light me- 
ters hanging around his neck. 

I swish the club some more, and 
scan the small gallery that has gath- 
ered, looking for help. Not a stretcher 
in sight. Arnie is resting on his club. 
“You ready?” he asks. 

“Here,” I say, ‘you tee up for me, for 
luck.” I don’t know where to put the 
tee, you see, but how can I say so? I 
don’t remember anything. What are 
the rules? Do I take a practice swing? 
What is a practice swing? What is my 
name? Are these my hands? What do I 
do with my feet? 

I stand there, posing. “How does it 
look?” I ask. 

“Like you’ve been taking lessons,” 
Arnie says. 

“Ts this it? Is this the right way to 
hold the club? I mean, for a woman. 
You know, tips to pass along to the 
readers and everything.” 

“Hit the ball,” he says. “Just hit it. 
All in one motion. Take the club back, 
bring it forward, and hit the ball.” 

I close my eyes. 

‘Watch the ball,” he says. 

I open my eyes and swing, then close 
my eyes again. “Where did it go?” 

“Not bad,” he says. “Right down the 
middle.” 

Hey, yeah. About 80 yards, nice and 
straight, helped no doubt, by the down- 
hill roll of the fairway. 

His turn. He tees up. He stands back. 
He steps up to the ball. He swings. The 
ball lifts. It takes a steady course into 
the air. Then it slows down and levels 
off. Then it takes off again. It wings. It 

(continued on page 170) 
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g by xe 2e hidden phys- 

living vadie family life. 

3 em to people who are uprooted, who lead 

nsient lives.often at the whim of the hus! ’s company? 

viously, such people are likely to find ther lves with a short- 

age sot solid connections with people or places. is that likely to 
bother them seriously? By and large, 1s there Jence that 


such “unconnected” peo ik are prone to a sense of 
malaise—or even aaa emotional or phys- 
ical disturbance? 


Perhaps a good way to 









start an exploration is to examine the impact of mass family re- 
locations as generated by urban renewal and superhighway con- 
struction. These upheavals have involved hundreds of thousands 
of American families in the past 15 years. 

Since it was hit by urban renewal more than a decade ago, the 
West End of Boston has been thoroughly researched by psychia- 
trists, psychologists, sociologists and city planners. The 48-acre 
area lies behind Beacon Hill. Officially, it was classified as a slum, 
but sociologists found that it was more accurately a working class 

community of low-cost, walk-up apartments reasonably well main- 
tained on the inside, if dingy on the outside. West Siders liked 
to boast that their area had people of 23 nationalities living in 
harmony. Italian-Americans predominated. (continued ) 
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Playtex presents the first, the only tampon 
with deodorancy as well as absorbency, to 
help provide protection you won't find in any 
other tampon. That means two kinds of pro- | 
tection, to help give you two kinds of security. || 

One is a fresh, delicate scent for a fresher, 

more confident you. Reduces doubt about inti- ‘ 
mate odor, but in a very gentle, totally femi- 
nine way that’s most reassuring. And of course, 
Playtex Deodorant Tampons do not contain any 
hexachlorophene. 
Deodorant’s one kind of protection. 
Then there’s that famous Playtex self- ' 
adjusting action. Because of the way i 
they bloom, all Playtex Tampons (with 
or without deodorant) respond to your inner 
contours to help meet your individual absor- 
bency needs. And tests with women like you show 
that Playtex is more absorbent than the leading 
tampon. That’s the kind of protection every 
woman needs. : 

Deodorancy. Absorbency. Plus a smooth, 
flexible plastic applicator that’s especially design- 
ed for easier, more com- 
fortable insertion. You 
won't find anything quite 
like the Playtex Tampon, 
with or without deodorant. 























Available in two forms: 









ya. a 
— with deodorant 
— without deodorant 


Playtex, the dual-protection tampon. 
Self-adjusting and deodorant. 


tered trademark of International Playtex Corp., Dover, Del. 





© 1972 International Playtex Corp. Playtex 
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West Siders we1 





1ttached to their neighbo 

en in its very hig 
Nearly three-quarters 
area for at least nine years. 


Under urban renewal, approxima 


2700 families were order 


elsewhere so that the 48-acre 
could be razed to make way for a lux- 
ury apartment hor plex. 

of the relocated residents 

were able to find homes ak 


within a mile of their old 
homes; a majority scattered. 
They settled from one to 
seven miles away, many of 
them in middle class rather 
than working class areas. 

A major study of these 
relocated people was con- 
ducted during the two years 
following the move by the 
Center for Community 
Studies, an organization 
created by the Harvard 
Medical School and_ the 
Massachusetts General Hos- 
pital. The study found that 
a third of the people were 
happy with their readjust- 
ment. But for the majority, 
leaving their West Side 
neighborhood had generated 
feelings of grief. Almost half 
of the women and more than 
one-third of the men showed 
fairly severe reactions. 

Psychologist Mare Fried, 
a director of the study, re- 
ported “There are wide vari- 
ations in the success of post- 
relocation adjustment. 

But for the 
seems quite precise to speak 


majority, it 


of their reactions as expres- 
grief. 
manifest in the feelings of 


sions of These are 





painful loss, the continued 
longing, frequent symptoms 
of psychological or social or 
somatic distress. er: 
Fried found indications of-an 
upswing in rates of psychi- 
atric hospital admission af- 
ter relocation. 

The people who were best 
able to handle the transition 
were those who were rela- 
tively well educated, or rela- 
tively high in occupational 
They had 
high 


assimilation into 


status or income 
achieved a relatively 
degree of 


1 TT] 


he U.S. and were fairly 





familiar with the world out- 

side the West End. Such 

people m <perts con 

tend ictually gr in | 

emotional mat is they a 
cope wit! elo- 


eation. Also 
new areas 
better. 

But by and lai 
people, Dr. Fried 
ings of being at home 
are... integrally 
place.” And he felt that { 
his group imply the neces 
viding a sense of continuily for 
people. This involves trying to 
people whose area is bei 
somewhere within that area 
that is not feasible, it involves 


to move them to areas that are 


ducive to familiar life-styles. 


7A 


J 
tability. be renewed 


ad jive in the 


Irban renewal is a laudable concept 
hould not be abandoned. But far 





‘e strong more 1ought should be given to its 


rhood act on the people living in areas to 
Whenever possible, resi- 
dential areas should not be “renewed” 
to save downtown shopping areas, or to 
tel build parking lots, or to oust minority 

groups. The West End experience in- 
area dicates that for unsophisticated work- 
ing class people, at least, loss of a sense 
is likely to have long-term 


Some of place 





...a legal secretary last year... 
Big Surf. 


gray hair.. 
gray a color. 


after rinse for shine and body. “ 
plexion... 











-d to 1.dverse effects on their mental health. 
ther question that arises is 

people who mi- 
prone to mental upset 

lo not. This question 

sively explored and 

i the U.S. and other coun- 

of es. For resez purposes, most of 
the stud en confined to men- 
nough to require 


n general, 


suct 


Keep Al vital. 
ed ilation basis, the 
phatically to a 


mental ailments 
move across state 
iologist Everett 


One of the “‘ittle old ladies” 
who uses Silk & Silver 


Fifth in a series: She’s Ruth Beals, and she loves a challenge 
now manager of a surf shop at 
Job includes everything from buying surfboards to 
Sportswear to souvenirs to designing displays. Gray at 18, 
Ruth now uses Silk & Silver, Clairol’s unique color lotion for 
#10. Shampoos-in, evens 
out various gray tones, colors away yellow. Actually makes 
.even comes with a creme 
My gray hair flatters my com- 
I really think it makes me look younger.” 


in Silvery Extra White* 


Lasts about a month.. 


Silk & Silver color lotion for enhancing gray hair from Clairol. 





= 
S. Lee, a leading researcher in this 
field, has concluded, “It is now evident 
that rates of admission to mental hos- 
pitals are much higher for migrants 
than nonmigrants.” And in a 1967 Con- 
gressional Hearing on Urban America: 
Goals and Problems, Harold M. Visot- 
sky, Director of the Illinois Depart- 
ment of Mental Health, and Leo Levy, 
Director of the Division of Planning 
and Evaluation, stated that geograph- 
ic mobility “produces a unique high- 


*T™M © Clairol Inc. 1970 
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risk group for mental disorder.” 

When analysts try to explain why 
more migrants than nonmigrants show 
up in mental wards, there is less con- 
sensus and more head-scratching. Are 
people who migrate more prone to 
mental instability in the first place? Or 
is mental upset created by the stresses 
of relocating in a strange and possibly 
hostile environment? In a 1963 reap- 
praisal of research, Dr. H.B.M. Mur- 
phy of McGill University tentatively 
summed up prevailing opinion by say- 
ing: “Today there is a tendency to 
regard the stresses of migrational expe- 
rience as the most likely explanation.” 


















































































And more recently Christopher Ba’ 
of London’s Institute of Psyc 
supplied supporting evidence that 
stress of relocation was a major—if 
the major cause of hospitalization} 
cited evidence from Canada that If 
ish immigrants to Quebec had hi 
rates of mental illness than B 
immigrants to Ontario. He poi 
to a 1967 finding by Benjamin 
berg, of the Research Foundation 
Mental Hygiene in Albany, N.Y., 
mental illness rates de 
the longer a migrant 
been settled in a new ¢ 
As far as I know, nor 
the migrant studies have 
en into account whether} 
migrating family move 
its own volition or was t 
ferred. This deserves in 
gation, since long-dist 
migrations in business 
government are semima 
tory assignments. 
We noted in the West 
relocation that perso 
higher educational and 
tional status were less 
ly to suffer prolonged 
than those of lower st 
This, however, does not 
to be the case in the st 
of hospitalization of 
distance migrants. Dr. 
could find little eviden 
differences based on e¢ 
tional or vocational le 
There is substantial 
that highly educated pd 
who migrate frequent] 
likely to suffer a good 
of malaise, if not menta 
set. The engineers, scie 
and technicians at Ame 
aerospace centers and | 
offer a case in point. 
rapid growth and shif 
their industry and the 
and flow of government 
tracts have made it con 
for them to move five { 
in eight years. Even 
the major cutback in je 
the early 1970s, psychia; 
and family specialists | 
referring to a conspii 
deep-seated malaise a: 
many in the industry @ 
“aerospace syndrome.” 
At aerospace centers 
Cape Kennedy to Sou 
California have come re 
of a peculiar life-style 


frequently includes 
elements: 

Very little communi 
volvement. Most aero 


employees do not thi 
themselves as actually 
ing” at the place where 
are employed. ; 

Few close friends. Thus hus] 
and wives depend on each other 
marked degree for emotional sat} 
tion, which, as one psychologist 
often breeds hostility. 

A conspicuous number of alem 
A Florida consultant on alcolk 
estimated that the rate of alcok 
at Cape Kennedy is a third highe: 
the national norm. 

A considerable amount of m 
infidelity, often by mutual agree 
A psychiatrist at the Huntsville 
space center said that in 20 yei 
practice he had never encountel 
much infidelity. (continued on pa 
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Sears Petit Plume draperies 
and bedspreads. 


Rich damask that needs no ironing! 


It all started in a French museum. Sears 
saw a beautiful Napoleonic fabric. So we 
had the rich damask pattern re-created 
for your windows. 

You loved the modern improvements 
too. Thermalgard backing for insulation. 
Perma-Prest’ fabric you can machine wash, 
tumble dry —with no ironing needed. 

You loved it a lot. In fact, you made it 
one of America’s favorite draperies. 

So now we're giving you Petit Plume in 
bedspreads too. The same 16 great colors. 
The same great Perma-Prest fabric. All 
that’s been added is a deep fringe border. 
And matching shorty draperies. 

Petit Plume. At most larger Sears, 
Roebuck and Co. stores, and the catalog. 
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Sudden Beauty 
can get your face cleaner 
than any soap, 
cream, or lotion 
youre now using. 


Natural clays in Sudden Beauty formula 
adsorb dirt, oil and makeup. 
Tightens and tones skin, too. 


reach. The gentle “tightening” 
action also exercises and tones 
your skin... stimulates your Cir- 
culation to give you a healthy, 
rosy glow. In just 5 minutes, 
Sudden Beauty deep-cleans and 
deep-conditions your skin... 
more gently, more naturally, 
more thoroughly than soaps, 
creams or lotions. 


Sudden Beauty® 5 Minute Facial 
is so effective because its unique 
formula of natural cleansing clays 
actually penetrates into pores to 
deeply embedded dirt, oils and 
makeup residue. 

As the creamy, moisturizing 
mask begins to dry and tighten, 
it lifts out hard-to-get-at impuri- 
ties that even scrubbing can’t 
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Including the vinegar. 


You can bring added flavor to vegeta- 
bles and still keep them natural with 
Heinz Cider Vinegar. It’s made from 
the juice of fresh-picked apples and 
pure water. Nothing else. It’s pure 
natural food and that’s why it brings 
a fresh natural taste to other foods. 


RED CABBAGE AND APPLES 

In deep saucepot combine % cup 
sugar, I tsp. salt, '; cup Heinz Apple 
Cider Vinegar, 1 cup water, 4 cub” 
butter; heat to boiling. Stir in 4 gt.e 
shredded red cabbage@{3-™% 2. 
head), 5 tart q elad 

Cover; simm 
occasionall 
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FAMILY MOVE continued 


What seems so significant is that 
engineers and scientists are ordinarily 
among the most unflamboyant citizens 
on the national landscape. The alco- 
holism, the infidelity, the community 
indifference of so many people in aero- 
space must be attributed in large part 
to their new, migratory life-style. 


Aggression and anonymity 

A sense of anonymity may result 
from various kinds of rootlessness, but 
is especially pervading among people 
in large metropolitan areas. It is in 
such areas that aggression in the form 
of crimes against people is most com- 
mon. Kenneth Watt of the University 
of California at Davis found that as the 
population of a U.S. city increases, the 
number of crimes per 100,000 citizens 
consistently increases. Consider, for 
example, the crime of assault: 


Annual assault rate 
per 100,000 population 
Cities with less than 


10,000 ‘population! < 22s 29 
Cities of 100,000 to 
250,000 population, "i55-.24..c eee 83 


Cities over 250,000 population ........ 154 


Anyone who lives in a town of over 
250,000 is 4%4 times as likely to be 
assaulted as a person who lives in a 
town of 15,000; he is 714 times as likely 
to be robbed, four times as likely to be 
raped, and nearly three times as likely 
to be murdered. 

Dr. Philip G. Zimbardo, a Stanford 
University research psychologist, has 
made an extensive study of the associa- 
tion between anonymity and aggres- 
sion. In one test of vandalism, he and 
a colleague left a car on a street in the 
small city of Palo Alto, Calif., and an- 
other on a street in The Bronx, a 
borough of New York City where he 
had found “a pervasive feeling of so- 
cial anonymity.” In both cases, the cars 
were abandoned in white, middle-class 
neighborhoods, across the street from 
a large college campus. 

In Palo Alto, the car remained un- 
touched for more than a week. When 
it rained, one passerby lowered the 


hood so the motor would not get vy 
In The Bronx, within a matter of ho 
—in broad daylight—clean-cut ad 
and young men began stripping the 
of its usable or salable parts, o 
within view of passersby. There was}, 
observable evidence that anyone ca} 
or disapproved. 

The next stage of reaction in 
Bronx fascinated Zimbardo more. 
dren began to smash the front and 
windows of the car. Then they bre 
bent or ripped all easily attachaj} 
parts. Next they smashed the car 
rocks, pipes and hammers. In less 
three days “what remained was a 
tered, useless hunk of metal, the res 
of 23 incidents of destructive conta’ 

In another test of anonymity : 
aggression, Zimbardo arranged a se: 
of laboratory experiments in wk 
coeds were permitted to apply a p 
ful electric shock to two girls. 
could see the victims but the vict 
could not see them. One of the two 
“victims” was depicted as sweet 
altruistic; the other as an obnoxi 
transfer student. 

The coeds operating the shock 
chines were to apply shocks on si 
if they thought either victim deser 
it because of the way she actec 
talked. The girls who were to aj 
the shocks were divided into 
groups. Zimbardo made a great e 
to give the coeds of one group a si 
of anonymity. They operated in 
dark, and no names were ever 
For the other group, the individua 
and identifiability of each girl 
stressed, and the girls in this gr 
could see each other. i 

On the average, the anonymous 
pressed the shock button twice as | 
as the individualized girls did. 
more, as time passed, the anonym 
girls gradually began showing 
discrimination between the two vic 
They applied pain almost equall 
the obnoxious girl and the nice 
Some began pressing the pain bu 
as long as they were allowed to. 

Zimbardo observed that where s 
conditions destroy individual ide 
by making people feel anon 
what will follow is what he 

(continued on page 





“Any children?” 


How the iron of tomorrow 
(the first Self Cleaning Iron) 
can change your lifestyle today. 





General] Electric introduces the iron of 
omorrow. This iron can clean itself. Inside 
vhere irons get dirty. This iron keeps steam 
vents, steam chamber, water tank cleaner. 
Because it cleans itself each and every time you 
smpty it. How? With a push of a magic 

lue button. 


The magic blue button. 
The first thing you'll notice that’s 

ifferent about this iron is the blue button on the 
side. It’s marked “Self Clean.” Push this blue 
button, and you flush out the gook and loose 

ineral deposits that clog up steam vents, choke 
ff steam. Push this button, and you’ve made 
ife a lot easier. 







Tap water. 

Yes, you can use most tap water in this 
ron. Because a Self Cleaning Iron is built to take 
ost tap water, then flush it out after each use. 

Jut come the loose mineral deposits, too. 
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Your iron stays cleaner inside. In fact, 
compared to leading irons tested using tap 
water, this iron keeps steam vents, steam 
chamber, water tank cleaner. 


Less chance of brown spots. 

Sure, a Self Cleaning Iron is going to cut 
down on brown spotting. (Those awful spots 
that happen on nice, cleanly pressed clothes.) 
Because a Self Cleaning Iron comes clean 
each time you press that magic blue button. 


Steams better longer. 

Common sense tells you that if you’ve an 
iron that clogs less often, it has to stay younger 
and peppier for a long period of time. In other 
words, it steams better longer. That’s another joy 
of owning General Electric’s Self Cleaning Iron. 

What does it mean to you? 

Today you’re doing so much more than 
just running a house and running after the kids. 
You're working. You're going to school. It’s all 
part of your lifestyle. 

This iron can change that lifestyle. By 
giving you less hassle before you iron. While 
you iron. After you iron. If we can make it 
easier for you to bea better wife, a better mother, 
a better homemaker, we want to. 

The new Self Cleaning Iron is another 
one of the Home-Makers from General Electrie. 





Lifestyle. 
Were with yours. | 


GENERAL @@) ELECTRIC 











Wide World 





I first saw Governor George C. Wallace at the Spain Re- 
habilitation Center in Birmingham, Ala., six weeks after 
he had been shot and critically wounded at a political rally 
in Maryland. His eyes seemed to ask, ‘““Why did this hap- 
pen to me? 

In his modest room were the usual hospital equipment, 
bouquets of flowers here and there, get-well cards on the 
windowsill and a pile of newspapers at his elbow. The 
Governor agreed to tell the story of his rehabilitation be- 
cause, as he said, “I hope my experience will be helpful to 
others.” 

I found Governor Wallace easy to talk to. I asked him 
to tell me his first reaction after he was shot. He described 
the experience as follows: 

“I knew I was hit when I spun around and fell. I knew 
I was badly wounded and thought I would fade away. 
When I discovered I couldn’t move my legs, I was sure I 
had been hit in the spine. 

“I was wide awake on the way to the hospital. I was then 
put under anesthesia for five hours. The doctors said they 
were afraid to keep me asleep any longer than that be- 
cause of the danger that I might have gone into shock. But 
after they sutured the wounds in my intestines and 
stopped the hemorrhaging from my many other wounds, 
I gradually began tocome around. | 

“Gradually, my complications and infection began to 
clear. However, at that time, nothing could be done about 
the bullet in my spine; I was too sick and too badly hurt. 
The first problem was to save my life, which they did—and 
for which I shall be ever grateful. . 

“When the bullet was later removed from my spine, I 
was happy to learn that my spinal cord had not been sev- 
ered, only bruised. My doctors told me the hard. cold 
facts. No one could tell how little or how much feeling 
would return, or whether I would be permanently para- 
lyzed. ‘Today I am still in midstream, hoping, praying and 
struggling with my rehabilitation program. I have ac- 
cepted the inevitable as a part of the ups and downs of life. 
rll make the best of whatever comes my way, and I'll con- 
tinue to fight. I want to get back toa full working schedule. 

“I have had a normal ‘depression’: who wouldn’t be 
depressed after their spinal cord was injured to the point 
of complete paralysis of the lower extremities? The doc. 
tors told me that it is perfectly normal to be depressed 
in the beginning. But I am encouraged when I hear of 
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GOVERNOR 
WALLACE'S 
FIGHT 

TO WALK 
AGAIN 


BY HOWARD RUSK, M.D. 
On May 15, 1972, a would-be 
assassin’s bullets left Gov. 
George C. Wallace of Ala- 
bama_ paralyzed below the 
hips. His doctors feel that it ts 
still too soon to predict wheth- 
er the Governor will recover 
the use of his legs, but he and 
Mrs. Wallace are working 
hard toward that goal. Here, 
Dr. Rusk, world-famous pio- 
neer in rehabilitative medi- 
cine, writes of his recent visit 
with the Wallaces—and of the 
Governor's courageous battle 
to overcome his injuries and 
resume a normal, active life. 


so many patients who, through courage and opportunity, 
have resumed an active life even though they are para- 
plegics [patients who have lost the use of either their 
upper or lower limbs]. Learning of their experiences and 
successful rehabilitation gives me new strength.” 

I spent many hours not only with Governor Wallace, 
but also with his wife Cornelia, a bright, attractive and 
vivacious woman. Mrs. Wallace was the first to reach her 
husband after he was shot. She feels a great sense of re- 
sponsibility toward him, and she does everything in her 
power to protect him from “overvisiting.” 

Mrs. Wallace fears that when the Governor returns to 
the capitol, he will immediately start to overwork. She 
said frankly, “I don’t like to be a watchdog, but I worry 
so when I know he is getting tired. He has promised that 
in the future he will discontinue his ‘open door’ policy. 
In the past, he has always done his paper work early in 
the morning and late at night; during the day his door 
was always open to anyone who wanted to see him.” 

Governor Wallace is well prepared to tackle a difficult 
recovery program. He has been “in training” for life’s 
struggles since childhood. He has always been a worker. 
As a boy, he had a newspaper route and he sold magazine 
subscriptions door to door. And he was a very good and 
very versatile athlete. As he says, “I was a small boy, and 
I’m far from being a tall man. But I could throw a base- 
ball like a bullet, farther and faster than the big boys. 
Somehow I just had to.” 

During his last two years in high school, George C. Wal- 
lace was captain of the (continued ) 


At the Spain Rehabili- 
tation Center, named 
for its benefactor 
Frank E. Spain (left), 
Governor Wallace un- 
dergoes a daily pro- 
gram to develop bal- 
ance and muscular 
strength. Says Dr. 
Rusk (right): “The 
Governor has always 
been a worker. He’s 
well prepared to tackle 
a recovery program.” 
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‘The Mixables’ 


Beautiful every way you mix them. 


Afraid to put a striped pillowcase on 
top of a sheet flowing with flowers? Most 
people are. So Sears is about to stop all 
the confusion. The Mixables“are here! 

No matter how you mix these patterns 
up, you can’t goof up. The strawberry pink 
checks color-match the pinks in the striped 
fabric, the posies in the floral patterns. Same 
goes for lemon yellow. Or federal blue. 
Patterns that harmonize — colors that match. 

They’re all Perma-Prest’ percale — soft, 
smooth polyester and cotton that needs no 
ironing. Just machine wash, tumble dry. 

Twin, full, queen and king available at 
most larger Sears, Roebuck and Co. stores 
and in the catalog. 
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GOVERNOR 
WALLACE’S 
FIGHT 

TO WALK 
AGAIN continued 


football and baseball teams. And for 
two years, he won the bantamweight 
championship of the Golden Gloves 
amateur boxing competition, South- 
eastern Division. 

After politics made deep inroads into 
his time, one of the ways he kept in 
shape was by shaking hands. Governor 
Wallace has always believed in “touch- 
ing the flesh,” a belief that almost cost 
him his life. For it was when he stepped 
out from behind a bulletproof podium 
to shake hands with well-wishers that 
he was shot. But he feels there is some- 
thing electric and symbolic about shak- 
ing hands. His technique is to grasp 
the person’s hand firmly but not pain- 
fully, then, with his own left hand, to 
pull the person by the right upper arm 
closer to him. This maneuver, some- 
times repeated as often as a thousand 
times in one day, is a combination of 
push-up, sit-up and Indian wrestling 
all in one—a grueling conditioning pro- 
gram that will prove to have been very 
beneficial for Governor Wallace during 
his arduous rehabilitation. 

It is a well-known fact that persons 
with physical strength and athletic 
ability make the best recoveries. Gov- 
ernor Wallace’s physique also works in 
his favor. He is light in weight, like a 
jockey, and he has short legs and great, 
powerful shoulders and forearms. Now 
that he has begun rehabilitation, one 
can see these muscles redeveloping; 
they atrophied somewhat while he was 
completely bedridden. 

Governor Wallace has had only one 
serious illness in his life. During his 
training in the Army Air Force during 
World War II, he developed spinal 
meningitis. He was one of the first pa- 
tients to receive sulfadiazine, and for 
him, it was a lifesaver. He recovered 
enough to continue his training as a 
flight engineer. He flew on B-29s and, 
after hostilities ended, was discharged 
with the rank of Sergeant. 

George Wallace had entered the 
Army immediately after receiving a 
law degree from the University of Ala- 
bama. After his discharge, he started 
his law practice and also his political 
career, which later became his first love 
and passion. One of the Governor’s 
greatest assets has always been his un- 
canny memory for names. He im- 
mediately greets by name people he 
has not seen for 10 years. 

I asked Governor Wallace what he 
l'kes to read. “I don’t have much time 
for reading,” he said, “but I like to 
read the history of the South. I have 
also read Lee’s Lieutenants and the 
papers of Jefferson Davis from cover 
to cover.” He reads the news magazines 
and many newspapers, including the 
New York Times, the Washington 
Post, the major papers in Alabama and 
other areas of the South. “I don’t al- 
ways agree with what they say,” he 
said, “but I want to know what they’re 
thinking.” 

When I saw the Governor, two of his 
abdominal wounds were being drained 
of serum, a fluid produced by the body 
during the healing process. He was 
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running no fever, and there was no 
evidence of infection at that time. 
Nevertheless, wounds like his take a 
long time to heal. They heal from the 
bottom to the top, and they create a 
soreness down his side and over his 
hips, a soreness that at times makes 
him wince from the acute stabs of pain. 

The first program in Governor Wal- 
lace’s daily rehabilitation routine at 
the Spain Center was to dress himself 
after breakfast. He is a meticulous 
dresser. On the morning of a photo- 
graphing session, he changed his shirt 
three times; and he always carries a 
pocket comb to be sure his hair is neat. 
He has learned a great deal about self- 
care. He puts on his own clothes, socks 
and shoes, and helps to put on his 
braces. He has learned to transfer him- 
self from bed to wheelchair; and with 
the help of a sliding board, he can move 
from his wheelchair into an automobile. 

After dressing, Governor Wallace 
went to physical therapy, where he 
stretched his paralyzed limbs by stand- 
ing between parallel bars and walking 
with a “drag-to” gait. To do this, he 
had to push up on the bars, balance his 
weight on his forearms and then move 
his feet forward. He walked to the end 
of the bar, then raised his body, made 
what is almost a pirouette and walked 
back again. Since he started in physical 
therapy in July, his excellent shoulder 
and upper arm muscles have begun to 
regain their strength. 

In the afternoon, Governor Wallace 
went to occupational therapy for spe- 
cial programs to develop his upper 
arms and his standing balance. Then 
he returned for another session of phy- 
sical therapy. All the other patients in 
the therapy rooms knew him, and af- 
ter his therapy ended, he rolled his 
wheelchair over to them to ask how 
they had gotten along that day. I re- 
member him telling a teen-ager who 
had broken his neck diving into a river 
that he, too, used to swim in that river 
and that it was mighty treacherous. 
Another member of Governor Wallace’s 
therapy class, an elderly black man 
who suffered a stroke, welcomed Wal- 
lace’s daily visits and words of encour- 
agement. Patients in the corridors, 
both children and adults, enjoyed see- 
ing him when he came by. 

The Governor is proud of his interest 
in helping disabled people and crip- 
pled children. In 1963, as Governor of 
Alabama, he put through the largest 
budget increase for rehabilitation and 
the crippled children’s program in the 
history of his state. 


“Will I recover ?”’ 


Governor Wallace’s questions about 
his condition are similar to those of 
any cther patient with spinal cord in- 
jury. “Will I recover?” “How much?” 
“How soon?” But he realistically ac- 
cepts the fact that those questions can- 
not honestly be answered at this time. 
He is greatly encouraged, and properly 
so, by the fact that his spinal cord was 
not severed but only bruised. But he 
realizes that at this stage of the game, 
no one can predict how complete or in- 
complete his recovery will be. 

I told Governor Wallace of my ex- 
periences with baseball star Roy 
Campanella, who in 1958 broke his 
neck in a car accident. I first saw Roy 
six weeks after his injury. He was com- 
pletely paralyzed from the upper chest 
down. After I examined him, I said, 
“Roy, you may get a little back, you 


may get a lot back, you may get noth- 
ing back. But I will tell you that even 
if you get nothing back, if you are will- 
ing to work, you can return home, be 
the head of your family, run your 
store, coach baseball from the sidelines 
and go on radio and television shows.” 
He did exactly that. He’s now living a 
full life. There are no secret formulas; 
it’s hard work. We know the tech- 
niques, but the patient must learn to 
use them. 

The story of Roy Campanella’s re- 
habilitation seemed to make a strong 
impression on Governor Wallace. I 
pointed out to him that our society 
does not pay for physical strength. A 
person can be the fastest runner or the 
highest jumper in town and still not be 
smart enough to make a living. Today 
our society pays for only two things— 
the skill in your hands and the power 
of your mind. 

Nature has given us a great power 
of compensation. The blind man “sees” 
with his acute sense of hearing and his 
sense of touch. The deaf man “hears” 
with his eyes by reading lips. I told 
the Governor of the many paraplegics 
who, when placed in a production job 
requiring upper arm strength and hand 
skill, compete successfully with the 
normal person because of their tremen- 
dously developed arm and shoulder 
muscles. I told him about the many 
student athletes whose lives are com- 
pletely changed by injuries. After an 
initial period of depression, they often 
become interested in academic pur- 
suits rather than athletics. Sometimes 
students who have previously done 
poorly in academic work go to the top 
of their class. 

I also told Governor Wallace of two 
surveys done by my colleagues at the 
Institute of Rehabilitative Medicine in 
New York City. In 1968, we conducted 
a follow-up study of 140 patients with 
broken necks who had completed their 
rehabilitation. We discovered that 53 
percent of them were either back at 
school or gainfully employed. Ten 
years before that survey was con- 
ducted, I would have been pleased if 
even 10 percent had returned to a pro- 
ductive life. In 1971, we did a second 
survey of a second group of patients. 
Of these 141 patients with broken 
necks, we were gratified to learn that 83 
percent were back at school or work. 

Twenty-five years ago, spinal cord 
damage resulting in paralysis below 
the level of injury was considered a 
catastrophic, and in many instances 
honveless, situation. During World War 
I, for example, one-third of 400 para- 
plegics died before they left France, 
one-third died within six weeks of 
their return to the United States, and 
90 percent of the remaining third died 
within a year of their return. 

During World War II, however, with 
the advent of antibiotics, better knowl- 
edge of nutrition, and improved surgi- 
cal techniques, these patients didn’t 
die. But there was no rehabilitation 
program in Veteran’s Hospitals until 
1945, when Generals Omar Bradley 
and Paul Hawley started a rehabilita- 
tive program from scratch. Of the origi- 
nal 2,500 rehabilitative patients, 1,700 
are now living in their own homes and 
driving their own cars; 1,500 are at 
work. 

There are estimated to be 100,000 
spinal cord injuries in the United 
States today; and approximately 10,000 
new cases appear each year, pri- 


Pyrat {Moped ua ab ae? 
marily because of automobile accide 
industrial mishaps and athletic } 
juries. Very few cases are caused | 
disease. | 

The Federal government has m; 
rehabilitation facilities increasi 
available throughout the U.S. to 
able these patients to return to prod 
tive lives, as an estimated 85 pere 
are believed capable of doing. 


Sexual potency q 
Techniques have been developed 
train a large majority of patients y 
spinal cord injuries to control tk 
bowels and bladders. New surg 
techniques have also been devele 
to aid in the management of 
problems. ; 
Before modern comprehensive 
habilitation programs were availa 
it was simply accepted that a pai 
with a severed spinal cord would 
sterile and impotent. However, an 
ber of medical journals have publis 
evidence that denies this, and sig) 
cant research is being done 
postinjury sexual potency. : 
It is now generally believed thai 
tients with spinal cord injury who 
low the comprehensive progr 
taught in rehabilitation centers ¢ 
enjoy a life expectancy within one 
two years of the norm. This grea | 





































vance was not even dreamed 0 
years ago. 

During my last visit with Gove 
Wallace, I asked him to tell m 
philosophy of life. 

He thought a long time, then : 
“T think it is probably best summe 
by the quote from an anonymous 
federate soldier that I read in the 
coming brochure when I becar 
patient at the Center. I unders 
that many severely disabled pe 
have accepted this same quote as 
creed: 


“T asked God for strength, that I 
achieve, 

I was made weak, that I might 
humbly to obey... 

I asked for health, that I mig. 
greater things, 

I was given infirmity, that I 
do better things... 

I asked for riches, that I mig 
happy, 

I was given poverty, that I migh 
wise... 

I asked for power, that I might 
the praise of men, 

I was given weakness, that I 
feel the need of God... 

I asked for all things, that I 
enjoy life, 

I was given life, that I might enjo 
things... 

I got nothing that I asked for, 
everything I had hoped for. 

Almost despite myself, my unsp 
prayers were answered. 

I am among all men, most r 
blessed. 

“This is my creed, too,” George \ 
lace said. 


Dr. Howard A. Rusk is director o, 
New York University Medical | 
ter’s world-famous Institute of 
bilitation Medicine (popularly kno 
as the Rusk Institute). The stor 
his life long devotion to the rehabi 
tion of disabled persons is told in 
recently published book, A Worl 
Care For (Random House). 
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Salem’s unique blend features natural 
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menthol is naturally grown. You'll get a 
taste that’s not harsh or hot...a taste as 
naturally cool and fresh as Springtime. 
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OcK WELL 


Long before the April 17, 1954, cover of 
the Saturday Evening Post appeared (see 
photo at right), Peter Rockwell was an 
old hand at posing for his famous father’s 
paintings. The hours were often long and 
the pay wasn’t good, but the work had its 
This is 





own very special compensations. 
what it’s like to be the son of America’s 
By Peter Rockwell with 


Journal exclusive. 


best-loved artist. 
Shari Steiner...a 


Rockwell, 78, 
the Mc 


sons 


with his new 


;overns and the 


Vorman por- 


traits of Vixons. 


His 


painter, one is a sculptor, one is a writer. 


three are also artistic: one is a 


Peter Rockwell i 
He lives in leads 
their children: 
10; foreground, 


Norman’s sculptor son. 


ait his wife Cinny and 
and Tom, 


both 6. 


rear, Goffrey, 12, 


John 


and Vary, 
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The first time I posed for my father. I was 


almost six. It was late in the summer of 


1942. I was going to pose for this picture 
of a kid digging into a great big corn-on- 
the-cob feast. The day arrived, and the 
photographer came with all his cameras. 
My father paints from photographs so he 
doesn’t have to have models sitting for 
hours. There I was with this big napkin 


around my neck and this platter of butter- 
‘n-on-the-cob 


lripping « in front of me. 
> point was for me to look just ready to 
1p into that corn. My father is a fan- 


tastic director. He was constantly cheering 


me on, “Open wider! Wider! Okay, now 


st one more time to get it right.” 
know, I never did get any corn. My 
rs ate it all up while I had my mouth 
osing but never chomping. 
sing for my father seemed like a nat- 


= to do. By the time I was five. my 


r had been a successful illustrator for 
more than 25 years. He was 42 when I was 
1. He married my mother when he was 


36, you She was his second wife. He 
had been married once before for 14 years. 
but he and his first wife never had any 
children. They were divorced in 1929. 
The next year, 1930, my father evidently 
promised somebody he would do a painting 
that he had no intention of doing. When 
the person threatened to sue, a cartoonist 
friend of his, Clyde Forsythe, said, “Why 
don’t you come with me to California?” 
That’s where Pop met my mother, Mary 
Rhodes Barstow. She was 22 and had just 
craduated from Stanford University. They 
became engaged after three days. but put 
off the wedding for three months because 
her father didn’t like short engagements. 
Jarvis, my oldest brother, was born the 
following year. Then two years later Tom 
came, and then me. I was raised in West 
Arlington, Vermont, an idyllic village with 
a population of (continued on page 88) 


see. 


For Norman Rockwell’s portraits of the 
Nixons and MecGoverns, see page 100. 





Photograph top eft, Louis Lamone; here and bottom left, Enrico Ferorelli. 
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Saves time ... SAVES Money...SaVES Space... 
and puts the secrets of great 
cooking at your fingertips! 


This beautiful Recipe File, valued at $5.00, is yours FREE with your first set of 
Betty Crocker Recipe Cards. It comes in your choice of four stunning decorator 
colors and will keep your cards clean, tidy, and ready for instant use at any time. 
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To take advantage of this special offer, simply indicate your choice of decorator 
color on the coupon and mail it to us. 


We will rush your first set of 28 Recipe Cards — SEASONAL FAVORITES — and 
four blank cards for your own recipe discoveries . . . PLUS the Recipe File and 
Divider Cards, for 14 days FREE examination. You may return the cards within 14 
days and owe us nothing. Or you may pay only $1.00 plus a small charge for postage, 
handling and local tax for the set of Recipe Cards. Either way, the Recipe File, a $5.00 value, 
will be yours as a GIFT, without obligation. 
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Thereafter, we will send you another set of Recipe Cards each month — always on approval. 
You have the option of returning them within 14 days and paying nothing, or keeping them 

for the same low price of just $1.00 plus postage, handling and local tax. You may cancel the 
entire arrangement al any time. When your Betty Crocker Recipe Card Library is 

complete, you will have more than 700 recipes at your fingertips to meet every home 

and entertainment need. 
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Mother and 
Child Afghan Kits 


8Y DOROTHY LAMBERT BRIGHTBILL. 


Not one, but two beautiful afghans for you to make for your own home or for 

very favorite someone. Mother’s is approximately 50 by 65 inches and is 
‘rocheted of white Orlon acrylic. The lovely floral motifs are quickly cross- 
stitched on alternate squares, before assembly. 

Baby’s afghan, approximately 36 by 44 inches, is made of the same yarn 
avorite animals are cross-stitched on alternate blocks (available in pink, yel- 
DW and blue). Both afghans are machine washable. Kits include yarn for back- 
round and cross-stitch motifs plus easy-to-follow instructions 
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ROCK WELL 
continued 


about 500 people. It was the sort of 
place where you went into the general 
store, picked out your merchandise, 
rang up the cash register and took your 
own change without ever seeing the 
proprietor. We had an open pavilion 
for square dances, a town green for 
baseball and Fourth of July fireworks, 
and a covered bridge over the river, 
near our swimming hole. 

My father used to be in his studio 
from eight to five, seven days a week; 
and often in the evening he’d say, 
“Well, I guess I'll go out and work a 
little... .’ I don’t remember it both- 
ering me at the time; but now that I 
have my own family, I won’t have my 
studio close by, and I absolutely will 
not work on Sunday. 

It was Pop’s work that pulled him 
through when my mother died unex- 
pectedly in August 1959. I was still in 
art school, and my wife Cinny was ex- 
pecting our first child. We were stay- 
ing with my parents for the summer. 

One day, my mother asked Cinny to 
prepare lunch. She said she felt sort of 
tired and wanted to go up and rest. We 
all had lunch without her and then 
went back to work. Along about three 
o’clock, Pop went in to check on her 
and my mother was dead of cardiac 
arrest, She was only 52. She never got 
to see any of her grandchildren. We 
were all worried about Pop, but he 
just worked harder. 

In the spring of ’61, Pop was lonely, 
so he decided to take a Great Books 
course. Pretty soon he started talking 
about his teacher, “that cute little 
Molly Punderson.”’ She turned out to 
be a warm, wonderful person. She was 
64 and had been a teacher all her life. 
That October, they got married. 

Even though my father’s work was 
the core that everything revolved 
around, he was very available on a day- 
to-day basis. He’d ride me to school 
on the handlebars of his bicycle—he 
always rides an elegant, black English 
touring bike—and I could go out to the 
studio and talk to him whenever I 
wanted, except when a painting was 
going badly—then he’d be touchy. The 
worst he ever became was in 1949, when 
he spent 11 months on that painting of 
a father explaining the facts of life to 
his son. Actually, I never had that kind 
of talk with him, and I don’t think my 
brothers did, either. 

One of my biggest problems, maybe 
for my brothers as well as myself, is 
that Pop is so good at his work. Not 
that he minds that our styles are so 
different from his. In fact, he once ex- 
pressed disappointment when another 
painter’s son imitated his father and 
never found a style of his own. Tom 
writes children’s books. Jarvis does ab- 
stract paintings. I often do human fig- 
ures, but I’m primarily interested in 
catching a body in motion. Pop sets a 
particular scene and tells a whole story. 

My father is very rigid about what 
he thinks constitutes the life of the 
artist—working after dinner, the seven- 
day week. I don’t work that way. For 
a long time, I fought the feeling that I 
had to work the way he does. Some- 
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times I still feel guilty about it. Pop 
doesn’t say anything, but I know how 
he thinks. And since he’s so successful, 
how can you argue with him? 

One night in 1943, when my broth- 
ers and I were all home sick with the 
measles, Tom looked out the window 
to see my father’s studio burning. Pop 
must have knocked some ashes from 
his pipe onto the window cushion. Our 
telephone was out of order, so Pop 
drove down to the next house to call the 
volunteer fire department. By the time 
they came, the whole studio—includ- 
ing a huge collection of Civil War uni- 
forms and nearly thirty original paint- 
ings—was destroyed. Pop was lucky; 
he’d just sent off his painting of the 
Four Freedoms a couple of days before. 

He didn’t try to rebuild that studio. 
Instead, he set to work building an- 
other place three miles farther down 
the valley. He has a passion for build- 
ing. Later, he had another little cot- 
tage built a mile and a half away in 
order to escape from tourists. He’s al- 
ways had a problem with tourists, espe- 
cially during the summer. I remember 
one man from New York who drove 
right up across our front lawn and 
stopped in front of the kitchen door. 

For three or four Easters, starting 
when I was nine, Pop took my broth- 
ers and me down to see the Ringling 
Brothers-Barnum and Bailey circus at 
Madison Square Garden. 

During our trips to New York, he’d 
take us to the Bowery and we'd wan- 
der around. Pop can get along with 
anybody; no matter where he is, he 
just starts talking to people. And he 
would take us to the strangest places. 
Like, he used to take us to Rockefeller 
Center at seven o'clock in the morning 
so we could run up the down escalators 
—just the sort of thing he’d like to do. 


Bound for revolution 

Pop’s a masterful story teller. He'd 
tell us about the time he went down 
to South America on a condemned 
freighter with a bunch of Venezuelans 
bound for a revolution. And he'd tell 
us about his trips to Europe during 
the 1920s and ’30s. I’ve always had a 
tremendous desire to go to Europe. I 
finally got here with Cinny on our be- 
lated honeymoon. Then in 1962, when 
I received a grant from the Pennsy]l- 
vania Academy of Fine Arts, an in- 
structor recommended Rome as the 
place to work in sculpture. We came 
for six months, and every year we've 
decided to stay on for another year. I 
think my father was a little dubious 
about the move at first. But he’s al- 
ways loved Italy—the colors and the 
people. He loves people-watching; 
sidewalk cafés are perfect for him. 

Pop doesn’t like television. We didn’t 
have a set until somebody gave us one 
in 1949. He doesn’t even watch the 
Sunday football games. In the evening 
when I was little, we’d listen to “Gang- 
busters” on the radio, or my parents 
would read—my father in his chair and 
my mother in hers. We had warm col- 
ors in the house, and lots of natural 
wood and great big New England 
hinge-top desks. My mother often read 
to us. She loved to read; she used to 
read to my father while he was work- 
ing. They went through all of Dostoev- 
sky, Tolstoy and Dickens. 

And, oh, the Sunday dinners! And 
the roasts! My father is a meat, bread 
and potatoes man. My mother once 
tried to change the menu and serve 


ee | Eee eee ee eee eee 


= ie 
> 


tongue, and Tommy and I literally 
had to carry my father to the dinner 
table. 

My father made the decisions in our 
family—whether it was deciding to have 
roasts for dinner, to finish his painting 
or to leave for California. When he 
became disgusted with work in New 
England, he’d just leave. My mother 
would wait for us kids to finish our 
school term and then we’d all go meet 
him. 

But Pop has a great sense of humor. 
Once, when I was 14, my father and 
my brothers and I were cleaning the 
table after Sunday dinner. My father 
just couldn’t resist a big bowl of 
whipped cream and jello. He took it 
and just sort of turned it in my broth- 
er’s face. So Tom grabbed a handful 
of applesauce and slung it across the 
room at my father. The whole bow! of 
applesauce ended up over my father’s 
head: Mother just sat there and said, 
“Remember, you’re going to have to 
clean it up.” 

My father loved to horse around. We 
were always having water fights. One 
time he was losing, and I went running 
nude down the upstairs hall yelling, 
“I got Daddy! I got Daddy!” He was 
standing behind the last door with the 
garden hose, and he just let me have 
it. Afterwards, my brothers and my 
father and I all had to mop up. 

I went to a one-room schoolhouse 
until the sixth grade. When I came 
home, Id sort of fight my way through 
our cats at the kitchen door. My father 
always had a dog-—first a Springer 
Spaniel, then a Basset and now a 
brown and white mutt named Pitter. 
He hated the cats, but I loved them 
dearly. 

When I got home from school, first 
I'd raid the kitchen, then I’d take the 
path that went from the back door 
straight out to the studio. It never 
seemed strange to me that Pop worked 
at home, because it wasn’t so different 
from the farmers who lived around us. 

Pop had these big, basketball-court- 
sized studios, with a north window tak- 
ing up almost one entire wall. And 
there were lots of cupboards with 
paints and pencils and paper. Some- 
times there would be a couple of chairs 
and a fireplace, a balcony for storing 
paints, a darkroom, a bathroom and 
storage space for props and costumes. 
He let us boys borrow the costumes 
whenever we wanted. I was particular- 
ly fond of a big, heavy red Hessian offi- 
cer’s coat that trailed down past my 
feet. 

Pop never used professional models 
after we moved up to Vermont. He has 
this catalogue-memory of everybody’s 
face; and when he needed a model, he’d 
call up the local schoolteacher or the 
doctor, or he’d use my mother or us 
boys. Pop was forever on the lookout 
for models. Once a woman became very 
upset because my father followed her 
daughter and asked the girl to pose 
for him. Pop had to ask the State Po- 
lice to explain to the woman who he 
was. 

He always said a good model had to 
be able to raise his eyebrows halfway 
up his forehead to look surprised. I 
could never get my eyebrows up that 
far. Except for that terrible time when 
I had to crawl out on the end of a 
board he had rigged up to extend from 
the studio balcony. Remember that 
magazine cover of the frightened kid 
out on the end of a diving board, the 
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boy with the eyebrows all the way 
his forehead? Well, that was me, 
I was scared stiff. 

It was a continuous source of 
sentment to me that my brothers 
I only got paid one dollar for pe 
while other people got five dollars. 
all worked at summer jobs, and 
were careful about money. 

Posing became more fun as I g 
older. Pop would come up to school 
take my friends and me out for the 
to pose for pictures, like the pain 
of the soda jerk. I was actually w 
ing as a soda jerk during vacati 
Or there was the time I was suppc 
to be a boy alone for the first tim 
a train dining car. It was midsum 
in New York’s Pennsylvania Railr 
Station, and the photographer see 
to be taking forever. But my fa 
promised me that if I'd cooperat 
could go to a big Fifth Avenue 
store and pick out anything I wan 
I chose a whole battalion of toy ' 
diers. 



























































Posing was fun 


My father starts his illustrations 
thinking, “All right now, I’ve goj 
think up ideas.” Then he'll dray 
lamppost, then a sailor leaning aga 
a lamppost. Then he'll think to }) 
self: “What does that suggest?” - 
he builds from there. He once set 
an easel in the living room and t! 
to teach my brothers to paint. I 
so antagonistic toward the whole i 
that he never tried with me. I 
of fell backwards into art. After a 
accident while fencing in college 
took up sculpture as an alternativ I 
tivity. Within a few weeks, I kne 
enjoyed studying the human fig 
more than anything else. 

When I told my father I was. 
ing to art school, he hit the roof. 
thought I had started too late. He 
wanted to draw since he was eight 
nine, when he would lie on the ff 
and sketch while his father read D: 
ens aloud. Besides, Pop had thou 
of me as the one member of the fan 
who was going to be a professor 
doctor or a businessman. For abk 
two years after my announcement. 
really hit the roof every time he ; 
me. 

Finally, I came up with a plan. | 
is a great friend of Erik Erikson, 
psychoanalyst. So I said, “Look, | 
can convince Erik that it’s all ri 
for me to go to art school, will ; 
lay off?” Pop agreed, and I went 
Erik, who had spent five years as 
artist before ever thinking of bece 
ing an analyst. Erik didn’t seem 
think that my being a sculptor was t 
bad an idea. My father kept his p: 
ise. He’s very strong-willed, but hi 
admit defeat if he must. 

It’s a funny thing. Although 
years I didn’t like art, it now see 
that all the important things I remé 
ber Pop telling me are connected 
art. Once he told me that if you 
painting a portrait of someone, 
either had to love that person or h 
him. He feels that if there’s no er 
tional reaction to a person, it’s | 
possible to do a good portrait. { 

Another time he asked me, “Do j 
know why Breughel was able to pa 
such beautiful trees? Because,” 
said, ‘““Breughel painted each tree 
an individual.” I think that’s one off 
most important things anyone e 
told me. er I 
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From Italy with love. 
Sears Bellissimo bedspreads. 


The most beautiful bedspreads in 
the world are made in the province 
of Lombardy. There, in a remote 
hillside village, tapestry weaving 

is still a living art. 

On the looms of today, Italian 
craftsmen weave bedspreads like 
their ancestors wove during the 
Renaissance. Spreads that are thick, 
luxurious, and heavy in fringe. 


Just one look and you'll know 
why Sears calls these classic 
tapestries “Bellissimo.” And imports 
them just for you. 

Twenty color combinations, five 
designs. All easily dry-cleaned. Most 
styles available in full, queen and 
king. At most larger Sears, Roebuck 
and Co. stores, and in the catalog. 


On'vet! Sears 
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SPECIAL REPORT 


report detailing the pros and cons ofa 
A widely discussed but often misunder- 
stood profession. By Jack Harrison Pollack 


As a medical reporter, | have long been puz- 
zled by M.D.s’ bitter criticisms of chiropractors, 
and chiropractors’ angry replies. Because this 
health care controversy now affects countless 
American families, I recently took an objective, 
nationwide look at the chiropractic profession 
for the JouRNAL, assessing the claims and 
counterclaims. 

An estimated 30 million Americans have 
been treated by approximately 18,000 chiro- 
practors, or doctors of chiropractic as they 
prefer to be called, during the last 20 years. 
An embattled, little understood, but rapidly 
growing health profession, chiropractic shuns 
both drugs and surgery, the increasingly ex- 
pensive resources of traditional medicine. 

Chiropractors are licensed to practice in 
every state except Louisiana and Mississippi 
(where they practice without state regulation), 
and are permitted to use the title “Doctor.” 
The American Medical Association, however, 
charges that “chiropractic is an unscientific 
cult whose practitioners lack the necessary 
training to diagnose and treat human diseases 
.. . because of substandard [and] unscientific 
education . . . and rigid adherence to an irra- 
tional, unscientific approach to disease causa- 
tion.” Dr. Joseph A. Sabatier, chairman of the 


AMA’s Committee on Quackery, insists that 


the chiropractor “simply dumps back on the 
Doctor of Medicine the patient who survives 
[his] totally unscientific ‘treatments.’” Dr. 
Sol Goldschmidt, a chiropractor for 51 years 
with 20,000 patients and co-author of Medi- 
cine and Chiropractic, replies, “Our pro- 
fession was largely built on medical failure.” 
(For a more detailed explanation of the AMA’s 
objections to chiropractic, see end of this 
article. ) | 

But despite criticism by M.D.’s, chiropractic 
claims to be gaining patients at the rate of 
five million a year, many of whom swear by 
what, has become America’s largest officially 
recognized and licensed natural health profes- 
sion. Grateful patients include Senator Hubert 
Humphrey, who had regular chiropractic 
care. throughout his 1968 Presidential cam- 
paign, actor Jolin Wayne, TV star Jim (Gun- 
smoke) Arness, Pittsburgh Pirate baseball 
star Roberto Clemente, and Minnesota Vi- 
kings football player Fred Cox—who plans to 
become a chiropractor himself. Eminent for- 
mer patients include Harry Truman, Dwight 
Eisenhower, Eleanor Roosevelt, Eddie Ricken- 
backer, Clarence Darrow, John D. Rockefeller, 
Enrico Caruso and Clara Barton, founder of 
the American Red \Cross. 

Ask the average person who never went to 
one, “What is a chiropractor?” and the answer 
is likely to be, “Oh, he’s the man who massages 
your spine.” 

What he actually does, as any chiroprac- 
tor will be glad to tell you, is adjust the 
structures of the body—chiefly the spine—by 
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specific manipulation, in order to restore 
normal nerve function. The theory underlying 
his treatment is that disease is due to inter- 
ference with nerves controlling the body’s sys- 
tems and physiological functions. (continued) 


The spinal column: chiropractors say they can 
cure many ailments by manipulating it. 








Marionette by Bil Baird, photography by Charles Gold. 
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Do 
Chiropractors Really 
Help You? 


Next to the common cold, back pain 
is perhaps mankind’s most prevalent 
and baffling health problem. Workers 
in many occupations—from account- 
ants to shoe clerks, barbers to truck 
drivers—are susceptible to postural 
strain that causes sudden, stabbing 
back pain and even disability. The 
result is that many of them consult 
chiropractors. Medical Economics, a 
publication read by many of America’s 
M.D.’s, reported on July 19, 1971, that 
patients in a Norwalk, Conn., chiro- 
practic office on a random day included 
an electrician’s wife, a lawyer, a den- 
tist, a pharmacist, an Episcopal clergy- 
man, a grocer, a liquor store owner and 
a college student. 

Though many M.D.’s dismiss chiro- 
practors as sophisticated masseurs, a 
growing number of physicians not only 
refer patients to them but often secret- 
ly utilize chiropractic services for them- 
selves and their families. Other M.D.’s, 
however, regard chiropractic patients 
as “naive,” “ignorant” or “gullible.” 
But a Long Island, N.Y., housewife 
neighbor of mine, who graduated from 
college cum laude, reports, “My condi- 
tion was diagnosed as lumbar arthritis. 
I tried the conventional procedures, in- 
cluding preliminary strapping, injec- 
tions, diathermy treatments, corrective 
shoes, and a bed board. I was hospital- 
ized for four weeks and later fitted for 
a steel brace. After nearly five months, 
I was still in bed. A friend suggested 
that I try a chiropractor. This I did, re- 
luctantly. The relief was almost imme- 
diate, and a complete cure ensued 
shortly afterward. I can now sit, walk, 
exercise, and even ride a bike.” 

Where teamwork and goodwill exist 
between M.D.’s and chiropractors, the 
patient generally benefits. A Kentucky 
woman who thought her chest constric- 
tion and breathing difficulty were 
symptoms of “housewife’s backache” 
reports, “Twice my chiropractor re- 
ferred me—once to an_ orthopedic 
specialist and once to a general prac- 
titioner. Fortunately for me, both 
medical men cooperated with my chiro- 
practor. They all discussed my case 
freely with each other, which hastened 
my complete recovery—from asthma.” 

Two widely differing chiropractic 
ideologies are represented by the two 
major practitioners’ associations. Mem- 
bers of the International Chiroprac- 
tors Association limit their practices to 
manual manipulation of the body. The 
larger American Chiropractic Associa- 
tion believes in supplementing manipu- 
Jation with nutrition, exercise, physio- 
therapy, etc. 

Even critics concede that chiroprac- 
tic education has been sharply upgrad- 
ed in recent years. In 1947 the Ameri- 
can Chiropractic Association (then 
called the National Chiropractic Asso- 
ciation) established the Council on 
Chiropractic Education. To be ac- 
credited by this Council, a student 
must have a minimum of two years of 
preprofessional] 
then pass a four-year resident chiro- 
practic college course. 

Nineteen states now require candi 
dates for licenses in the health profes 
sions to take comprehensive basic 
sciences examinations. The chiroprac- 
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tic candidate takes the same exam‘na- 
tions in the basic sciences as medical 
and osteopathic license applicants. 
Since candidates are identified by num- 
bers only, chiropractors who pass can 
truthfully say they passed the same 
state science exams as medical doctors. 

The AMA claims that a survey cov- 
ering five states (which it does not 
name) shows that 84 percent of the 
chiropractic hopefuls failed these 
exams the first time around, while 81 
percent of the medical applicants 
passed them on the first try. But Dr. 
Louis O. Gearhart, American Chiro- 
practic Association executive director, 
protested, ‘Partisan efforts have been 
made to downgrade our profession by 
citing so-called pass-fail records in 
these confidential basic science exam- 
inations. The evidence that chiroprac- 
tic students do well is that states hav- 
ing these basic science examination re- 
quirements are now licensing doctors of 
chiropractic in increasing numbers.” 

In every state—including Louisiana 
and Mississippi—chiropractors use X- 
rays for diagnostic purposes. In most 
states, licensed chiropractors can also 
treat infectious diseases, examine 
schoolchildren, sign health disability 
and death certificates and treat a wide 
variety of nervous, digestive and circu- 
latory disorders. Answering the charge 
that their licenses are “restricted,” 
chiropractors reply that dentists are 
“restricted” to care of the mouth, po- 
diatrists to care of the feet and optome- 
trists to care of the eyes. 

Hospital privileges have been denied 
chiropractors. The American Hospital 
Association officially states: “There 
shall be one organized medical staff at 
the hospital, and these allopathic phy- 
sicians [those who use drugs] would 
not allow chiropractors or other cult 
healers on a hospital staff.” 

Most chiropractors today do not be- 
lieve that their profession is a cure-all 
for every disease. Relatively few, for 
example, would attempt to treat 
hereditary abnormalities or cancer. 
Hoyt B. Duke, former president of the 
American Chiropractic Association, in- 
sists, “When a doctor of chiropractic 
determines that a patient has some ir- 
reversible pathology such as cancer or 
a brain tumor, he unhesitatingly refers 
that patient to a doctor who is quali- 
fied to treat that condition.” 


Oppose cultist practices 

Many M.D.’s, however, accept such 
referrals grudgingly, claiming that 
chiropractic treatment endangers a pa- 
tient’s health “by delaying proper 
medical treatment,” as AMA vice pres- 
ident Dr. Richard S. Wilbur puts it. 
The AMA Journal contends, ‘Doctors 
of medicine oppose cultist practices, not 
because of any fear of competition, but 
from the desire to protect the public 
from the hazards of such practices.” 
Recently medical societies in Wiscon- 
sin and elsewhere have launched ad- 
vertising campaigns against chiroprac- 
tors. 


Chiropractors, who have themselves 


recently launched a public relations 
campaign themed “Don’t Be a Pill 
Popper,” vehemently retort, “Many 
M.D.’s are little more than legal drug 
pushers. Of all the healing arts prac- 
ticed in civilized countries today, none 
is so hazardous as medicine. But chiro- 
practic adjustment is harmless and 
painless, and there are no deaths from 
anaphylactic shock [hypersensitivity 


to drugs] or unnecessary operations. 
Complications are almost unknown. 
The U.S. Food and Drug Administra- 
tion has banned hundreds of drugs as 
being unsafe. but it has never banned 
a single chiropractic adjustment. The 
proof is that our malpractice rates are 
much lower than M.D.’s. The medical 
profession claims that chiropractic is 
not scientific. Yet it crudely uses our 
principal in many ways—cervical col- 
lars, spinal traction, braces, lifts, and 
other methods to release nerve inter- 
ference.” 

The charges have nevertheless 
pushed chiropractors to intensify re- 
search attempting to establish the va- 
lidity of chiropractic as a science. 

Though chiropractic was born in the 
U.S., today its research is probably 
more advanced overseas, because the 
profession is more highly regarded 
there—especially in England, Germany, 
Switzerland, Denmark and France. 
Some leading European medical scien- 
tists have accepted the chiropractic 
contention that an important spinal 
factor exists in many functional and 
pathological conditions. 

The British Medical Association now 
recognizes manipulation as part of its 
medicine. Dr. James Henry Cyriax, a 
leading British orthopedist who has 
performed or prescribed manipulation 
for 40,000 patients—especially for back- 
aches—reported to a recent California 
medical meeting that 52 percent of his 
patients have been free of pain after 
one simple manipulation, and nearly 
all have eventually been cured. Accord- 
ing to Medical World News of April 2, 
1971, Dr. James Mennell of London’s 
St. Thomas Hospital, adds, “It is indis- 
putable that chiropractic has brought 
relief to many patients after orthodox 
treatment has been tried and failed.” 

In West Germany, where medical 
doctors increasingly study chiropractic 
therapy, an organization of more than 
200 M.D.’s is called ‘‘Medical Research 
and Work Group for Chiropractic.” Its 
extensive literature includes this ob- 
servation by Dr. Freimat Biedermann: 
“We medical doctors who have studied 
and used chiropractic and have proven 
its indisputable value cannot under- 
stand the negative attitude of medicine 
toward chiropractic.” 

Neither could the late Bernard 
Baruch, the philanthropist and Presi- 
dential adviser, who back in 1943 fi- 
nanced a million-dollar independent 
study of physical and drugless healing 
methods by hundreds of leading medi- 
cal scientists. The Baruch Committee, 
headed by Dr. Ray Lyman Wilbur, for- 
mer Stanford University president, 
found that manipulative therapy was a 
neglected area in diagnosing and treat- 
ing disease and urged that it be taught 
in U.S. medical schools. It has not been. 

Nevertheless, a surprising number 
of American medical investigators have 
explored chiropractic. But their find- 
ings are largely buried in medical text- 
books and journals. 

Harold T. Hyman, M.D., of the 
University of Pennsylvania School of 
Medicine, wrote, “One of the reasons 
for the popularity of chiropractors is 
the failure of the medical profession to 
provide this type of service. . . . Obste- 
tricians and gynecologists are all too 
prone to believe that lower back pain 
results from gynecologic abnormalities, 
in the uterus particularly.” W. B. Par- 
sons, M.D., writes in Applied Thera- 
peutics: “These things are not taught 
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in medical schools. Usually the cone 
[manipulation] is condemned so t 
new doctors go out in the world y 
no knowledge, an antipathy tow 
this most useful method.” Berr 
Finneson, M.D., F.A.C.S., chief 
neurosurgery at three Pennsylvai 
hospitals, insists, “One of the dis, 
vantages of this form of therapy [r 
nipulation] is it requires as much s 
as surgery. Many doctors attemp 
manipulate a back with little or no 
struction.” Herman Rubin, M.D. 
Fellow of the American Association 
the Advancement of Science, 
“The headaches, stomach trouble, n 
ritis or nervous irritability that [; 
medical colleagues] are attemptin 
cure may be due to nothing more s 
ous than a displaced vertebra, wh 
any competent chiropractor can rest 
to normal position in 10 seconds.” 

Most persons consulting chirop 
tors are former patients of medical 
tors who were unable to help them 
recent survey in a large urban 
showed that 27 percent of those i 
viewed had been to a chiropractor ¢ 
86 percent of those "who had 
chiropractic had been helped b 
Sixty-two percent of these same m1 
and women admitted having been 
medical physicians without success 

Consider the 64-year-old New Yi 
bank president who suffered from ac 
brachial neuritis in his shoulder, < 
and neck. For 15 months he consul 
neurologists, radiologists, orthoped 
and internists without any relief. 
even went to Czechoslovakia to try 
mud baths, which aggravated his 
dition. In desperation, he consulte 
chiropractor, who found that one o: 
lower cervical vertebrae was malp 
tioned and adjusted it quickly. 


Missing senses returned 


A Colorado woman who had ¢ 
pletely lost her senses of taste 
smell was not helped by allergy s 
and other therapy prescribed by 
ferent medical specialists. After a 
month treatment by a chiropractor 
missing senses suddenly returned. 

A Chicago archeologist who strai 
his back and was urged by a med 
spine specialist to wear a neck b 
decided to consult a chiropractor 
stead. “After holding my chin, 
twisted my head to the right,” 
archeologist recalls. “I heard a 
snap and the pain was gone. That 
many years ago and I have had 
trouble with my back since.” _ 

Many young medical students 
now questioning organized medicii 
rejection of chiropractic. In 1971 
drew T. Nadel, a medical student’ 
Duke University, wrote in the pr 
gious New England Journal of M 
cine, ‘For too long, organized medi 
has been fruitlessly attempting to el 
inate chiropractors through charges} 
charlatanism. Instead, it would see 
be in the best interests of the p 
and in the best scientific tradition 
our profession for medicine to inv 
chiropractic in a dispassionate eva 
tion of that profession. The two e 
ing scholarly critiques of chirop: 
were prepared by committees that 
fortunately did not include chiroy 
tors. Because of 75 years of acc! 
animosity between the AMA 
chiropractic, it would be prudent 
the medical profession to be repres 
ed by a different organization, per 

(continued on page 
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Now for the first time 
low-far smokers can enjoy 
the extra coolness that 
makes Kool Kings 
and Kool Longs so popular. 
: ' ~ .N@w Kool Milds’ 

! ~ “tobaccos are light, mild, 

\ and lowered in tar. 

Just the right amount 
of pure menthol. Pure 
white filter, too. 

Here is the taste of extra 
coolness low-tar smokers 
have waited so long 
to enjoy. 
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Warning: The Surgeon General Has Determined 


Enjoy a ole kind fo mild. S- 


That Cigarette Smoking ls Dangerous to Your Health. LCM UOSM ES nt “tar,” 1.0 mag: Ce Ce UY a re Kool PCa Ru aac a 
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Give hima 


comfortable shirt 


for lifes 





uncomfortable 
moments. 


A maninamoment ofextreme 
discomfort experiences a choking sen- 
sation in the neck, a tightening around 
the chest, tension in the biceps and 
moistening within the palms. 

What appears to be signs of 
imminent cardiac arrest is merely the 
body’s way of saying, “Have a heart, get 
me a comfortable Arrow Dress Knit 
shirt.” 

Lest this appeal go unheeded, 
we should point out this shirt is com- 
fort personified: for the first time, aman 
can feel dressed down and still look 
dressed up. He can luxuriate in the 


pleasant sensation of asoft, supple fabric 
rippling against his body; a fabric with 
enough stretch and bounce to permit 
strenuous movement. 

Yet, with all this activity, the 
Arrow Dress Knit remains neat and 
unwrinkled throughout the day. At 
night, a washer and dryer is all that’s 
necessary to restore its fresh, handsome 
looks. 

In today’s world a man has to 
carry a heavy burden. You can lighten 
it by giving him the dress knit shirt 
that takes the load off 


ea 
a man’s shoulders. 


A division of Cluett, Peabody & Co., Inc. 


Arrow Dress Knits. 
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AN EXCERPT FROM 
“THE CAMERONS” 
BY ROBERT CRICHTON 


“You sweet fool, you sweet 
romantic man,” she said to 





she loved him for all the 


into consideration 
she launched her 
daring plan. 


very 


THE FORTHCOMING NOVEL 


herself. And then she knew | 


things she had not taken § 
when 
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he was awake. 
Sound asleep one moment, her eyes 
wide open the next, staring up into the 
blackness of the ceiling. She didn’t like 
the night, but she had forced her mind to wake 
her in the deepest part of it. Control, that was 
the main thing. It pleased her. 

There was no sound inside the house or out- 
side it. No cock crowing, no clogs clacking down 
the cobblestones, no stirrings from the town or 
the mines down below it, the whole world— 
her world, Pitmungo world—bundled up and 
muffled in sleep, and she sat up in terror. It 


Copyright © 1972 by Robert Crichton. Reprinted with permission from ‘‘The Camerons”’ 





could mean snow. It was never silent in Pit- 
mungo unless the town was buried beneath a 
blanket of snow. 

It wasn’t fair, she thought, it wasn’t right. It 
had no right to snow in April, not on her day. 
And there was wind; she could hear it whack- 
ing at the back windows so it was out of the 
north, down from the Highlands, unfair, she 
thought, unfair. She’d never be able to walk to 
Cowdenbeath now to get the railroad to the 
north. She would have to hire Mr. Japp to take 
her in his wagon, a shilling wasted. ‘There was 
no sense in getting up now. (continued ) 


by Robert Crichton, to be published by Alfred A. Knopf, Inc. 
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As she feared, the beach was deserted and the wind chilled her bones, her hopes, her heart. When would she find him? 


When she woke again the wind had died and shafts of 
moonlight stretched across the room. She got up. The stones 
were so cold they made her feet burn. She went out to the 
wash house in her bare feet and when she came back through 
the light snow with the hare she had hidden there, the flag- 
stones seemed warm. 

The hare would take time to thaw, that had been a mistake, 
and now she would have to dress in her go-away clothes and 
risk a stain, because there wouldn't be time to cook the break- 
fast and dress after it. She stripped down naked and washed 
herself with water from the cooking pot. She put on her un- 
dercoat and a little linen sark she had made the week before, 
and then put on the new tweed traveling suit she had had 
made in Dunfermline. 


are soup with roasted oats. Och, you're going to spoil 
your Daddie.” Her father laughed aloud. “No one 
will ever believe me down pit. All right, Maggie, 
what is all this?” 
“For one thing, it’s my birthday.” 
“Ah, you should have told us; we might have bought you 
something.” 
“You never have yet.” 
“Aye, but you never can tell.” He asked her how old she 
was. 
Seixteen.” 
“Oh, that’s a fine age for a girl.” 
“Aye, age when I no longer need consent.” 
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| 
“Consent for what?” | 
“To get married.” tr: 
He showed no surprise. No one showed surprise in Pit- fy 
mungo because surprise might indicate some weakness some " 
where. TS 
“No, they’re not going to believe it down pit—hare soup pi 
and hot bannocks for breakfast.” i 
“For me, Daddie. For me. This is my wedding breakfast, 
can you understand that now?’ 
“All right,”’ he said. ‘““What is this? Who’s the boy?” " 
“There is no man, but there will be.” th 
“And does the boy know yet?” She shook her head. “Where, 
does he live then?” he 
“I don’t know. All I know is that when I find him he won't 
come from here.” 
“What’s the matter with here? I come from here.” of 
“Come to the window,” his daughter said. She pointed}, 
down at lower Pitmungo, over the roofs of Rotten Row and} 
Wet Row, down to the pits and the coal black river beyond}, 
them. te 
“Be honest. Is that enough for you if you could live some}, 
other way?” . 
“It’s my living. It’s the way I put salt on the table.” . 
“Yes, but is it enough for a life?” ' ry 
“A man must eat and this is a good way for a man to eat fi 
Miners make money.” I 
“Ah, that’s it, you see, Daddie. Miners make money, bu 
then they're trapped where they live, because they're miner. | 
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1 going to marry a man who can make money and get out.” 

“You're too good for us, is it? And just what is the matter 

th us?” 

he last of the colliers were going down the row. ‘Look at 
em. Dark, stubby little people brought into the world to 

pub coal. Coal miner written all over their faces. Coal miner 

fanded on their tongues. Can’t even speak the language of 
leir Queen. I don’t want one.” 

‘They speak the language of their own country!” 

“Their own country!”’ She made a derisive laugh. “I’m go- 

g to have a man that can be understood in London.” 

“Och, isn’t that grand?” he said. He would have to run now 

make it on the last cage down. He began collecting his mine 

fuipment but he didn’t want to leave this way. 


hat’s the point of this?” he said. It was a thing she 
liked about him; he couldn’t bear to be angry or 
hold a grudge if it could be avoided. ‘‘Why are we 
shouting after you make me a feast like that? So 
lure going away, then?’’ He wanted to leave because they 
cked for being late—but he needed to know. “‘What is it, 
nat pushes you that way, Meg?” 

“Look, Daddie, look.”’ She took his hard black hand in both 
hers. ‘Do you remember when you told me about those fish 
at must go home, that nothing can stop them when they go 
me to the one right place to make their young?” 

f° The saumont?”’ 

“Aye, the salmon. Anyway, that’s me, Daddie. I’m like them. 
Hs in me, Daddie. I must go, you see?”’ 

‘What if I didn’t give you my permission to go?” 

She went across the room and kissed her father on the lips, 
ich surprised both of them. 

“You know I'd go anyway.” 

He was embarrassed then and pulled away from her. It was 
}much a display of sentiment as the spirit was trained to tol- 
ate in Pitmungo. 

‘Good luck, then, but you never forget this 
é thing,” her father said. “You may 
arry outside but never deny your own. 
the end it’s all you got. Don’t never 
rget that, Maggie.’’ He went out 
e door without looking back and 
gan to run. 

She put on her jacket and went 
the seeing-glass near the win- 
yw. The cut of the jacket was 
cellent and she wasn’t dis- 
eased with the face looking 
ick at her. It was too brown 
wr her taste, and small, but the 
un was firm and her lips were 
e, something uncommon in 
tmungo, and her eyes well 
aced, very dark eyes but bright 
the same time, and her hair 
as thick and glossy. She was 
ell favored, a simple fact. No 
e had ever told her so, but she 
ew. Her mother was in the 
ass looking at her from the 
oorway. 

“What I don’t understand,” 
er mother said, “‘is who do you 
ink you are?” 

There was no way to answer it. She 
idn’t know herself. Some of the half- 
lind pit ponies were standing out in 

















He had the love-glint in his eye and nothing would put it out. 


the row waiting for a boy to come lead them up to the moor. 
“You know,” she said to her mother, “there are pit ponies 
and race horses in the world, and I plan to be a race horse.” 


hat you don’t know is that you are what you are,” 
her mother said. ““You’re a Drum and a Hope, 
and what I don’t understand is why a race horse 
would want to spoil his bloodline with yours.” 
She was cleaver, her mother. Fat and careless, but cleaver. 
“Any woman can get any man she wants if she knows how to 
go about it,’’ Maggie said. “Look at you.” 
“Your grandfather was a slave with a metal collar around 
his neck, don’t forget that.” 
“Yes, your blood and my blood. But not my hus- 
band’s blood. Not my children’s blood!”’ 
She could hear Mr. Japp shouting at his 
horse, forcing it up the slippery hill from 
lower Pitmungo. It was almost time to go. 
“I saved you some breakfast anyway,” 
Maggie said. “I’m sorry we had to snash 
with one another that way. Will you wish 
me a little luck along the way?” 
“Aye, her mother said, ‘‘I do.”’ 
“Well, good-bye, Mother.” 
Still they couldn’t move toward 
each other. “When you see me 
next, I'll be Mrs. Something-or- 
Other.” 
“I hope you'll recognize us.” 
“I plan to live with you.” 
When the train reached Strath- 
nairn, she brushed the steam 
from the window and asked the 
conductor to see that her bag 
was put off. She had no idea what 
the town she needed would look 
like, only that she would recog- 
nize it when she saw it. 
“Your ticket reads Inverness, 
Miss.” 
“Yes, but I want my bag down, 
please.” 
“Aye, (continued on page 154) 
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b R ll America’s best-loved artist paints the two Presidential nominees—and their First Ladies. These | 
eeee yy OYman OC WE portraits, done exclusively for the Journal, will be presented to the McGoverns and Nixons. 
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Patricia and Richard Nixon 
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Plump squares of foam rubber, 


triple-stacked, are uph 
in felt, with their edges 
softened by a shirred print. 


tered 


The tub trick. Sumptuous 


trappings cover an ordinary, 


everyday 


galvanized wash tub. 
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Downy cushions, light 


and soft, wrapped in wild prints, 


are lashed together with 
a golden cord. 












prere cushions, pads. 
whatever name, they 

Dette Be ESE tee 
Rretty and for storag 
mm Ora com a tmenz (aii: 
Petre ‘mix of acelin an 
needlepoint: pile on ataeatid 

and see ens S 


easy it is to lead 


SOFT LIF 








i 


Outsize tassels, contrasting Pure fantasy: seductive Nathan Mc andelbaum 


4 ‘ . Bw 4 A, ry 
shirring turns wastebaskets into Director of Interior Design 


bindings and a soft 
pillow make this ordinary straw 


Burlington House 
covering; 


Photograph by Tosh M ioto. 
custom-made draperies ongoleum floor 
Sears’ wicker storage stools 


fanciful stools. 


hamper quite extrao linary. How-to instructions on page 146. 
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atchwork is in the works for Christmas. 
Make something for everyone in your gift- 
giving orbit from this 4-page potpourri. We 
use the term patchwork permissively to cover 
a multitude of beautiful things that range 
from classic country quilting to contemporary wall 
hangings. There is even a tiny patchwork Christmas 
tree decked out in calico and ribbon to center on a 
holiday table. For materials, track down bits and 
pieces of old quilts in antique and second hand stores 
(they’re surprisingly available). Or put all those odd 
scraps of fabric that have been accumulating to good 
purpose. None of the projects here are especially diff- 
cult—if you start now you can accumulate a whole 
collection before D-day. The complete directions are 


Photographs by Charles Gold and Susan Wood. 


found on page 178. By Nora O’ Leary, Patterns Editor. 
Below: A festive patchwork party dress (also on our 
cover) cut from an antique quilt top and embellished 
with satin ribbon and lace. Simplicity #9608. 
Opposite, counterclockwise, from top: A fanciful pic- 
ture of your house or theirs appliquéd on a pillow. ® 
A small Parsons table patchworked with wood-grain- 
and metallic-Contac papers. @ A Christmas stocking 
fashioned from an old crazy quilt. ¢ Patchwork tote 
lined with quilting. @ For him, a workshirt trimmed 
with patchwork appliqués and decorative machine 
stitching. @ Necktie of diagonal stripes. @ Tree hang- 
ings in patchwork, embroidered and sequined. @ Place- 
mat in sunburst design. @ Pillow of four striped squares. 
@ Patchwork liner for a carrying basket. 
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laid and patchwork, two of the season’s knockout on its sleeves. ® Tartan and calico bows trim a Christmas tree 








looks. join forces in a beautiful display of Christmas table centerpiece. © A wrap-around skirt in necktie-pattern 

nity. In sor ises the plaid itself is patchworked, a panels with bright red lining. © Red Christmas stocking ap- 

= great way of rolling two appealing ideas into one. pliquéd with plaid squares stitched to create an argyle effect. ® 
Opposites Fitted evening jacket fashioned from an antique, Stuffed panda has red patchwork plaid vest. The panda is made 
feath itched-satin crazy quilt. We show it worn with tartan of fake fur from Simplicity pattern #8908. © Gifts are wrapped 
trousers. Jacket and pants are both Simplicity pattern #9925. in patchwork paper by House of Weatherley. @ Tartan pillow 

Below, counterclockwise from top : For grandmother or mother, covering made from bright taffeta ribbons. @ Paper doll in card- 

a patchwork wall hanging depicting family scenes. @ For her, a board with polka dot and plaid dress. Turn to page 178 for 

polka dot flannel shirt with a plaid patchwork yolk wears hearts all how-to information to make our potpourri of patchwork gifts. 
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During my almost 21 years at the White House 
g —the last 10 as keeper of the White House dog- 
4 house—I never met a President I couldn't like— 
in some way or other. But Lyndon B. Johnson 
was my favorite. President Johnson was the 
ereatest pet lover I have ever known—and pos- 
sibly the greatest pet lover of all our Presidents. 
True, George Washington pampered his horses 
as if they were children, and Warren G. Har- 
ding spent a lot of time teaching dogs to sit on 
chairs and act important at cabinet meetings; 
but LB] topped them all as far as I'm concerned. 
He was a man of such warmth, passion and ex- 
citement that I would forgive him anything, 
even when he got mad at me for something that 
was not my fault. 

Like the time he blamed me for the death of 
his Beagle, Her. 

Now President Johnson is fond of dogs, but 
he is especially fond of Beagles. When he was 
Vice President, he had one he named simply Old 
Beagle. When Old Beagle died, LBJ had him 
cremated and kept the dog’s ashes in a box over 
the refrigerator. 

So when Her died April, 1965, after she 
had swallowed a stone, I felt miserable. The President’s daughter Luci took to 
bed with a cold, which I was sure was partially emotional—because Luci loved Her 
very much, too. The President and I took Him, the surviving Beagle, and Blanco, 
the President's white Collie, to visit Luci. Him jumped on the bed and whimpered 
a little. LBJ, never one to keep things bottled up, came right out and asked Luci 
if she thought the dogs were suffering because they missed Her, 

“Yes,”” Luci answered sadly. 

As the President and I walked back down the hall, he burst out at me, “Why 
didn’t you take care of Her! Why did you let it happen!” 

I was stunned. “Mr. President,” I said, “I was on vacation when the dog died.” 

He went on as if he hadn’t heard me, “You should have taken care of Her!” 

I had to get away. I said, “Come on, Blanco! Come here, Him.” I got into the 
elevator with the dogs, went down to the ground floor and walked to the White 
House kennel, where I could control my emotions. 
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Bryant with Nixon dogs 


By Traphes L. Bryant 
as told to 
Frances Spaitz Leighton 





lijustrations by Paul Calle. 
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_ outrageously candid kennel’s-eye diary of life under 
_ the Ni ixons, J ohnsons, Kennedys, Eisenhowers and Trumans 



































Emotions and the White House sort of go together. I was there in happy ti 
and sad times, but no matter which, I never would have changed my assignme 
for anything else. 

It was sheer luck that brought me to the White House in the first place. 

I grew up in the West Virginia coal mining area, and after high school, I ¢ 
my first job as an electrician’s helper, climbing poles to string high-tension wit 
outside the mines. On weekends, when the mines were closed, I went down abo 
a mile underground to work on the substations that bring power to the min 
Then one day I decided it would be nice to have a safer, steadier job, so I we 
to work at the Norfolk Naval Shipyard. The Navy sent me to Hawaii where, as} 
civilian, I helped to repair the ships damaged in the 1941 Japanese attack on o 
naval base at Pearl Harbor. 

I’ve always seemed to have a lucky star guiding me. At Pearl Harbor, a Japane 
tor pedo pli ine narrowly missed killing me. And in November 1950, on my way 
my interview for the White House job, I just missed being where a White Ho 
policeman was shot by Puerto Rican nationalists attempting to assassinate Pre] 
dent Truman, who was living in Blair House while the Executive Mansion 
being repaired. | 

The same lucky star had led me to volunteer for the White House assignmer]’ 
After the war, I had gone to work for the General Services Administration ast 
maintenance man at the Navy Building in Washington, D.C. One day someo)} 
called out, “Hey, they need an elec- 
trician at the White House. Any volun- 
teers?’ Several men volunteered, but I 
got the job. 

If I hadn’t volunteered, I never 
would have had a chance to work in the 
White House (I started my employ- 
ment in 1951), first as the night-shift 
electrician and then as electrician plus 
keeper of the White House dogs. 

I retired in May 1972. Now my wife 
Doris and I live in historic Appomat- 
tox, Va. During my years in Washing- 
ton, I kept a diary. Whenever I read it, I can relive those marvelous years—yea} 
during which I got to know Presidents Truman, Eisenhower, Kennedy, Johns d 
and Nixon, and their families, as flesh and blood people. 













Bryant, a friend and Kennedy canines 


© 1972 by Traphes L. Bryant and Frances Spatz Leighton. From a forthcoming book, ‘‘An Outrageous White Hol 
Diary—Life in the White House Doghouse,’’ by Traphes L. Bryant as told to Frances Spatz Leighton. i 


The Kennedys’ 
German Shepherd Clipper 













Che 
The Kennedys’ 
Welsh Terrier Charlie 





resident John F. Kennedy was somewhat of a mystery man to me. I never could kennels. The kennels were built by Capitol Parks, that division of the Interior } 
it 





re him out: was he funloving or ultraserious? Just as I thought he was one, he Department that takes care of the White House. 
3 the other. My first boss, President Truman, didn’t care for pets, even though he and his | | 
3ut one thing is sure: JFK was earthier than people realized. I'll never forget the family had a dog for a short time. The Trumans were such a close family that they 
7 he stepped out of the pool and put his bare foot squarely in some dog leavings. treated each other as pets. President and . 
eld my breath, waiting for the explosion. But not a harsh word left his lips. He Mrs. Eisenhower had a Weimaraner named | 
‘ked down, smiled and kept right on going. It didn’t bother him a bit. Another Heidi, and Heidi loved to chase the Pres- 
sident would have blown his top. ident’s golf balls—much to his disgust. i / 
Chere was a lot of tenderness in President Kennedy. Pushinka, daughter of the Strangely enough, Mrs. Kennedy, who | a 
Ssian space dog Strelka, had been given to the Kennedys by Soviet Premier could have made me feel insignificant, al- | hit 
ushchey. When Pushinka had puppies by Caroline Kennedy’s Welsh Terrier ways made me feel very important. Instead | | | 
Charlie, JFK would stop of walking ahead of me, she would insist | | 
in frequently to see how on walking right alongside me, chatting as AW 
they were doing. And he if I were an old friend. 
would ask boyishly, Once as we walked together to the heli- 
“When will the pups’ eyes copter, I noticed some other White House | 
open? Will they change employees glowering at me. “Are you sure 
color?” you want me to do this?” I asked Mrs. Ken- 
Mrs. Kennedy was ak nedy. She laughed and said, “Come on, 
ways popping in, too. She you'll be all right.” 
would cut strips of paper I would say that Mrs. Kennedy was a man’s woman. She made me feel like some- 
to make soft beds for the body. She would always introduce me to guests, no matter how distinguished the 
pups in their box. person was, saying, “This is Mr. Brant. He takes care of Pushinka.”” And she would 
Though JFK was aller- smile and make Pushinka sound so important. 
gic to dog hair, he was From the things I read about Mrs. Kennedy, you would think she was stiff and 
the one who started the prim around the White House, but that isn’t the way I remember her at all. I recall 
White House tradition of one night when I was on duty there was a party in progress. I saw her drinking 
having dogs greet him champagne and kicking off her shoes to dance under the chandelier in the main 





| whenever his helicopter 
ded, JFK simply told me to have the dogs there when he landed, and he would 
ind down from the helicopter, come over to where I was standing with the dogs 
a leash and pet them. Sometimes he'd ask if they were eating well or if they were 
ting enough exercise. He called me “Bryant.’’ Mrs. Kennedy called me “Brant” 
some reason, but I never corrected her. (President and Mrs. Johnson, inci- 
\tally, called me ‘Mr, Bryant,” as did President and Mrs. Nixon.) 

t was President Kennedy who made a dogkeeper of me. I guess he chose me be- 
se I liked the dogs—I always seemed to be around them—and the dogs liked me. 
had no special training in handling dogs; my method was just plain common 
e. My job as dogkeeper was supposed to be a two-week assignment; it ended up 
ig my job for 10 years, because each succeeding President wanted the old sys- 
h continued, I did not receive any addition to my $15,000 a year income for 
ig keeper of the White House dogs. 

During the Kennedy Administration, the dogs were kept in the gardener’s locker 
bm off the Bouquet Room. I had a partition built so that the large dogs could be 
larated from the small ones. 

Dog-lover LBJ, however, had special twin kennels built on the south side, in back 
ithe President's ofhce. Each kennel had its own runway for the dogs, and the 
linkler system under the White House lawn and extended to the lawns in the 


seashore. 


House. I quote from my diary: 



















job.” 


come out and fix my hair that way.” 
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jollic Blanco 
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President Nixon’s 
Irish Setter King Timahoe 





nsons” 
ugles: 
) Her 
pup. 
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eae AN i Tricia Nixon Cox’s 


Yorkshire Terrier Pasha 






lobby. All the men clustered around and danced with 
her as the Marine Band played. I was fascinated as 
she danced with her head back, looking right at her 
partner. The women were watching her guardedly. 
JFK was not much for dancing. His greatest fun was 
swimming in the White House pool. His father had a 
seascape mural painted on the walls of the enclosed 
pool so his son could get the feeling of being at the 


JFK had another way of relaxing around the White 


While walking the dogs, I said to a White House 
policeman, “‘I see the President is getting his brush 


The policeman laughed and said, “I wish she’d 


The girl—one of the Kennedys’ secretaries—would 
brush Kennedy’s hair very slowly, back and forth, brush 
the sides, brush the back. He'd (continued on page 171) 
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hill unhappily ever after. Being over thirty, according to some of the most 
attractive, self-assured women we know has some major advantages—not the 
t of which 1s not being twenty anymore. This month we devote a special 


pe to the look-again beauty, and to lead off we photographed four 


Contrary to what youth cultists may say, Life After Thirty doesn’t roll down- 


ery 17 
DELO 


ywood women at home in this season’s fabulous holiday 
the fashions—pale, covered up and very versatile—represent the 
ook youll he seeing hostessing at home, partying afield. Our mod- 
li¢ging trom the old photographs we dug up for fun, look different, 

han ever. (For tips on how the look-again beauty stays 


Aer t. ) By Prudy ( ywetT, Fashion Editor. Photographs by Otto Stupakoff. 











4 ME Fe 
CLORIS LEACHMAR 2 run 


ner-up in the Miss Amer 
ican contest way back i 
1946 (above) has bee 
acting for years, bu 
didn’t make it big unti 
her Academy Award thi: 
vear for The Last Pictur4 
Show. Now she’s sough 
after for the talk-shows| 
appears regularly on the 
“\ary Tyler MooreShow’ 
and is starring in Charli¢ 
and the Angel, an upeom 
ing Walt Disney film 
Provocative and classical 
ly beautiful, Cloris loung 
es at home in a long cash 
mere sweater dress with ¢ 
giant ribbed turtleneck by 
3onnie Cashin’s Knittery 
Hairstyle by Vern Pinga 
tore of the Carrie Whit 
salon. 
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ALEXES SMITH Who would 


have thought that the | 
beautiful but iey War- 
ner Brothers star of the } 
Forties (above) would } 
emerge as the reigning } 
queen of Broadway in the 
Seventies? Typecast in} 
her earlier days as cold 
and statuesque, Alexis has | 
ripened into the warm, 
dynamie superstar who 
danced and sang her way 
through the hit musical, 
Follies. People agree that } 
Alexis is more smashing } 
looking now than in the 
“old days.” Here she’s 
photographed in her li-} 
brary in a soft dolman-} 
sleeved rayon crepe dress } 
crisscrossed in white satin, } 
by Donald Brooks. 
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DLAHANR CARROLL made 


her Broadway debut as 
the skinny, wide-eyed 
ingenue in Truman Ca- 
pote’s House of Flowers 
some 18 years ago. Al- 
though she’s worked ever 
since, it wasn’t until she 
was cast as Julia in the 
popular TV comedy series 
that Diahann’s name be- 
came a household word. 
Today she is that rare 
combination of great 
beauty, talent and intelli- 
gvence. Diahann wears eve- 
ning separates—silk shan- 
tung body shirt, match- 
ing dirndl skirt, and 
fringed stole, all by Hal- 
ston. Accessories, Bloom- 
inedale’s Cul de Sae. 










\ 
LEE GRANT owas a ver 
young girl when sh 
starred with Ralph Bel 
lamy in Detective Stor; 
in 1949 and won the Crit 
ics Circle Award for he 
performance as the paj 
thetic shoplifter. Sine 
then, she’s stacked up 
Cannes citation, Emmie 
and an Academy Awar 
nomination. As time go@ 
by, her versatility as aj 
actress increases. As 4 































looking. Here, at hom 
she wears a caftan-sha ped 
shirtdress cut on the bial 
in a silk-textured Dacron 
By Stan Herman for Ben 
del’s Studio. | 


Fashion and shopping informati¢ 
on page 146. Hairstyles on the! 
two pages by Carrie White. 
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nyone who thinks the under-30’s of the world have a corner on 

the beauty market should stop listening to the Hugh Hefner’s 

.. of the world and start looking around. In our experience, be- 

ing 30 or 50 means you look different than when vou were 20—and 
it’s our feeling that different can mean “better than ever.” Because 


skin texture and hair color change somewhat as we get older, a lot 


of women make the mistake of trying to look like the woman they 
were rather than the woman they are. ( orrecting that mistake 
means freeing yourself from old ideas about the kind of makeup 
hair style and color you always g] he 
a Ie a color yo lways thought ou ought to have. It also 

= ae uh ne fo AD] for a fresh contemporary ap- 
ee - Xo ilustr our women, aged 34 to 51, 
oO re u ur colorist, hair stylist and 
Bekeup = ig . The terrific. “I know this 
is going 0 sound said Ann Burnside 
Love, “but I thin! 1en I was vo a 

I [ was younger. 


Orv: > T - 
Jore, Beauty Editor. 








KITTY MURPHY 


Catherine (Kitty) Murphy is a tall striking le 
secretary from Connecticut and the mother 6 
25-year-old son. She wrote to us after seeing 
earlier makeover in the JOURNAL. “If there ¥ 
hope for her, then there must be hope for me,” 
says with good-natured humor. At 51, Kitty’sm 
beauty problem—apart from her self-descril 
“laziness” —is her hair, once 
a dark glossy brown and more recently a drab gray 
that she had tried unsuccessfully to color in red- 
dish tones. Colorist Leslie Blanchard decided on 
a golden brown with blond highlighting for Kitty, 
a color that he says is generally flattering for old- 
er women. Leslie began by selecting a few strands 
of hair around the face to form a halo of face- 
framing highlights. He bleached them, then en- 
closed them in tinfoil while he colored the balance 
of her hair a golden brown. (He actually used a 
mixture of ash and golden blond color shampoo, 
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thick eyebrows were plucked from underneath 
and the dark hairs over her upper lip waxed. Our 
makeup man then showed her how to tone down 
her slightly ruddy complexion with a toasty beige 
foundation followed by transparent powder. He 
emphasized Kitty’s good high cheekbones with a 
toast-colored cream rouge. For her eyes he dark- 


LOOK 
» AGAIN 
& BEAUTY 


» FOUR 

§ READERS 
§ LOOKING 
B BETTER 
EVER 


which lightened the brown a couple of shades and 
colored over the gray.) Before shampooing, he 
quickly combed the color through the bleached 
streaks for a bit of toning. As a last step, he light- 
ened Kitty’s eyebrows. Hairdresser Maury Hop- 
son basically approved of Kitty’s blunt haircut 
and simply trimmed an }% inch from the back and 
snipped a few long strands (1). Then he switched 
her part to the other side to 
create a little natural ele- 
vation and set her hair in 
electric rollers so it would 
turn gently under. (2) At 
her makeup session, Kitty’s 
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ened the creases with a brown 
pencil and applied a pearly green 
shadow to the lids. Next came a 
faint line of brown eyeliner (3) 
and then mascara. On her mouth 
went coral lipstick and a clear 
gloss. Then came a bit of white 
pencil under the brow (4). A final 
touch: a flutter of individually 
applied false lashes (5) and new- 
looking glasses to replace Kitty’s 
harlequin-shaped ones. 


Photographs by John Vidol; haircuts and styling by Maury Hopson; hair color by The Private World of Leslie Blanchard; glasses by Bernard Kayman. 
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ANN LOVE 


Ann Burnside Love is an energetic 39-year-old widow, 
‘the mother of four children aged 8 to 16 and a burgeon- 
= ing free-lance writer from Thurmont, Md. In an S.OS. 
letter to the JOURNAL, Ann - 3 
asked us to find her a new 





and simplified look appropri- 
ate to both her career and 
busy home life. Her hair, she 
explained, needed redoing 
=every other day and suffered 

from too many permanents, 
setting lotions and dyes. Colorist Leslie Blanchard 
suggested Ann eliminate the permanents altogether 
to help alleviate the brittle condition of her hair. 
After a shampoo and a filler (a professional product 
that reduces porosity), Leslie separated out a few 
strands in the front and colored them a honey shade. 
After enclosing the strands in tinfoil he colored the 
rest of her hair a warm honey brown—a dramatic 
change from the harsher red shade Ann had been 
using. At stylist Maury Hopson’s (1). Ann’s hair 
was cut a full 114 inches 
to remove damaged ends. 
Maury parted Ann’s hair 
in sections, pinning each 
one up until he was ready 
to work on it. He snipped 
section by section (2), 
cutting bluntly. Then he dried her hair with a hand 
dryer, combing as he dried. Afterward he put a 
few electric curlers in for an extra life. Our makeup 
man tweezed Ann’s brows, then began his complex- 
ion work with a layer of moisturizer and a light- 
weight layer of beige foundation that let Ann’s 
freckles show. Next a henna cream rouge. He used 
a dark blue shadow in the creases of the lid (3) and 
a dusting of brown shadow on them. Then came bur- f ¥ S 
gundy, then brown mascara on upper and lower lashes / aaa ] 


and the glow of coral on the lips (4). 

























MARTHUR KALIL 


Marthur Kalil of Lexington, Mass., is the mother of 
Jeffrey, 4, and Mary, 8 months. At 33, Marthur sees 
herself being a full-time mother and wife for the next 
ten years. “Now’s the time to really shape-up and 
physically show what you are,” Marthur wrote us, 
“but I am awash how to do it.” First on the agenda 
with Marthur was hair color. She arrived in New York 
with the remnants of an 8-month-old streaking job. 
Her natural color was a medium brown with hints of 
premature gray. Colorist Leslie Blanchard thought 
Marthur needed a more delicate, natural-looking 
streaking that would make her “‘the better part of a 
a blond,” as he put it. He selected fine strands of hair 
ail over her head, covered them with bleach and wrapped them with foil. After rinsing out the bleach Leslie 
put on a toner to give the color more warmth. Then came 20 minutes of conditioning to make Marthur’s 
rather coarse-textured hair more manageable. When dry, her hair was a radiant wheat color with golden-brown 
highlights. Stylist Maury Hopson thought Marthur would be better off with chin-length hair—at shoulder 
length it tended to separate. ‘lo cut, he parted her hair in the center and then into separate sections, pinning 
up each until he was ready to work on it (1). Holding a comb at her chin as a cutting guide Maury snipped 
section by section. He worked his way from the neck to crown, cutting only a 14-inch row of hair at a time (2). 
Afte1 iry ing her hair, Maury set it in heated rollers, curling the top straight back and the sides and back 
under. The makeup session was exciting. Marthur, who is naturally pale, usually wore little makeup and rarely 
tweezed her eyebrows. After plucking her brows (3—note contrast: right done, left undone), a light mois- 
turizer and then a peachy beige foundation was applied over her entire face, includ- 
ing the lids and mouth. A special concealer was used under the eyes. Then came a 
burgundy cream rouge placed over the cheekbones and running down to the neck. 
Next, a layer of loose transparent powder. The main emphasis was on the eyes (4). 
‘If Marthur could only pack one makeup article, it should be eyeshadow,” said 
our makeup man. First came a deep-blue powder on the lid extending to the crease. 
hen a brownish gray cream shadow under the brow, lots of dark mascara on the 

shes and finally a faint line of blue eyeliner on the top lid. The final accent: a 
~§ peach lipstick, with a browner shade border- 
3 ing the lips. 

We also changed glasses, and for contrast 
show “before,’’ above, ‘after,’ below. Then 
Marthur left for Boston where her husband 



























































DEE GILLILAND 


At 48, Dolores (Dee) Gilliland of Rapid City, S. Dak., is 
back at school studying for her B.A. in English. The mother 
of two teen-aged sons, Dee decided to do something about 
her looks after a professor, considerably older than she, 
started addressing her as his contemporary. Leslie Blanch- 
ard decided that Dee’s premature salt and pepper hair Ns irre 2a hi 
needed highlighting to create a See : : IH 
sense of drama. (Leslie advises : : | 
women with gray hair not to try : Se 
to match their original color. ae ||] 
“You can always do better. Be a rR s = WF 
little different kind of brown or a young gray,” he ad- 4 ¥ el ol 2 ol é | 
vises.) Leslie lightened Dee’s streaks in the front to a ie vi : 
pearly white, creating a vivid contrast to her skin tone i } 5 Xs iy : as 
and dark eyes. He darkened the rest of her hair with a ; ae ‘ ; a ro hit 
semi-permanent 5-week rinse in a silvery smoke shade. ee es 5 I 
Then he conditioned her hair. Hairstylist Maury Hop- eo if 
son thought Dee’s hair should be worn in a natural, 
free cut without elaborate teasing or setting. Gray hair, : 
he says, should be free moving and smooth to best show : 
off the color. Maury, after pinning Dee’s hair into sep- . : i 
arate sections (1), layered the back so that it would hug j hs | 





her head, then snipped the sides. Then he dried her hair 
with a hand-held dryer, brushing the hair in all direc- pore % ’ 
tions to give it a lift from the scalp (2). The makeup ie ql i 
man first thinned Dee’s eyebrows (3). After applying a a. ss 
moisturizer, he used a creamy pale-beige foundation to fs | 
match her own skin color. Then he applied a wine- hi sO . | 
colored blusher across her cheeks, blending it into the . ‘ F x 
temples and close to the corners of her eyes to disguise 
a little puffiness. In order to elongate Dee’s very round 
eyes, he drew a 
brown pencil line 
above her lower 
lashes outwards to the corners of her eyes. 
On the lids went a brownish-purple shadow 
and a light violet under the brows. Then 
came several coats of burgundy mascara and 
more wine color on her lips. 


| 
| 
| 
: 
| 
| 





Mrs. Gilliland’s shirt by Bird Shirt 
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Mrs. Kalil's sweater by Jane Irwill 
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Journal Cookbook of the 512.50) is here, at iditionally four dishes, 








Month: No. 75 in a Series al is privileged to pr | soup) and techniques of f= 
Ever since the publishing on tnese four page MI | preparation, especially the f= 
: grapevine reported som bort ind his collaborato1 important cutting and § 
i time ago that Craig Claiborne extraord ire rgir hopping that precedes ac- | 
d was working on a Chinese have ritten the mo tual cooking. We’ve selected : 
+t ookbook, we've been in then and elegan ne of our favorite entrées § 
if patiently awaiting the results. to Chinese cooking to appeal including beef, pork, shrimp fee 





Claiborne, former Ne York in America in n eal i chicken dishes. While 


Times food critic and pres- There are 250 recipes rept ome of their names may be 4 
ently author of the Craig senting the liverse Cuisine of liar the dishes them- Ee <Ts 
Claiborne Newsletter,” is one China, including Cantones ves are Out of the ordinary. ss 
of the great names In the best-known here) and Sze R ipes page 130. i" 
food world, and a new book chwan, a spi cook: be f 


opyright © 1972 by Craig Claiborne 


under his name is a bona fide coming increasingly pop lat and Virginia Lee, from their ‘‘The Chi- 

se rece cl | [ale yy or nese Cookbook,"’ to be published by J. — 
Event. Now, at last, “The Chi The book also cover U B. Lippincott Go. iP NAeaer ieee . 
nese Cookbook (Lippincott subjects as meal planning Jenry Sandbank 





Stir-Fry Pork Cubes 
with Straw Mushrooms 
and Baby ee 
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Shrimps in rea Seu de 
ft Szechwan Stir-Fry Beef PUR ee mere O 
4 with Hot Peppers Ps eee AS 


Par corner of skin. 


amor Reet eM 
Uy A A A ss 


Moisten left and right corners with the 
beaten yolk of an egg or paint entirely 
around the remaining edges. 


re UCR ae a 
velope shape with an open flap. Press 
Ce Me oe meee by 


i, 
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SPAT ER ORT AT) een ace Ue uc 


i ar Pu hE ULL 
when it‘comes to rice and pasta. 


end has it that all forms of pasta from 
POR simi c ee ROR LC 


eee 


4 eT er Polo’s visit to the Orient several 
n 


rer Ree OR CRC Remo 
4 

than a thousand years ago. Sweet and Sour OG 

Fried Won Ton with its pungent ruddy sauce (top 

left) is a delicacy that might well have been 

PR Ae eC UCU CL ee 

Lo Mein, a fine Chinese noodle that is prepared 

here with Pork and Bean Sprouts (top right). 

Best Fried Rice (bottom left) is an uncommonly 

Pe Rau R oe OU LS 

rice. Spring Rolls, related to the better known 

Te UUs CU ee me 

with shrimp, vegetables and spring herbs. 

Recipes on page 130. 
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or sheer holiday extravagance, almost nothing surpasses the puff 
pastry dessert, an airy confection that compounds its richness 
with layer upon layer of light, flaky pastry leaves combined with 


any one of several delectable fillings. The elaborate layering 1s 


a technique every pastry chef must master to be worth his salt. 


But for the nonprofessional, the skill and time demanded to turn 


out successful puff pastry often discourage any effort whatsoever. 
In Europe, the home cook has the go \d fortune of being able to 
purchase frozen, ready-prepared sheets of puff pastry ready to be fashioned 


into anything from palmiers to complicated tortes and napoleons. No such 
] 


serendipity prevails here, but we've discov ered an excellent substitute in the 


commercially packaged puff pastry shells sold in American supermarkets. 
With a mi it of doing they can be turned into a variety of first-rate puff 
pastry desserts. Our basic technique 1s to lay out the individual frozen shells 
on a floured pastry boa en nching their edges together and then 
roll them out into individual px Expanding on the technique, we've 
gathered a collection of recipes that 
live up to the reputations of the origt- 
nals. All you need to know about this 
time-saving technique appears 
with ou recipes n page I40. in- 
cluded are: a Maple | orte 
Ball bruit 


apples and pe 
Raspberry Napoleon (at 

also give a number of oth 
licious holiday taculars. By 
garet Happel, Food Editor 


Photographs by Arths 
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ALL YOU NEED TO 
KNOW ABOUT MAKING 
THE WORLD'S MOST 
ELEGANT DESSERTS 
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NCipe Ss 
5, VUFRIED CHICKEN froam U! 
a Ib. Chicken parts Was 3 ~~ ~~. fl 
_ 2. You'll want to clip 5; ‘P: Shortening mm Laat 
and save the quick and Muccampbell’s Cream of ie J" 
easy recipes. bs room Soup aww * 4 
ere Her of Drown chi ken j oe ees px? 
| Mo, f rippi Icken in shortening; lt 
the, ¥Er | "8s. Stir in soup. Cover; . 
+ nh. Ow e : i 
tig Uncover. at 45 min. Stir now and 
"Y. 4 sep, COOK until desired con- 
INgs. x 


| ek 


ATEN Oa BC TetT (lz: 


Just turn to the back of any of these 
Campbell's Soup labels for serving 
Suggestions and recipe ideas that help 
| make meal planning and preparation 
easy. Whip up delicious Glori-Fried 
Chicken with Campbell’s Cream of 

MushroomSoup, HamTetraz- 


Campbell's Tomato Soup, Party 
Stroganoff with Campbell’s Golden 
Mushroom Soup. You’|l findtheseand 
dozens of other kitchen-tested reci- 
pes on the backs of these Campbell’s 
Soup labels. Whether you're an ex- 
perienced cook ora beginner, 








: Ec e ; : : : Sa 
Baad zini with Campbell’s Cream __ you'll discover that anything | oe 3 
Cs of Chicken Soup, _ worth cooking is Tuas - 
See ees «EC ecfitalianowith worth Campbell's. . 
5 A Ue > — aq —— r = oh 5 Tale - ~ Our 
Usnroe me Wa Tpyeilh Da On Tutt j : 
Soury <z pees eT ee ex “Soury 
NCr mera Beer SOF i ee = nea — 
“SouPry peek “<Soury 


NS0ur7 = sour:j “S0UE 


Anything worth cooking is worth Campbell's. 


Get 608 exciting recipes in Campbell’s ‘Cooking With Soup’’ Book. Just send $1.00 with your name and address and zip code to COOKBOOK, 
Box 494, Maple Plain, Minn. 55359. Please allow 4 weeks for handling. Offer good only in U.S.A. and Puerto Rico. Subject to state 
and local regulations. Void if restricted or forbidden by law. Offer may be withdrawn at any time. 
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TOMATO QUICHE 
BACON POTATO BALLS 
)FFEECAKE WITH BLUEBERR 


COFFEE RUM TODDY 


of blueberry muffin mix according to direc- 
ions, adding 1 tsp. grated lemon rind. Bake in 
’x9x2-in. baking pan alongside quiche for 20 


Tusnea 

dash of 

botto m of a 9-ir 
| 


otatoes, rinse in cold water and pat dry. 
of bacon around each and secure 


f ; th wooden toothpick. Fry bacon potato balls 
YY TT Ty , yor 
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SOseseessesess IRIRMAARKAN 
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(plus any leftover potatoes) in 14 cup 
salad oil over high heat until golden. 
@ Créme Crécy. To 2 (1334-0z.) cans 
chicken broth, add 1 cup dairy sour 
cream and blend. Drain and add a 16-o0z. can 
julienne carrots. Heat. Stir in 2 Tb. dry sherry. 
@ Make blueberry sauce for cake. Stir 1 tsp. 
grated lemon rind into a 21-oz. can blueberry pie 
filling. Turn out cake; spoon sauce on top. 
® Coffee Rum Toddy. In each of 4 coffee mugs 
combine 2 Tb. dark rum, 1 tsp. each instant cof- 
fee, sugar, and butter. Fill mugs with boiling 
water, top with a spray of whipped topping. 


$4 Soho hese se sete ys 
20909 @>@> 





FS SOS 





Photograph by Roy Coggin 
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Aunt Jemima introduces 


New Cinnamon Swirl French Toast. 
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We've practically stolen your recipe. 


(We just gave it a little twist) 


AMS > 





ey j 
pose 


We used your fresh eggs. And 
your fresh milk. 


Then we added our little twist. PO varices 


We dipped bread swirled with Pe i . 
* Ps 


@ annus Oia french Toast 


cinnamon into that batter. : 
Before we put it on the griddle. 
Now it’s ready. So toast some. 
For french toast with swirls 
of fragrant cinnamon. 
From Aunt Jemima. And you. 


SLICES - GRIDDLE BROWNIO- READY FOR THE TOASTER 


SErenchsloast>" 
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1. All Saints Day. According to Scot 
tish legend those born today will have 
“double sight.’ Everyone does a 
“double take’’ at new Betcha Bacon 
—the packaged snack from General 
Mills. Just like crisp-fried bacon. 
Clam Chowder (_] Betcha Bacon 
Mushroom Omelet (] Herbed Rice 
Leaf Spinach (|) Wax Bean Salad 
Bartlett Pears (_) Sharp Cheddar Cheese 


2. Siropi Cakes are featured at the 
Greek Festival in Pensacola, Fla. Make 
these tiny babas from plain muffins 
that have been brushed with warm 
corn syrup. Top with oranges and 
cream. 
Tomato Salad Vinaigrette 

Lamb Kebabs with Onions and Peppers 
Greek Bread or Toasted Hamburger Buns 

Siropi Cakes with Oranges and Cream 


3. Japan’s Culture Day. To make a 
traditional lantern cake, bake a white 
cake mix, dividing between two 
matching bowls. Place halves to- 
gether with jam. Frost with canned 
vanilla frosting. Spike with candles. 
Water Chestnut-Snow Pea Salad 
Beef Teriyaki Skillet Dinner (pkg.) 
Fine Noodles with Chives 
Japanese Lantern Cake 


4. Pepperidge Farm’s new, ready- 


sliced Sprouted Wheat Bread is full | 


of good things, including stone- 
ground whole wheat flour, sprouted 
wheat kernels, wheat germ, sunflow- 
er and sesame seeds, honey, brown 
sugar and molasses. 

Vegetable Juice (can) (_) Lime Slices 
Broiled Burgers with Blue Cheese 
Sprouted Wheat Toast (_] Green Beans 
Date-Nut Brownies (mix) 


5. All over the Asian world—the cele- 
bration of Deepavali. In Singapore, 
butterfly shrimp are served with a 


special sauce. Heat 14 cup soy sauce 


with 14 cup each honey and sherry, 1 
clove garlic, crushed, and 
spoon hot pepper sauce. 
Melon Balls in Grapefruit Juice (frozen) 
Butterfly Shrimp (] Singapore Sauce 


Crisp Noodles (can) (| Asparagus (frozen) | 


Hot Apricot Compote (_] Macaroons 


6. Presenting Sir Grapefellow and 
Baron von Redberry—the newest 
(from General Mills) 


YZ tea- | 





vitamin-en- | 


riched, pre-sweetened cereals. Also | together 1 cup each unsifted flour 


a come-on when sprinkled over cus- | 


tard. For the junior supper set... . 


Chunky Vegetable Soup, (can) 
dual Beet Pies (frozen) 
Buttere varrots and Corn 
Egg Custard with Cereal Topping 


t's have Election 
ice Cake mix. And 


cake 


rots Or ju 
Black B 
Roast Pork | 
Red Cabbac 
Spice-Car; 


8. No grousing about never | 19 
tasted grouse (that esoteric S| 
gamebird). Happily substitu’ 

ish game hens, halved. Rub o 


tT an old wrinkle | 


with crushed juniper berries (or 144 


| cup gin). Broil. 


Avocado Halves (_] Seafood Stuffing 
Broiled Game Hens (] Cumberland Sauce 
Stuffed Mushrooms () Minted Baby Limas 


Lemon and Raspberry Sherbet Parfait 








9. General Foods (Birds Eye) non- 
dairy whipped topping in a squeeze 
can with decorator tip: add in ruffles 
and swirls to desserts. 

Beef Consommé [J Dill Garnish 

Breast of Veal 
Mixed Perper Stuffing 
Broccoli (_] Tossed Green Salad 
Pineapple in Natural Juices 
Non-Dairy Topping 


10. As a super-special hearty snack 
or vegetable try new onion rings by 


Sea-Pak. Big-around as doughnuts, | 


they are so puffy they look as though 
they had been dipped in a yeast bat- 
ter and deep-fried. 

Vegetable Relishes (_) Sour Cream Dip 

Broiled Chicken Livers 
Scallop Potatoes 
Puffy Onion Rings () Stewed Tomatoes 
Apple-Caramel Upside Down Cake 


11. St. Martin’s Day. A national holi- 
day in Sweden celebrated by eating 
goose. Here we'll settle for mock 
goose—!,-inch slices of liverwurst, 
browned on both sides in butter. 
Herring in Wine Sauce 
Mock Goose [(_) Prune-Apple Stuffing 

Hash Browns (_] Julienne Beets 

Red Currant Pudding (pkg.) _) Pound Cake 


12. Thanks be, there’s still Fellow- 
ship Sunday and there's still a one- 





ness induced by enjoying together 


| good food cooked over glowing em- 


bers. Now possible all year round, 
with electric barbecues. 

Caesar Salad {_] Golden Dressing 
Broiled Ham Steaks and Country Sausage 
Corn-on-Cob (_] Broiled Tomatoes 
Pecan Pie with lce Cream 


13. Split pea soup has its own spe- 
cial week. Makes a main dish for sup- 
pers especially if it contains large 
chunks of pre-cooked corned beef. 
Split Pea Soup with Corned Beef 
Rye Croutons ( Three Bean Salad 
Blueberry Turnovers () Hard Sauce 





14. With new, fine-ground almonds, 
make a Scottish Shortbread. Knead 


and very soft butter, and 14 cup 
each sugar and ground almonds. 
Roll into a 7-inch circle, 1% 
deep. Prick heavily. Mark in wedges. 
Bake at 325° for 114 hours. 

Mixed Vegetable Salad with Anchovies 
Skillet-Fried Chicken Cutlets L) Gravy 
Mashed Yams (] Danish Vegetables 
Canned Peaches (] Shortbread 





15. Don’t forget the pickles to pro- 
voke an appetite and whet the palate. 
Nice thing about this time of year is 
t most vegetables and fruits can 
ade into a savory relish. Our 
especial favorite—spiced apple rings 
and chutney sickle pears. 
Cream of Celery Soup 
ute Steaks (] Chutney Sickle Pears 
Buttered White Turnips 
Collard Greens 
oft Swirl Chocolate Pudding 


PRON A —— 


inch | 


| 





16. Classic go-with for game and ex- 
cellent with pork or poultry, are crisp- 
fried diamonds of cooked, chilled 
hominy grits. Instead of deep-frying, 
cover with coating mix for chicken. 
Oven-bake until crisp and hot. 

Broiled Duckling (] Red Wine Sauce 
Oven Fried Hominy () Minted Baby Peas 
Watercress-Orange Salad 
Garlic Dressing 
Mixed Fruit Tarts () Ginger Cream 


17. At the Folk Fair Holiday in Mil- 
waukee you may get a taste of Polish 
Bigos. A quick top-of-the-stove ver- 
sion uses 2 peeled, diced onions and 
apples sautéed in bacon fat; add 2 
Ibs. drained, rinsed sauerkraut, 2 
cups sliced franks and diced cooked 
beef. Add 14 cup each undiluted 
boullion, vodka and vermouth. Cook, 
covered, 25 minutes. 

Chicken Broth with Julienne Carrots 
Polish Bigos () Potato Pancakes 
Fresh Mushroom Salad Vinaigrette 
Cherry Pie (can) with Sour Cream 


18. The three Glorious Days begin in 
Dijon, France, to celebrate the wines 
of Burgundy. No one comes away 
without a jar of piquant Dijon mus- 
tard. 

Crabmeat Cocktail with Dijon Mustard 
Broiled Shoulder Lamb Chops (_] Spaetzle 
Eggplant and Green Bean Casserole 
Coffee Ice Cream Chestnut Topping 


19. And a special good morning to- 
day—for Carnation is introducing its 
bigger instant breakfast called Spe- 
cial Morning. Four packages in a box 
containing more protein, vitamins 
and energy. Four great flavors, too. 
Special Morning Breakfast 
Boiled Egg (_] Toast 
Fresh Fruit () Coffee 


20. The New England whalers’ des- 
sert—Plum Duff—inspired this ver- 
sion. Add 14 cup syrup from a jar of 
pitted, cooked prunes to a can of 
date-nut pudding. Heat and serve 
each portion with 2—3 prunes. 

Sardine and Onion Salad 

Corned Beef and Cabbage 

Potatoes () Carrots (1) Onions 
Plum Duff (1) Heavy Cream 


21. For North Carolina Ratification 
Day .. . Brunswick Stew. Legend has 
it you need a possum and a squirrel. 
We use 1 can each beef stew, chunky 
chicken soup and onion soup. Heat 
20 minutes, spiking well with Wor- 
cestershire sauce. 

Oyster Chowder with Sherry 
Brunswick Stew () Spoon Bread 
Mixed Slaw Salad (1) Slaw Dressing 
Layered Gelatin Dessert 
Vanilla Wafers 


22. As Viennese is a waltz is Linzer 
Torte. The new frozen Pepperidge 
Farm pastry dessert comes as close 
as close .. . an oblong of pastry con- 
taining blueberry, apple or cherry fill- 
ing covered by lattice strips. 

Potato Soup (] Green Onion Garnish 
Chicken Schnitzel 1) Zucchini 
Boston Lettuce Salad [) Lemon Dressing 
Cherry Criss-Cross Pastry (frozen) 


Zot Everything’s controversial . . . ex- 








cept turkey. It is the latest dodge for 
budgeteers . . . roast turkey legs sur- 
rounding a mound of cooked pack- 
aged cornbread dressing. 
Hot Buttered Tomato Juice 
Turkey Drum Sticks 
Cornbread Dressing 
Sweet Potatoes () Brussel Sprouts 
Pumpkin Pie 1) Brandy Cream 


24. Make a family favorite of fish 
fillet by serving with this quick, 
piquant sauce . . . 1 can cheddar 
cheese soup heated with 14 cup lem- 
on juice and 2 tablespoons dried 
minced onions. 

Fettucine with Garlic Butter and Basil 
Fish Fillets in Cheese Lemon Sauce 
Italian Beans (] Chicory Salad 
Double Crust Fruit Pie (frozen) 


25. Green is beautiful, for verdant 
Pascal celery is in high season. 
Add to your favorite turkey hash rec- 
ipe and serve with one of those new, 
big 15-ounce cans Franco-American 
beef gravy. 

Broiled Grapefruit Halves 
Celery-Turkey Hash (] Beef Gravy 
Buttered Hot Biscuits 
Chocolate Ice Cream Filled Angel Food 


25. For today’s birthday child...a 
Chinese dessert, designed for ‘‘luck, 
health and joy all year.’” On heat- 
proof platter pile drained kumquats, 
lychees and pineapple rings. Pour 


_ over 14-1 cup flaming brandy to 
| drive away all demons. 


Won Ton Soup 
Spare Ribs () Fried Rice 
Chinese Vegetables (frozen) 
Brandy Fire Fruits () Fortune Cookies 


27. Onion market in Berne, Switzer- 
land. Try this timely trick with frozen 
creamed onions. Cook as package 


| directs, adding powdered sage. 


Liver Paté () Crusty Bread 
Salmon (or Tuna) Patties []) Hash Browns 
Creamed Onions (] Green Salad 
Open Face Plum Tart (can) 


28. Now the voluptuous butter cook- 
ies of Europe come to us by courtesy 
of Pepperidge Farm, from a recipe 
they found in Europe. 

French Onion Soup () Croutons 
Individual Cheese Soufflés (frozen) 
Mixed Pepper Salad (J Oil and Vinegar 
Strawberry Cream Parfait 
Butter Cookies 


29. Golden, crusty oven-baked chick- 
en for dieters? Yes, if you sprinkle 
over Adolph’s Gold’n’Crust. A 31,4- 
ounce jar gives enough to coat 8 
pounds of easy, economical, low- 
calorie chicken. 
Hot Consommé Madrilene 
with Bean Sprouts 
Oven-Baked Chicken(_] Baked Mushrooms 
Chopped Spinach (] Asparagus Tips 
Fresh Fruit in Season 


30. St. Andrew’s Day. Serve forth the 
most Scottish of dinners, including 
an afterdinner coffee accompanied by 
brown sugar (not white). 

Scotch Broth Laced with Whisky 
Roast Beef Chuck () Whipped Potatoes 
Buttered Sliced Carrots 
Braised Celery 
Mincemeat Pie L] Pouring Cream 
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l eng } lice 
l Discard th yutside lave | l let 
tuce ind sput the head in h ilf l 
knife. Peel away 16 t f the largest 
leaf halves and place on a serving dish 
Set aside in the refrigerato! 

2. Cut and chop the bambo shoots 


4 4 ) 
and water chestnuts into very fine dice 


Pour enough hot water over the mush 
rooms to cover. Let stand for 15 to 30 
minutes, then drain, squeezing to ex 
tract most of the liquid. Trim off the 
stems and shred the mushrooms fine 
then cut and chop into very fine dice 

3. Combine the mushrooms with the 
bamboo shoot and water chestnut mix 
ture 

1. Combine the pork with the egg 
soy sauce and 1 tablespoon of the corn 
starch. Mix well 

5. Combine the wine, half the chick 
en broth, the sugar, monosodium gluta 
mate and salt 

6. Blend the remaining teaspoon of 
cornstarch with the remainder of the 
chicken broth 

7. Heat 4 tablespoons of the oil in a 


smok- 
stirring 

parate the 

rk is cooked, 
LUTE and cook, 
Add the wine, 
ind cook 


rring. Stir the 


id stir into the 

stirring rapidly, about 15 
celery and stir just 

is heated through. Add 


l spoons f oil, 


stirring to dist t 
n the dish out into a serving 
er and accompany the meat with 
ie platter of ttuce leaves. To serve, 
ch gu help himself to a cold 
lettuce leaf, the cup of which is then 


filled with a spoonful of the pork. It is 
wrapped between the fingers, then 
aten while the pork is still hot. Yield: 


4 to 8 or more servings 


SWEET AND SOUR PORK (pictured) 


1 Ib. lean pork, cut 1/, cup drained 
into 34-inch cubes pineapple chunks 

1 Tb. dark soy sauce or sliced pineapple 

1 Tb. dry sherry or cut into bite-size 
shao hsing wine pieces 

1 cup plus 2 Tb 4, cup pickled 
cornstarch scallions, each 

4 dried black cut in half 
mushrooms (optional) 

cup green and 4 cloves garlic, 

red sweet peppers, peeled, crushed, 
cut into l-inch and left whole 
squares (or use 4 thin slices fresh 


all green if red is ginger, peeled 
not available) 114 cups water 

2 Tb. sliced carrot lf, Cup sugar 

lf, cup Onion, cut lf, cup red wine 
into l-inch cubes vinegar 

14 cup thinly sliced 1 Tb. light soy 
bamboo shoots sauce 


Salt to taste 

Peanut, vegetable, or 
corn oil 

12 drops red food 
coloring 


1. Using the back of a kitchen knife 
or cleaver, pound each piece of pork 
lightly, then place in a mixing bowl and 
add the dark soy sauce and the wine. 
Mix with the fingers. 

2. Place 1 cup of the cornstarch on a 
large sheet of waxed paper and dredge 
the pork, one piece at a time, in the 
cornstarch. Dredge each piece liberally 
and massage gently to coat well. Dis- 
card the leftover cornstarch. 

3. Place the mushrooms in a mixing 
bowl and add hot water to cover. Let 
stand 15 minutes or so until softened. 

4. Ina mixing bowl combine the pep- 
per, carrot, onion, bamboo shoots, pine- 
apple, scallions, garlic and ginger. 

5. Drain the mushrooms and squeeze 
to extract the moisture. Cut off the 
stems and slice the mushrooms into 
thin pieces. Add them to the vegetables. 

6. Heat oil for deep frying to the 
boiling point (350°) in a wok or deep- 
fryer and drop in the pork pieces, a few 
at a time. Cook 5 to 8 minutes, or until 
the pork is cooked through and golden 
brown and crisp. Remove and drain on 
paper toweling. (See Ed. Note.) 

Pour off all but 14 cup of the oil 
and add the vegetable mixture. Cook, 
stirring, 4 to 5 minutes 

8. Meanwhile, in a saucepan com- 
bine 1 cup of the water, the sugar, vine- 
gar, light soy sauce and salt. Bring to a 
boil and stir until the sugar is dissolved. 

9. Blend the remaining 2 tablespoons 
of cornstarch with the remaining 4 
cup of water and stir into the simmer- 
ing sweet and sour sauce. Stir in the 
food coloring, then stir in 2 tablespoons 
of fresh oil to “glaze” the sauce. Pour 
the sauce over the vegetables and bring 


to a boil 


10. Transfer the pork to a servil 

dish. Customarily in America the sa 
and vegetables are poured over t 
pork before serving. We prefer to se 
the pork on one platter, the sauce wit 
vegetables separately, so that eae 
guest may help himself. Yield: 4 tos 
servings. 
Ed. Note: The pork may be cooké 
twice to make the pieces crisper. Co€ 
5 minutes the first time, and remove th} 
pieces. Let the oil reheat until it is a} 
most smoking and put back the por} 
cooking for 1 or 2 minutes, or until it 
brown and crisp. 


SZECHWAN STIR-FRY BEEF 
WITH HOT PEPPERS (pictured) 
Here is another of those Szechw@ 
dishes that have achieved such rd 
popularity in the Western world with, 
the past decade. But a dish of the fé 
lowing authenticity is hard to find | 
restaurants, because the beef reduce 
considerably in cooking and is ther, 
jore expensive to prepare. 





( 
1 (2-Ib.) flank steak 1 carrot 
1 Tb. light soy sauce 2 to 6 ribs celen| 
1 Tb. dark soy sauce 2 to 6 fresh red 
1 Tb. dry sherry or long hot pepper 
shao hsing wine 8 to 16 hot dried}; 
2 tsp. sugar, or red peppers, lef 


more to taste whole 
14 tsp. monosodium 1 cup peanut, ‘ 
glutamate vegetable or cor 
(optional) oil 
Salt to taste 
1. Split the flank steak in half. Sh] 
4 


each half against the grain into t 
thinnest possible slices, then cut the 
slices into the finest possible shrex| 
(This is easier if the meat is partial 
frozen before cutting and the sli¢ 
stacked before shredding.) The} 
should be about 4 cups of shreddi 
meat. (continue | 





“Blueberry flavor and aroma 
from Betty Crocker? 


You better believe it” Foopet 


~-Betty:Crocker wild blueberry muffins 
have more flavor and aroma.than 
any. leading real blueberry faa rel ba 
od aste, smell for a 
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(ADVERTISEMENT—PART OFA FICTIONALIZED SERIES) 


he story behind Mrs.Wilson’s Mother’s“Hand-Me-Down”Cake 









Do you remember that slippery oilcloth some people used to block, which was one reason Mother had gone all out with 
cover their kitchen tables with way back in the ’30’s? Well, one of her cake for the occasion. 

those oilcloths, my 4-year-old brother Tommy, and a cake that So naturally we all expected an explosion. But to our aston- 
my mother used to bake were all part of an incident ishment, Mother said “That gives me an idea!” She 


in my childhood that’s as vivid as if it had calmly outlined the handprint on the cake 
thappened only yesterday. 






































day. It was a crisp fall after- 
oon, the smell of burning 
eaves was in the air and 
ter school I’d run into my 
friend Mary Jane and we’d 
stopped to trade those 
ovie-star pictures that 
came on the inside of ice- 
cream-cup lids. Now I 

as afraid I’d be late 
or dinner, and in our 
home being late 
meant no dessert, no 


she was going to make 
her special chocolate 
layer cake —my favorite of 
favorites. 

As I rushed in, out of 
breath, I smelled the coun- 
try-fried chicken, candied 
yams and buttermilk bis- 


black cast-iron stove—but 

the tantalizing aroma of 
that chocolate layer cake 
overpowered my senses. 

What a beautiful sight the 
finished cake was! Those layers 
of delicious chocolate cake cov- 
ered in swirls of rich, dark choco- 
late frosting ... it was almost too 
much for me to resist. 

The Incident éccurred right 
after Mother placed the just- 
frosted cake on the oilcloth- 
covered table that stood smack 
in the middle of our kitchen. She 
turned her back briefly and 
Tommy, who was the youngest 
and most agile of my three 
brothers, managed to climb up 
on the table in about two sec- 
onds flat. He leaned one elbow 


I remember racing home that 





















“Hand-Me-Down” Chocolate Cake 


% cup butter or % cup Hershey’s 
margarine Cocoa 
1% cups sugar 1% teaspoons baking 
2 eggs soda 
1 teaspoon vanilla ¥% teaspoon salt 
2 cups all-purpose 1% cups water 
flour 


Cream butter and sugar until light and fluffy. 


Add eggs and vanilla; beat 1 minute at 
medium speed. Combine 
flour, cocoa, baking soda 
and salt: add alternately 
with water to creamed 
mixture. Pour batter into 
2 greased and floured 
8-in. cake pans. Bake at 
350° for 35 to 40 minutes. 
Cool; frost with chocolate 
frosting and decorate. 









Hershey ,’s Baking Chocolate and Hershey ,’s Cocoa. They’re still 1930’s good 


yee With white icing. Then she placed a can- 
< died violet on the ring finger and a 
white-icing Victorian ruffle at the 


wrist. And at dessert time, when 
she brought the cake in she 
announced grandly to Mrs. 
Coleman that this was called 
“Hand-Me-Down” Choco- 
late Cake—from a recipe 
that had been in the fam- 
ily for generations! 
Mother cut a huge 
slice for each of us— 
Tommy got the whole 
thumb—and I washed 
my slice down with the 
cold, fresh milk from my 
favorite glass. 
That’s really all there 
was to the Incident, but I 
remember the rest of the 
evening too, maybe be- 
cause of the news we heard 
on the radio that night. 
After dinner, I took an- 


cuits cooking in our old Mrs. Wilson’s “Hand-Me-Down” Chocolate other piece of cake and 
Cake tastes as good today 
as her Mother’s did 33 years ago 


some milk into the living 

room, where we settled 

down for our nightly ses- 
sion with the radio. 

That evening, we listened 
to a scary mystery program and 
I was afraid I’d stay awake all 
night dreaming about it. I can’t 
remember what we were listen- 
ing to just before the news came 
on—but suddenly the old gothic- 
shaped mahogany table radio 
was telling us about the invasion 
of Poland. The grown-ups looked 
very grave so I knew something 
bad had happened—a Big Event. 
But of the two Big Events of 
that day, the one that created 
the “Hand-Me-Down” cake was 
by far the most important to me. 

And from then on, every 








on the table and was about to Lots of things have changed, time Mother baked her choco- 
sneak a little bit of frosting with but Hershey S goodness hasn t late layer cake, we’d beg her to 


his other hand. All of a sudden his elbow slipped on the slippery turn it into a “Hand-Me-Down” again. And, like mothers 
oilcloth and splat! His hand landed right on top of the cake, leav- throughout history, she would always give in. 
ing a perfect imprint. : 
See ee noes ancl glared. Those were Depression Bee. eer ene ints ee 
days and a chocolate layer cake was strictly a once-a-month and sauces. 96 pages, illustrated in color. Send $1.50 
treat. Besides, we were expecting Mrs. Coleman for dinner that e ee s 1934 Cookbook, Box 5348, Clinton, 
night, and she thought she could bake better than anyone on the a 



































CHINESE COOKBOOK continued 


2. In a bowl blend the soy sauces, 
wine, sugar, monosodium glutamate 
and salt to taste. 

3. Scrape the carrot and celery ribs 
with a swivel-bladed potato peeler 
Cut each into 2-inch lengths and thinly 
slice both carrot and celery lengthwise. 
Cut the thin slices of carrot and celery 
into very fine shreds (julienne). There 
should be about 1 cup of each vege 
table. Combine in a bowl 

4. Trim the fresh red hot peppers 
and split them in half. Cut these, too, 
into fine shreds (julienne). Add to the 
carrot-celery bowl 

5. Have the hot dried peppers ready 

6. Heat the oil in a wok or skillet and 
add the beef. Cook, stirring over high 
heat 8 to 10 minutes, until the meat is 
quite dry. Drain thoroughly in a sieve- 
lined bowl to catch the drippings. 

7. Pour off all but 1 tablespoon of oil 
from the pan and heat over high heat 
Add the hot dried red peppers and 
cook, stirring, until the peppers start 
to smoke and look rather burned, about 
1 minute. Remove and discard peppers. 

8. Add the beef and soy sauce mix- 
ture. Cook, stirring, about 5 minutes, 
then add the carrot mixture and con- 
tinue to cook and stir about 3 minutes. 
Add salt to taste and, if desired, about 
1 teaspoon more sugar. Yield: 4 to 8 
servings. 


STIR-FRY PORK CUBES WITH STRAW 

MUSHROOMS AND BABY CORN (pictured) 
The Western world has quite decidedly 
had its influence in Chinese kitchens, 
as is evidenced in any dishes that con- 
tain tomatoes or peanuts or, more in- 


with DROMEDARY® Dates and 


terestingly, perhaps, corn. The Chinese 
ears of baby corn in 
vy, and they make a cunning 
addition to a dish. Mini-ears of corn 
are tinned in China and sold in cans in 
groceries and by mail order in 


employ miniature 


their cooke 


Chinese 
the Western world. 


1 (15-0z.) can 
miniature ears of 
baby corn 

14 \|b. fresh snow 
peas (optional) 


4 small pork chops 
(about 1 Ib.) 

1 Tb. dark soy sauce 

1 Tb. light soy sauce 

2 Tb. dry sherry or 


shao hsing wine 1 tsp. sugar : 
2 isp. sesame oil 1 tsp. monosodium 
14 tsp. ground glutamate 
pepper (op ional) 


Salt to taste 
Peanut, vegetable, 
or corn oil 


1 Tb. cornstarch 

1 (15-0z.) can straw 
mushrooms (the 
15-0z. can speci- 
fies that it offers 
8-0z. drained 
weight) 

Trim the meat from the bones, but 
reserve both meat and bones. 

2. Using the back, blunt side of a 
heavy knife, pound the meat in a criss- 
cross fashion on both sides. Cut each 
piece of meat into cubes that measure 
about 1 inch by 1% inch or slightly 
larger. Put the cubes and bones into a 
mixing bowl and add the soy sauces, 1 
tablespoon of the wine, the sesame oil, 
pepper and cornstarch. Blend well to 
coat the pieces. 

3. Drain the mushrooms and corn 
and combine. 

4. If the pea pods are used, string 
them top and bottom. 

5. Combine the sugar, monosodium 
glutamate, salt and the remaining 
tablespoon of wine 

6. Heat 34 cup of oil in a wok or skil- 
let, and when it is hot add the pork 
meat and bones. Cook, stirring, over 
high heat 3 to 4 minutes. Remove and 
drain. Discard oil and wipe out the pan. 


7. Put 3 tablespoons of fresh oil into 
the pan and add the mushrooms and 
corn. Cook about 30 seconds, stirring. 
Add the sugar mixture and cook about 
30 seconds. 

8. Return the pork meat to the pan 
and cook 2 minutes, stirring. Add the 
pea pods and cook about 1 minute long- 
er, stirring. Put the bones on the bot- 
tom of a serving dish, and the meat and 
vegetables on top. Serve immediately. 
Yield: 6 to 8 servings. 


SHRIMPS IN BLACK BEAN SAUCE WITH 
GINGER AND SCALLIONS (pictured) 


1 Ib. raw shrimps, 4 cloves garlic, 

in the shell peeled and 
Salt flattened 
2 Tb. fermented 12 thin slices fresh 

salted black beans ginger, peeled 
2 Tb. dry sherry or 2 cups peanut, 

shao hsing wine vegetable or corn 
3 scallions, green oil 

part included, 4 tsp. sugar 

trimmed and cut 

into 14-inch 

lengths 
1. Rinse the shrimps but do not peel. 
Using a pair of kitchen scissors, cut 
open one segment along the backside 
of each shrimp, leaving the shell on. 
Pull out the dark vein with a toothpick 
or skewer and discard. Rinse the 
shrimps under cold running water, then 
cover them with cold water and stir in 
about 2 tablespoons salt. Let stand 1 
hour, then drain and rinse under cold 
water. 

2. Combine the black beans with 1 
tablespoon of the wine and crush light- 
ly with a spoon. 

3. Set the scallions, garlic and ginger 
aside in separate bowls. 

4. In a wok or skillet heat the oil, 
and when hot and almost smoking add 
the shrimps. Cook over high heat, 


Introducing 
The Date Walnut Double Decker. 


t’s a fancy new bar cookie that really shows off the 
delicious ingredients it’s made of. There’s a buttery, 
pastry layer topped by a moist, chewy layer filled 





: 


stirring, about 3 minutes. Drain 
sieve-lined bowl and discard all but 11 
tablespoons of the oil. 

5. Add the black beans to the pg 
Cook over high heat about 10 secon 
Add the garlic and ginger and c¢ 
about 5 seconds, stirring. Add 
shrimps, sprinkle with salt to taste aff 
cook about 30 seconds, stirring. Add t 
sugar and the remaining wine and co 
stirring, until piping hot, about 10 s 
onds. Add the scallions and toss qui 
ly, about 45 seconds, and serve ny 
Yield: 4 to 6 servings. 


LEMON CHICKEN (pictured) 


There are many versions of Lem 
Chicken, one of the most recent dish 
to achieve a sudden—if not to say p 
nomenal—popularity in the Weste 
world. The following is a cold versi 
of Lemon Chicken made with f 

lemon juice and rind, which may 
served as a cold first course or a 

main dish. 


1 whole chicken 


14 cup fresh gre 
(4 to 5 pounds) 


or red long hot 


7 dried black peppers, seed 
mushrooms and cut into 

4 lemons fine strips 

3 Tb. peanut, vege- (julienne) 


table, or corn oil 

14% cup finely 
shredded fresh 
ginger 


14 cup sugar 

14 tsp. monosod 
glutamate 
(optional) 

Salt to taste 

2 tsp. lemon ext 


1. Place the chicken in a small 
deep heatproof casserole and ste 
about 1 hour, or until tender. 

2. Place the mushrooms in a mix! 
bowl and add boiling water to coy 
Let stand 15 to 30 minutes, then dr, 
and squeeze to extract most of 
moisture. Cut off and discard the to! 
stems. (continue 


Top Layer: ¥3 cup light brown sugar, packed; ¥3 cup 
granulated sugar; 2 eggs; 1 teaspoon vanilla extract; 
2 tablespoons all-purpose flour; 1 teaspoon baking 
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it's ack your everyday cookie. 


Akt to tre 
3 DIAMOND® Walnuts. wt es ; 

You'll find these geez ' 
two naturally nutri- ee i ee 
tious ingredients 
together in many 
a favorite family 
recipe—in cakes, 
cookies, candies 
and breads 

s that tradi- 
tional flavorcom- ~ got 
bination, DIAMOND tae eae Cas 
Walnu nd MRoOMEDARY 
Date makes this 
Double Deck i necial. 

Pastry L IDS Si fted all- 
PUTPOse CU] lulated sugar; 
ind 1/2 

Comb ay and 
blend to fi ttom 
of greased at 
350°F. about Ss are 
lightly brow! 5 

132 











with baking powder, salt 
and nutmeg, and add to first mixture. 
Stir in DiaMonp Walnuts and DRoME- 
DARY Dates. Turn batter into pan over 
hot baked pastry layer. Bake at 350° F. 
about 20 minutes longer. Cool in pan, 
sprinkle top with powdered sugar, then 
*cut into bars. Makes 18 bar cookies, 


(about 23/4 x 17s inches). 


powder: Vy teaspoon salt; 
V4 teaspoon ground nut- 


meg; 1 cup chopped 
DIAMOND Walnuts; 
1 (8-0z.) pack- 
age DROMEDARY 
Pitted Dates, 
snipped, or 
DROMEDARY 
4 Chopped Dates; 
wdered sugar. 
Combine th- 
sugars, eggs and | 
vanilla, and beat 
together well. Sift flour 


DROMEDARY— REGISTERED TRADEMARK OF NABISCO, INC./ DIAMOND— REGISTERED TRADEMARK OF DIAMOND WALNUT GROWERS INC 


: ; 


iver a thousand instant coffee drinkers compare 
offee taste, and... 


’ 


\ 
| 
| 
| 
| 
| 
| 
{ 


surprise! Instant beats perked! 


When Mrs. White did a coffee 
taste test, she was really surprised 
to learn she’d picked Instant 
Maxwell House® over fresh 
perked coffee. She was one of 
over a thousand instant coffee 
drinkers who compared un- 
marked cups of coffee in taste 
tests across America. 

The results: Instant Maxwell 
House was preferred over fresh 
perked! 

Some women, like Mrs> 
White, were surprised that they 
picked Instant Maxwell House. 
But a lot of women weren't. “It 
isn’t surprising,” said Dorothy 
Adams. “It had a really good fla- 
vor. Mild...like the kind I drink.” 

We think Mrs. Adams hits the 
nail on the head. Instant Maxwell 
House beat perked because it’s 
got the kind of taste instant cof- 
fee drinkers like. 


' 1 ge ; 
-* fool 















“a 
tr a thousand instant coffee drink- “It tastes more like cof- ‘It has a nice smooth “Really, it tastes better. ‘It’s smoother...not too 
compared coffee taste at sites like fee. It’s what I prefer.” _taste.” I'm surprised.” strong, not too weak.” 
across America. 





Instant Maxwell House. 
We tested against perked 
.....and we won! 
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i strip int 


hreds here sh yuld be 


ip lemon shreds. 

i Grate the rest of 
make about 1 tz blespoon 

5. Squeeze eno 
lf, cup of lemon juice. (Sa 
any remaining lemons.) 

6. Whe the chicken is 
cooked, let it cool in the 


cooking liquid. As soon as 
the chicken is cool enough to 
handle, remove it. Strain 
ard reserve the broth. 

7. Carefully remove the 
breast meat from the chick- 
en and cut it into bite-size 
morsels. Chop the wings, 
lees and thighs into bite-size 
pieces, leaving in the bone. 

8. In a wok or saucepan, 
heat the oil over a high flame 
and add the mushrooms and 
Cook about 30 sec- 


onds, then add the slivered 


ginger 


peppers and lemon shreds. 
Cook about 5 seconds, then 
add the sugar and monoso- 
dium glutamate. Add 1 cup 
of the chicken 
broth, and when it comes to 


reserved 


a boil add the lemon juice 
and salt to taste. Add the 
chicken pieces and cook just 
enough to heat 
about 30 seconds. Transfer 


through, 


the pieces to a serving dish, 
arranging them neatly and 
symmetrically. 

9. To the liquid, add the 
grated lemon rind and lem- 
on extract. Pour the sauce 


over the chicken and let 


stand to room temperature. 
Yield: 6 to 8 servings. 


BEEF WITH PEAS AND 
PEANUTS 


11% Cups peanut, vegetable or 
corn oil 

Vy cup raw shelled and hulled 

fresh unsalted peanuts 

Ib. ground round steak 

Tb. dark soy sauce 

Tb. dry sherry or shao hsing 

wine 

tsp. cornstarch 

(10-0z.) pkg. frozen peas, 

slightly thawed to separate 

(or, if available, 1 cup very 

fresh, briefly cooked green 

peas) 

Salt to taste 

6 Tb. water 

1 tsp.‘sugar 

‘4, tSp. monosodium glutamate 
(optional) 


wr — Nree 


Heat al cups oil 
in as is epan almost 
but l smoking 
point. TJ off ti it, add 
tr JCaNnuts n 
ond il the ide 
careful 


brown very 
the oil for 
2. Combink 
ground meat, ; 
1 tablespoon oil 
starch. Blend all ing; 
the fingers. 
3. Heat 4 tablespoons « 
or skillet, and when warm 
the beef mixture, stirring ju 


lemon to 


d rind 


s to make 








rate the pieces. If the oil is |} 


meat will stick together in a ! 


move the beef from the pan 


434 


MM} 


of oil to the 

he peas, salt to 

beef, cooking and 
tablespoons of the 
emaining wine, the sug- 
nosodium glutamate. 
nd remai ; 2 teaspoons of corn- 

th the 2 tablespoons of water 

nd stir into the beef. When mixture 
is hot and thickened, transfer it to a 
serving dish and sprinkle with the pea- 
nuts. Serve hot. Yield: 4 to 8 servings. 


do if the meat is partially frozen before 
slicing and the slices stacked before 
shredding.) There should be about 1 
cup lightly packed. 

2. Place the chicken in a bowl and 
add the egg white, half the cornstarch, 
salt to taste, half the sugar and half 
the monosodium glutamate. Stir with 
the fingers to blend. 

3. If the pine nuts are going to be 
used (they are not essential), heat 2 
cups of oil in a wok or saucepan until 


chocolate chocolate — 


Oeanuts 


Brach’s gives you more chocolate than peanut, because 
each individual peanut is double layered with 
two thick coats of rich chocolate. Chocolate chocolate peanuts. 
Nobody doe 


ore for 





~~ * 


a peanut than Brach’s. 
oT 


: 





©1972, E. J. Brach & Sons, Chicago, Ill. 


2 cups peanut, 
vegetable or corn 
‘oil, approximately 

14 cup pine nuts 
(optional) 

1 Ib. fresh spinach 

e) in bulk or (10-0z.) 

ornstarch pag. fresh spinach, 
e washed well and 
picked over to 
remove any tough 
siems 

2 Tb. dry sherry or 
shao hsing wine 

14 cup water 





hr 


en breast on a flat 
lice it thin on the bias 
en cut the slices 


i ‘his is easier to 





almost smoking. Add the pine nuts and 
immediately turn off the heat. Let 
stand without adding more heat, but 
stir them. They should be brown fairly 
quickly. If not, turn on the heat again 
and cook until they are golden brown, 
taking care that they do not become 
too brown. Drain and reserve the oil. 
Drain the pine nuts well. 

4. Put 1% cups of the reserved oil 
(or fresh oil, if you are not using the 
pine nuts) into the pan and heat it 
moderately. Add the chicken and cook, 
stirring, unt'l the pieces separate and 
start to turn white, about 15 seconds. 
Do not overcook. Drain in a sieve-lined 


























































bowl and save the oil. Set the d 
chicken aside. 

5. Add 3 tablespoons of the re 
oil to the pan and heat until a 
smoking. Add the spinach and 
stirring briskly, about 45 seconds: 
the remaining sugar and monos 
glutamate. Add salt to taste, and 
about 45 seconds add the wine. 
stirring briefly, taking care not to 
cook. Drain and place the spina 
one end of a serving platter. 

6. Mix the remai 
cornstarch with the wa 
7. Quickly wipe ou 
pan. Heat and add a 
tablespoons of the resi 
oil from the chicken. 
the oil to almost sm 
add the chicken and 
briskly, stirring. Stir i 
water and cornstarch 
ture and cook, stirring, 
30 seconds. Spoon the ¢ 
| en onto the other end 
platter, next to the spi 
Scatter the pine nu 
used, over all and 
Yield: 4 to 8 servings. 


SWEET AND SOUR FRIE 
WON TON (pictured) 


32 fresh, ready-to-cook W 
(recipe below) 

2 Tb. tree ear mushrooms 

214 cups water 

1 cup sugar 

24 cup red wine vinegar 

Salt to taste 

1 Tb. light soy sauce 

Peanut, vegetable or corn ¢ 

1 green pepper, cored, s 
and chopped (or use a 
red pepper if available; 
color) 

2 cloves garlic, peeled, c 
and left whole 

1 onion, peeled and cut in 
eighths 

3 Tb. cornstarch 

12 drops red food colorin 


1. Keep the uncooke 
ton covered with a 
cloth. 

2. Place the tree ea 
bowl and add very hot 
to cover. (Remember 
tree ears expand con 
ably.) Soak 15 to 30 mi 
then drain and squeez 
Pick off any hard pa 

3. Meanwhile, put 2 
of the water into a sau 
and add the sugar, vil 
salt and soy sauce. Br 
a boil and stir until the 
dissolves. 

4. Heat oil for deep frying in | 
or deep-fryer, and when very he 
the won ton, one at a time. Cook 
golden brown, about 5 minutes. J 

5. Heat 44 cup of oil in a wo 
add the green pepper, garlic, onic 
tree ears. Cook, stirring, 4 to 5 mi 

6. Blend the cornstarch with t 
maining 14 cup of water and sti 
the simmering sauce. Stir in th¢ 
coloring. Pour the sauce over the! 
tables and bring to a boil. 

7. Transfer the won ton to a s/ 
dish. Customarily in America the 
and vegetables are poured over tk 
ton before serving. (conti 


FESTIVE FRUITCAKE Makes 2 (9'") loaves 

Combine 4c. pecans, 2 c. candied cherry halves, 2c. cubed citron, 2 c. cubed 
candied pineapple, 2 c. yellow raisins, 1 c. diced candied lemon peel, I c. diced candied 
orange peel, and 11 c. flour in large bowl. Mix well. Set aside. 

In large mixer bowl, cream 3 sticks Fleischmann’s Margarine with 21/4 c. sugar till 
fluffy. Add 9 egg whites and beat at med. speed for 2 min. Blend 2\4 c. flour and 11% tsp. 
baking powder. Add to creamed mix alternately with 114 c. orange juice. Pour over fruit 
mix and blend well. Spoon into 2 (9'' x 5'' x 3'') pans, lined with brown paper and 
greased. Bake at 350°F, about 1 hr. 50 min. or till done. Cool 10 min. Remove from pans 
and cool on wire racks. Remove paper. Frost with confectioners’ sugar frosting. 





a 2 at | 


Be generous with the Pia of rich 
holiday desserts. But stingy with — 
cholesterol and saturated fats. It’s self 
Satna alan nitrates) (eeNy 
neater 

Look: no egg yolks, no butter, but 
lots of delicious Fleischmann’? | 

Now think further. About how . 
Stloceinntaalctesttistiicasnesae ae ne 
holiday recipes can reduce your family's Fleisch 
intake of saturated fats. And how that | 










aerate ERLE Se hfe 
thatarelow in satura 


can be important in Moder Heat 
intheir systems atalowlevel. . = 
Fleischmanns Margarines are made ; 
a ae 100% corn oil. And high in liquid © 
corn oil, so theyre low in saturatedfat.. : 
So ie generously stingy, Give ae 
eee Less cholesterol. Less Tat he\ccle 


fat. And iad SO 





aK Bes Sane eating Colec 


CRANBERRY APPLE PIE Makes one 9” pie 
Combine 2 c. unsifted flour and | tsp. salt in a bowl. Cut in 24 c. Fleischmann’s with 
pastry blender or two knives until mix resembles coarse meal. Stir in 6-7 tbsp. ice water; 
mix well. On lightly floured board roll out 24 dough to fita 9" pie plate. Transfer to plate. 
Drain 2 (20 oz.) cans sliced apples, reserving liquid. GC . liquid and 1 Yc. 
cranberries in large saucepan. Bring to boil; simmer 3 min. ( . sugar, Yc. 


cornstarch, and \4 tsp. cinnamon; add to cranberries. Cook over med t till mix 
thickens and boils. Fold in apples. Pile into pie plate. Dot with 2 tbsp. Fleischmann’s. Roll 
out remaining pastry and cut in strips. Crisscross over apples. Seal to bottom pastry and 
shape edge. Brush pastry with skim milk. Bake at 400°F. about 40 min., or till done. 












Another fine product of Handaid Brands 
































New Recipe! 


Just measure, mix, and bake. It’s that easy to prepare this 
delicious, homemade fruitcake. A cake with a taste 
and texture so special you'll serve it over and over again. 






3 eggs, slightly beaten 2 cups (1-Ib. jar) mixed 
1 can Borden Eagle® Brand candied fruit 
Sweetened Condensed Milk 1 cup coarsely chopped nuts 


(not evaporated milk) 2 cups Kellogg's® 







27/3 Cups (one 28-072. jar) Borden Corn Flake Crumbs 
None Such® Ready-to-Use 4 teaspoon bakin 
Mince Meat* eel gees 







Butter a 9-inch tube pan. Line with waxed 

paper; butter again. In a large-size bowl, 

combine eggs, sweetened condensed milk, 

mince meat, fruits and nuts; mix well. Add 

ae Corn Flake Crumbs (only Corn Flake Crumbs 
es will do) and baking soda; blend well. Turn 
into prepared pan. Bake in a slow (300°F.) 

ee oven two hours (or until a cake tester comes 


minutes 























herries 





and 





CHINESE COOKBOOK continued 


We prefer to serve the won ton on one 
platter and the sauce with vegetables 
separately, so that each guest may help 
himself to sauce. Yield: 32 won ton. 


WON TON 

1 Ib. lean pork, 14 tsp. monosodium 
ground giutamate 

1 bunch watercress (optional) 

1 egg 1 Tb. cornstarch 

2 Tb. light soy sauce 2 Tb. water 

1 Tb. dry sherry or Salt and pepper 
shao hsing wine to taste 


14 |b. raw shrimps, 
peeled, deveined 
and finely chopped 


1 pkg. won ton skins 


1. Place the pork in a bowl. 

2. Pick over the watercress to re- 
move any very tough stems. Drop the 
watercress into boiling water and let 
stand about 30 seconds. Drain immedi- 
ately and run under cold water. When 
cold, press to extract excess water. 
Chop the watercress until fine, then 
add to the pork. 

3. Add all the remaining ingredients 
except the won ton skins. Stir to blend 
well. 

4. If very thin won tons are desired, 
roll each skin with a rolling pin or put 
through a home noodle machine. Or 
they may be stuffed just as they come 
from the store. Fill the skins, one at a 
time, with about a teaspoon of filling. 
As you work, keep the stack of won ton 
skins covered with a damp cloth so that 
they do not dry out. To fold, bring up 
two sides of the won ton skin and pinch 
it all around to seal in the filling. 
Dampen the edges with a little water 
if necessary to make them stick. Pull 
the two bottom edges together and 
pinch firmly to seal, using a little water 
if necessary. 

5. Continue until all the filling is 
used up. As you work, cover the fin- 
ished won tons with a damp cloth to 
prevent their drying out. 

6. Allow about 5 to 10 won ton per 
person, depending upon whether the 
dish is to be served as a soup or as a 
light meal. For Sweet and Sour Fried 
Won Ton use 32 to serve 4 to 6. The 
balance can be frozen for 2 weeks or 
more. Wrap individual servings in foil 
and seal well. When ready to serve, 
cook without defrosting. Yield: About 
90 to 100 won ton. 


THE BEST FRIED RICE (pictured) 


Fried rice is, of course, one of the 
best-known of all Chinese dishes. If it is 
frowned upon as commonplace, it is be- 
cause the run-of-the-mill fried rice 
served in most Chinese restaurants is 
precisely that. This fried rice is a bit 
of a masterpiece. 


cups cold cooked 
rice (cooked at 
least one day in 
advance, recipe 
below) 

cup small raw 
shrimps, shelled, 
deveined and split 
in half lengthwise 
tsp. baking soda 
tsp. salt 

Tb. peanut, vege- 


3 eggs 

1/4 cup cooked 
or frozen gree 
peas 


sprouts (see 

14 cup chopped i 
scallions, green}, 
part included © 


table or corn oil 
2/4, cup cubed 
Chinese sausages 
(2 small) or 
cooked ham 


1. Flake the rice so that the grains 
not stick together and set aside. 

2. Combine the shrimps with 
soda and salt and let stand 15 min 
or longer. Rinse thoroughly in 
water and pat dry on paper towel 

3. Heat the oil in a wok or ski 
until it is almost smoking and add 
shrimps. Cook, stirring quickly a 
turning them in the oil until they tw 
pink, about 30 seconds. Remove thi 
to a sieve fitted over a mixing bowl 
let them drain well. Return the oil fr 
the drained shrimps to the pan. 

4. Add the sausages or ham to ' 
pan and cook just to heat through, st 
ring. Add the rice, stirring rapidly, 4 
cook until thoroughly heated with 
browning. 

5. Do the following quickly: Mak 
well in the center of the rice and ¢ 
the eggs, stirring constantly. W1) 
they have a soft-scrambled consisten 
start incorporating the rice, stirring 
a circular fashion. 

6. When all the rice and eggs ¢ 

blended, add the peas and the tab 
spoon of salt, stirring. Stir in the @ 
ter sauce and the cooked shrimps, to 
ing the rice over and over to blend: 
erything. Stir in the bean sprouts 4 
cook, stirring and tossing, about 30s 
onds. Add the scallions and serve imp 
diately. Yield: 8 to 12 servings. 
Ed. Note: If you really want to be 
fined in this dish, pluck off and discz 
the head and threadlike “tail” of e@ 
bean sprout. But whether plucked o 
or left whole, there should be 1 cup 
go into the dish. 


LO MEIN WITH PORK AND 
BEAN SPROUTS (pictured) 


1 Tb. dry sherry 
shao hsing wir 


3 large or 6 small 
dried black 


mushrooms 14 cup peanut, vi 
4 to 5 cups bean table or corn o 
sprouts 4 tsp. dark soy s2 


1% Ib. fresh Chinese 
noodles (lo mein) 


4 cup chicken b) 
14 cup chives, 


1 cup celery preferably Chir 
cabbage, shredded chives, cut inte 
crosswise 1-inch lengths 


14 cup red wine 
vinegar (optior 
1 tsp. or more hr 


14% Ib. lean pork 
14% tsp. sugar 
4 tsp. monosodium 


glutamate pepper oil 
(optional) (optional) 
Salt to taste (continu 





RECIPE INDEX 


by our home economists 


APPETIZERS 
Sherried Creme Crecy, p. 126. 
Spring Rolls, p. 138. 


BEVERAGES 
Coffee Rum Toddy, p. 126. 
Turkish Buttermilk, p. 145. 


DESSERTS 

Apricot Vol-Au-Vent, p. 140. 
Blueberry Coffeecake, p. 126. 
Cherry Crepes, p. 140 

Chestnut Vol-Au-Vent, p. 140. 
Chocolate Buttercream Torte, p. 


134. 


Chocolate Graham Crunch, p. 59. 


Cranberry Apple Pie, p. 135. p. 139. 


Date Walnut Double Decker, p. 132, Shiu May, p. 139. 
Shredded Chicken with Spinach, Fried Carrots, p. 145. 


Ever-so-easy Fruitcake, p. 136. 
Fall Fruit Strudel, p. 140. Pp. 134. 
Festive Fruit Cake, p. 135. 
Gateau Pithiviers, p. 142. 


Maple Cream Torte, p. 140. 
Marshmallow Treats, p. 146. 
Here is a listing of recipes appear- Mincemeat Rum Cup, p. 59. 
ing in this issue including those Oatmeal Cookies, p. 143. 
from the Journal kitchens and ad- Orange Log, p. 140. 
vertisements. All have been tested Peach Shortcake, p. 59. 
Plum Duff, p. 128. 

Pumpkin Dessert, p. 145. 
Pumpkin Treat, p. 59. 
Raspberry Napoleon, p. 140. 
Siropi Cakes, p. 128. 
Wedding Cookies, p. 145. 


MAIN ENTREES 
Beef With Peas and Peanuts, p. 


Brunswick Stew, p. 128. 

Cheese Baked Chicken, p. 10. 

Glori-Fried Chicken, p. 125. 

Lemon Chicken, p. 132. 

Lo Mein with Pork and Bean 
Sprouts, p. 136. 

142 Polish Bigos, p. 128. 

Reveal Apple Stuffed Pork Chops, Bacon Potato Balls, p. 126. 


Shrimps in Black Bean Sauce with Log Cabin 
Ginger and Scallions, p. 132. 


Stuffed Turkey, p. 144 

Sweet and Sour Fried Won T 
p. 134. 

Sweet and Sour Pork, p. 130. 

Szechwan Stir-Fry Beef with 
Peppers, p. 130. 

Tomato Quiche, p. 126. 

Turkey Salad in Cranberry Ora 
Ring, p. 7. 

Won Ton, p. 136. 


MISCELLANEOUS 

Cheese Lemon Sauce, p. 128. 

Chestnuts for the Stuffed Turk 
p. 144. 

Cumberland Sauce, p. 128, 

Lettuce Package, p. 130. 

Log Cabin and the Cranberry, 


11. 
The Best Fried Rice, p. 136. 


VEGETABLE ENTREES 


Baked Zucchini, p. 144. 
Dried Fava Bean Salad, p. 145. 


Fried Spinach, p. 145. 
and Baked Aco 
Squash, p. 11. 


“‘Hand-Me-Down"’ Chocolate Cake, Stir-Fry Pork Cubes with Straw Log Cabin and Glazed Carrots, 


p. 131 
Japanese Lantern Cake, p, 128. 132 


Mushrooms and Baby Corn, p. 


11. 
Red Cabbage & Apples, p. 78. 


be 
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Weta lovers-- 


You'll love the Green GiantS 





vegetables frozen in cheese sauce. 


| 
i 
} 
| 


| cheese sauce on his frozen vegetables. 


oo There's lots to love about the Jolly Green 
Giant. Especially his good vegetables 
frozen in special sauces. 

You'll love his young, tender broccoli and 
his plump, white cauliflower. Each is 
frozen in the Giant's flavor-tight cooking 
pouch with a smooth, delicate cheese 
sauce. You cook the vegetables right in 
the cheese sauce. So you get all 
the special flavor. 

And you'll love the Giant's 
Cream Style Corn, Creamed 
Spinach and Creamed Onions. 
They're the creamy 
of the crop. Ho ho! 






















Cauliflower 


ss ! 
Cheese Sauce 








: 


You'll love the Green Giants 


eee ee ee ee ee 


17¢ 





GREEN GIANT, JOLLY GREEN GIANT and the Giant Figure 


Dealer: As our agent, redeem this coupon for 7¢ on 
the purchase of one package of Green Giant frozen 
Broccoli in Cheese Sauce, Cauliflower in Cheese 
Sauce, Cream Style Corn, Creamed Spinach or 
Creamed Onions. Mail this coupon to Green Giant 
Company, Box 90, Le Sueur, Minnesota 56058. 
We will then pay you 7¢ plus 3¢ handling. This offer 
void in any state or locality where taxed, prohib- 
ited, or restricted by law. Fraud Clause: Any other 
application of this coupon constitutes fraud. In- 
voices proving purchases within 90 days of suf- 
ficient stock to cover coupons presented for 
redemption must be made available upon request. 
Offer expires May 31, 1973. 


Vegetables 
in special 
sauces 





on Green Giant frozen 

¢ Broccoli in Cheese Sauce 

¢ Cauliflower in Cheese Sauce 
e Cream Style Corn 

¢ Creamed Spinach or Creamed Onions 


21-776 


are trademarks of Green Giant Company. © GGCo. 
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os vutes, un- before shredding.) There should be Cook, stirring, for about 1 minute. A 





















Bee rain and about 14 cup or slightly more. the pork and the noodles and cook ow 
; t aside. 7. Combine the sugar, monosodium high heat, tossing the ingredients f 
= ms. There glutamate, salt and wine. gether. Cook about another minu 
8. In a wok or skillet heat 2 table- stirring, then add the wine mixtu 

he mush- spoons of the oil. When hot, add the Add the chicken broth and cook, sff 

pork, stirring to separate the pieces. ring about 30 seconds. Add the remat 

s the grain into When it loses color, add 1 teaspoon of ing 3 teaspoons of soy sauce and col 

slices, then cut the soy sauce and cook, stirring, about stirring, about 3 minutes. Add the be 

ls. (This is eas- 30 seconds. Drain. sprouts and chives and toss to ble 

meat is partially frozen 9. To the pan add the remaining oil, 10. Serve hot with a sauce made 

eat ing and the slices stacked then add the cabbage and mushrooms. the red wine vinegar and hot pepy 


oil. The sauce is optional. Yield: 4¥ 
8 servings. 








| HOW TO COOK RICE 

The quality of rice varies, and we hz 
| found that the best rice commo} 
| available in the United States for 1 


| Sole) rey C 5.) 
Pie rye ae FOODS EQUALLY WELL. | pic kitchen is ae 
| Geel oy of oe SIZe, Or natural origin.) | Few Chinese cooks measure wat 
. ee rd 


for cooking rice by volume. Inste 
they add water to a certain level abd 
the rice and then test the depth 
holding a finger in the water above 7 
| rice; it should come just to the fi 

knuckle of the middle finger. Salt 
| almost never used in cooking rice ii 
| Chinese kitchen. 











| 

| 2 cups raw extra- 3 cups water 
| long-grain rice 
| 





1. Pour the rice into a sieve and ri} 
it thoroughly under cold running we} 
until the water runs clear. Drain. 
2. Add the rice to a saucepan 
add the water. (If softer rice is desi 
up to an additional 144 cup water r 
be added.) Cook the rice, uncover 
over high heat about 10 minutes, 
until “fish eyes” (tiny craters) fo 
over the surface of the rice. Cover cle 





ings. 


SPRING ROLLS ate red) 


nese panies ‘ry, a marvelously eleg 
thing called Spring Rolls. A relative 
the egg roll, spring rolls are a delic: 
to be prized. Cut into halves or thi 
they are an excellent cocktail appeti 





YY |b. fresh bean 14 cup chicken 
sprouts broth 
6 or 8 dried black 2 cups coarsely 
mushrooms chopped chive 
1% |b. ground pork (preferably 4 
| 4 tsp. cornstarch Chinese chive: 
1 tsp. dark soy sauce optional) / 
14, cup chopped 20 square Shan; 
raw shrimp spring roll skir 
1 tsp. dry sherry or Beaten egg for 
shao hsing wine sealing f 
2 Tb. peanut, vege- Peanut, vegetabl 
table or corn oil corn oil for de 
14 cup shredded frying 


bamboo shoots 
Salt to taste 


1. The bean sprouts in this recipef 
not have to be picked over, but, as 





We built the Food Toaster a special: way. bach 
slot has: two: matched heating ‘elements: so.cwanles: 
ie zZas° heat-eventy on 











DAastnes “even: frozen piz 
both sides time afteritime have said before, it is more eleganf’ 
Fvsn tas Gua) controls ca the fourslottoaster.so they are. To do this, pluck off #/ 
5 r dark toasi. ormteast and toaster threadlike root and the top small cu 
Smeime cue, leaving only the body. Whet 
stures? So js eursoesial timenthat plucked Pees should be 2 ¢ 
: ‘the way Voriike them, with- measured for the recipe. 

PSN ind Gur Sbeniatsormes 2. Place the mushrooms in a b 
aS ine eho astar and add boiling water to cover. 
BOG: Sak stand 15 to 30 minutes. Save the muff 

mi ouicide: the room liquid, if desired. It may be u 
Food aYstad alain to replace part of the chicken brotl®s 
enatieti; ai the recipe. 
NOS: Stet 3. Squeeze the mushrooms to exti 
foods eduak: iat he much of their liquid, then cut off f 
two-sioi HOdBIs een discard the stems. Shred the mugs 


rooms. 
4. Combine the pork with 1 teasp 
of the cornstarch and the soy sauci 
5. Combine the chopped shrimp ¥ 
the wine and 1 teaspoon of the ccf, 
starch. 








}. Heat the oil in a wok or skillet and 
9k the pork mixture, stirring, until 
» pork loses its raw color. Add the 
mboo shoots and shredded mush- 
»ms and salt to taste. Add half the 
jth, stirring and quickly. 
7. Blend the remaining 2 teaspoons 
cornstarch with the remaining 14 
9 of chicken broth and stir it into the 
Add the shrimp and bean 
‘outs and cook, stirring, briefly. Im- 
diately remove the filling from the 
it. Let the filling cool, then stir in 
» chives. 


cooking 


ing. 


3. Meanwhile, prepare the sauce 
-cipe below). 

). Fill and shape rolls as shown in 
p-by-step pictures on page 120 

'0. Heat the oil for deep frying in a 
k or deep-fryer, and when it is al- 
sst smoking cook the spring rolls un- 
‘crisp and golden brown. Drain on 
reral layers of paper toweling. Serve 
h the sauce-as a dip. Yield: 20 spring 
ls, approximately 


CE FOR SPRING ROLLS 


Ib. finely minced 
resh ginger 


2 Tb. vinegar 

1 Tb. sugar 

Tb. minced garlic 1% tsp. salt 

cup light soy 2 tsp. hot pepper 
sauce oil 

mbine all the ingredients and stir to 
nd well. 

. Note: This traditional sauce can be 
dified for the Western palate by us 
as little as 1 tablespoon garlic. 


U MAY 


12 to 14 round won 
ton skins 

The garnish: 

1 to 2 TD. finely 
minced ham 

2 to 3 water chest- 


> filling: 

Ib. ground pork 
‘’b. light soy sauce 
sp. cornstarch 

b. dry sherry or 
shao hsing wine 


tsp. salt nuts, finely 

Ib. shelled, minced 

leveined, raw 2 to 3 dried black 
hrimps, each mushrooms, 


shrimp split in 
talf and each half 
ut into thirds 
“b. chicken broth 
Sp. sesame oil 


soaked in hot 
water 15 to 30 
minutes and 
drained, squeezed 
dry and finely 


tsp. sugar minced 

tsp. monosodium Y% (10-0z.) pkg. 
slutamate frozen peas, partly 
optional) thawed 

cup finely 


hopped scallions, 
zreen part in- 
cluded. (optional) 


Combine all the ingredients for the 
ng in a mixing bow! and mix well 
». Take the won ton skins, one at a 
1e, and put one rounded tablespoon 
Alling, more or less, in the middle of 
h skin. ¥: 
». With your fingers gather up and 
ch and pleat the skin around the 
ng, forming an open-topped pouch. 
ich the pouch gently in the middle to 
2 it a “waist.” Decorate the sections 
jthe open top with a pinch of ham. 
inch of water chestnut and a pinch 
mushroom. Fill in the remaining 
ce with a pea or two. 





CRAIG CLAIBORNE 
JOURNAL 


ir. Claiborne’s newest venture is a 
monthly newsletter for anyone 
ho shares the author’s keen in- 
prest in food. The newsletter is full 
f recipes. wine talk, restaurant re- 
ews—all international in scope: 
ut most important are Mr. Clai- 
#rne’s own feelings, pro and con, on 
1e field he knows so well. A sub- 
#ription costs $36 a year for 24 is- 
aes and may he ordered by sending 
check or money order to: The 
raig Claiborne Journal, Box 


EEE, East Hampton, N.Y. 11937. 
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4. Bring water in the bottom of a 
steamer to a boil. Line the top of the 
steamer with cheesecloth wrung out in 
cold water. Place the Shiu May in the 
top of the steamer, cover, and steam for 
15 to 20 minutes. Serve immediately. 
Yield: About 12 to 14 Shiu May, serv- 
ing 4 to 8 persons. 


The preceding recipes call for a num- 
ber of ingredients that are not on your 
usual shopping list. However, you will 


easily find quite a few in the Oriental 
food section of many supermarkets 
The less common Chinese foods you 
will be able to find in any Chinese 
neighborhood large enough to have one 
or more grocery If all else fails 
the following stores will fill mail orders 


stores. 


for the ingredients needed for these au- 
thentic Chinese recipes 


Shing Chong and Com} any, 800 
Grant Avenue, San Francisco, Calif 
94108 


3349 
ago, Ill. 


Delicacies 


North 


60657. 


Clark 





Shop, Bloomingdale’s, 





Lexington at 59 St., N.Y.C. 10022. 

Many Chinese recipes are best 
cooked in a wok. If you want one and 
can’t get it locally, you can order by 
mail from: The Oriental Country 


Store, 12 Mot 


reet, New York, N.Y. 


10013. Or consider one > new elec- 
tric woks—West Bend Hamilton 
Beach both have models END 


“Fight Juicy Pork Chops and 
A New Way to Make Them)’ 


‘. 


Compliments of REVEAL." 


Only REVEAL lets you tear off as much or as little 


as you need to wrap everything. Great big roasts. 


Or lots of little chops. 


There's nothing like new REVEAL Roasting Wrap 
for preparing the juiciest, most flavorful meats. 


Unique foil Sure-Seal strips lock in the flavorful 
juices. You can see meats continuously basting 
inside the wrap. Watch meats browning right 
through the wrap. Pans and oven stay clean 


as awhistle, too. 





Put what you like innew see-thru REVEAL and take out something you illove. 


aT ee ml ae 
leet) Se Tue Ey 
garnishing and seasoning a cinch. 


URS a lel mia elk 
FM) tel) elle tt 
strips down tightly as shown. 


REVEAL APPLE STUFFED PORK CHOPS 


8 loin pork cac 1 inch thick 


1 cup prepared stuffing, from a package mix 
2 medium-size apples, cored and cut into 4 slices 


chops 
Place 


ing 7: 
in a 









REGU A= SE 


Ree S ail 





Cut ap 


acKet thre 


erves 4to 8 


soliecti 


ana ABnOer 
and DDE 


center of well-trimmed pork 
F vin 2 tablespoons of stuffing. 


PEVEAL Roasting Wrap on shaliow roast- 


nse perk chops on REVEAL. Top with 
Sait and pepper. Wrap, seal ard roast 


ted oven, 400°, for 40 minutes. “erve at 








vour free copy of the REVEAL “Favorite Recipe 
on,” send your name, address 


1d zip te: 


REVEAL Recipe £ 
P.O. Box 429, Bro 





ee 


mt, 
ite 
E 

















BISCUITS IG 
THAN 


SHTER AND FLUFFIER 


SCRATC 


wt wl 


SN ICH . 





PURE PUFFERY 


continued from page 122 


RASPBERRY NAPOLEON (pictured) 


1 (10-0z.) pkg. 14 cup 
frozen puff-pastry confectioners’ 
shells sugar 
1 (10-0z.) pkg. 1 (6.2-0z.) pkg. 
frozen raspberries vanilla glaze 
1 cup heavy cream 2 (1-0z.) squares 
semi-sweet 
chocolate 


Let frozen puff-pastry shells stand at 
room temperature 1 hour or until com- 
pletely thawed. 

Preheat oven to 450°. On lightly 
floured pastry cloth or board, place 2 
shells touching then press edges to- 
gether. Roll out pastry to a 12x5-inch 
rectangle. Place on cookie sheet. Prick 
all over well with a fork. Repeat with 
remaining shells to make 3 rectangles 
in all, placing each on a seperate cookie 


sheet. Chill all pastry 30 minutes. 
Place, one at a time, in oven at 450° 
then reset oven to 400°. Bake 8 to 10 
minutes or until golden. Remove to 
wire racks to coo] 

Let frozen raspberries thaw. then 
drain. Beat cream until thick. then beat 
in confectioners’ sugar until 1 is 
stiff. 

Trim edges of pastry la sawing 
gently with a to mak 
them even in siz 

Prepare glaze according 
directions. Spread about 
over the flat side of one pastry laver 


Stir melted chocolate in 
glaze, place in fr 
rate layer as pictured, or dri 
layer to decorate. 

Fold the raspberries 


whipped cream then 
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spread 


maining 2 pastry layers, dividing even- 
ly. Stack the layers with glazed one on 
Refrigerate until time. 
(Dessert may be made ahead 4 hours.) 
Serves 8 to 10. 


top. serving 


MAPLE CREAM TORTE (pictured) 


2 (10-0z.) pkgs. 1 tsp. maple 


trozen puff-pastry flavoring 
shells 1 tsp. grated orange 
2 cups heavy cream rind 


14 cup sifted 
confectioners’ 
sugar 


Let frozen puff-pastry shells stand at 
room temperature 1 hour or until com- 
pletely thawed. 

Preheat oven to 450°. On lightly 
floured pastry cloth or board place 
3 shells touching in a triangle, then 
press edges together. Roll pastry into 
a 10-inch round and place on cookie 
sheet. Prick all over well with a fork. 
Repeat with remaining shells to make 
4 rounds in all, putting each on a sepa- 
rate cookie sheet. Chill all pastry 30 
minutes. 

Place in oven at 450°, one at a time, 
then reset oven to 400° and bake 10 to 
15 minutes or until puffed and golden. 
Remove to wire racks to cool. 

Beat heavy cream until thick then 
add 44 cup of the confectioners’ sugar, 

nd the maple flavoring and beat until 

eam is stiff. Remove 14 of cream and 

ide. Fold orange rind and walnuts 
remaining. 

Trim edges of pastry layers to make 
them even in size and shape, sawing 
ith a serrated knife. Place the 
t mixture in a pastry bag with 
\6-point star tip, then pipe evenly 

layers and over center (or 
n layers). Then stack all layers 


4 cup finely 
chopped walnuts 





into 











with plain one on top. Dust top with 
remaining confectioners’ sugar that has 
been put through a sieve. 

Place reserved cream in pastry bag 
with fluting tip. Flute cream around 
top and make swirl in center. Decorate 
with walnut pieces, as pictured, if you 
wish. Refrigerate 4 hours before serv- 
ing. Cut in wedges to serve. Serves 8. 


FALL FRUIT STRUDEL (pictured) 


2 (10-0z.) pkgs. 3/4, cup dark brown 
frozen puff-pastry sugar, firmly 


shells packed 
2 large apples 2 tsp. grated lemon 
1 large pear rind 


1% tsp. cinnamon 

2 Tb. butter or 
margarine 

2 Tb. honey 

2 Tb. sesame seeds 


1 cup lightly toasted 
bread crumbs 

34, cup drained 
cottage cheese 

1 cup chopped 
walnuts 


Let frozen puff-pastry shells stand at 
room temperature 1 hour or until com- 
pletely thawed. 

Peel, core and thinly slice apples and 
pear. Preheat oven to 425° 

On lightly floured pastry cloth or 
board place shells with edges touching 
in 3 rows of a 4 shells, then press edges 
together. Roll pastry into a 16x14-inch 
rectangle. 

Sprinkle pastry with the bread 
crumbs then add, distributing evenly, 
the apple and pear slices, cottage 
cheese and walnuts. Mix brown sugar, 
lemon rind and cinnamon. Then sprin- 
kle mixture evenly over fruit filling 
mixture. 

Roll up pastry from end to end. 
Brush last end with water and press 
lightly to seal. Place seam side down 
on a large cookie sheet. 

Bake at 425° for 25 minutes. Mean- 
while, in small saucepan heat butter, 


1 cup dairy sour cream 

1/3 cup brown sugar (packed) 

1 cup Bisquick baking mix 

legg 

1 cup milk 

1 can (21 ounces) cherry pie filling 
1/2 to 1 teaspoon orange extract 


Heat oven to 350°. Blend sour cream 
and brown sugar; set aside. Beat 
baking mix, egg and milk with rotary 
beater until smooth. Spoon 2 
tablespoons batter into hot lightly 
greased 6- or 7-inch skillet. Rotate 
pan until batter covers bottom. Bake 
until bubbles appear. Gently loosen 
edge; turn and bake other side. Spoon 
1 tablespoon sour cream mixture onto 
one half of each crépe; roll up. Place 
crépes seam side down on ovenproof 


And what can’t 


you make of it! 
CHERRY CREPES 







7 
honey and sesame seeds, until butter 
melted and mixture blended. Brush 
over strudel. Bake strudel 5 minut} 
longer. Cool on cookie sheet 2 or 3 mil 
utes then remove to large cake 
Serve warm. Serves 8 generously. 


































ORANGE LOG 
5 eggs 5 Tb. orange liqui 
2 cups milk 2 Tb. sugar (for | 
1144 cups sugar (for egg whites) 
egg yolks) ¥% tsp. salt |. 
2/4 cup sifted all- 2 (10-0z.) pkgs. 
purpose flour frozen puff-pas 












2 Tb. butter or shells 
regular margarine 3 oranges 


Separate eggs, placing whites in lai} 
bowl and yolks in large heavy sa 
pan. In another saucepan heat 
until steaming hot. With electric mij} 
beat egg yolks and 114 cups sugar ur 
blended, then beat at high speed fo} 
minutes. Then at low speed beat) 
flour until smooth. Still at low spe 
beat in hot milk until mixture is Ww) 
blended. Cook, over medium heat, s 
ring constantly until mixture thick 
and comes to a boil. Boil 2 or 3 minul 
stirring constantly, or beating 
mixer at low speed. Remove from he 
Stir in butter or margarine and oral 
liqueur. Strain into a large bowl 
let cool at room temperature, sti 
occasionally. 

When mixture is lukewarm, beat | 
whites with 2 tablespoons sugar and 
salt until stiff peaks form. Fold into} 
egg yolk mixture. Cover with pla} 
wrap and refrigerate until ready to} 
ish dessert. 

Let frozen puff-pastry shells stan 
room temperature 1 hour or until ¢/ 
pletely thawed. ; 

Preheat oven to 450°. 




























































(continu 



































platter. Bake about 5 minutes. Heat 

pie filling in chafing dish until hot. Pour 
extract on pie filling. Do not stir. 

Ignite immediately and spoon over 
crepés.12 to 15 crépes. 


This recipe was developed and tested 
in the Betty Crocker Kitchens. 


Any of over 100 good things 
from just one box of Bisquick. 
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Cookbook.Over 300 
recipes for $375 plus any 
5 Del Monte labels. 





| 
Love us. Love our cookbook. 


Del Monte” is your favorite brand? Then 
the new Del Monte Kitchens Cookbook 
may become your favorite cookbook. 
Our spill-proof hard cover ring binder 
(8'2”x 10” size) contains 152 loose leaf 
pages with over 300 recipes. You'll find 
every cooking category from appetizers 
to desserts and everything in between. 
And each section divider has a pocket 
where you can file your own recipes. 
The price is only $3.75 plus any 
5 Del Monte labels. But get those labels 
soon. Because Del Monte products are 
being featured in Del Monte Round-Up 
Sales all over the country right now. 
















Del Monte Kitchens Cookbook 
POBox 4031 





i - <5 
Mail to: Clinton, lowa 52732 
Please send me copies of the Del Monte Kitchens Cookbook. 





| have enclosed $3.75 and (any) 5 Del Monte labels for each one. 
Name 
Address 
City 


Zip 


Please allow 6 to 8 weeks for delivery. 


State 














vays used fo taste «4 
rong or too weak. 
i with Max-Pax” 

| cant goof! If’s 
pre-measured.’ 










































PURE PUFFERY continued out from center roll pastry to about a 
10'4%-ineh round and trim to make an 
On lightly floured pastry cloth or board, even 10 inches. Place on cookie sheet 
place 4 shells with edges touching in a Stack and roll out remaining 7 shells 
row. Roll pastry to an 18x5-inch ree in same way and trim to a 10-inch 
tangle. Place remaining shells in two round. ‘Then mark 11% inches from 
rows of four with edges touching and edge and cut out center making a 1% 
roll to an 18x5-inch rectangle. Trim inch-wide ring. Brush a 114-inch-wide 
ends of both rectangles into even band around edge of pastry round with 
curves. water. Place ring on top and press to 
Mark 11% inches from edge of thick gether to seal. Prick all over well 
er (second) one and cut out center Place in oven at 450° then reset oven 
making a 1%-inch-wide oval band to 400 3ake 20 to 25 minutes until 
Brush other layer around edge with puffed and golden. Remove to wire rack 
water. Place oval band on top and press to cool. (Remaining pastry may be 
together to seal. Prick all over well with baked in same way and used for an- 
a fork. Place in oven at 450° then re cther dessert.) 
set oven to 400°. Bake at 20 to 25 min- Drain apricot halves. Press some 
utes until golden brown. Remove to through a sieve or puree in electric 
large wire rack to cool. blender to make 14 cup puree. Set re- 
Section the oranges into a bowl. Add maining aside 
remaining orange liqueur and mix gent In medium bow] with electric mixer 
1x . } Tha ¥ , 7. . ow 
et aside. When ready to finish or rotary beater at low speed, beat milk 
ert, fill t nter of the baked pas and sour cream until blended. Beat in 
ry uilled filling. Arrange apricot puree. Sprinkle instant pud- 
sections ove! ding over mixture and beat according 
Sprii to: vered or sliced to package directions. Stir in brandy. 
until Chill until thick enough to mound. Ar- 
se ) ange reserved apricot halves in vol- 
urs. ; 5 i i 
LU t shell. Spoon pudding mixture 
oe enly over top. (Pudding can be put 
APRICOT VOL-AU-\ 7 ae pe 
yastry tube to give dessert a 
2 (10-02.) pkg ier { if you wish.) Refrigerate 
frozen puff-pastr . 
tails erving time. Dessert can be made 
1 (17-0z.) car ( ) Shell can be made a 
apricot halves nly. Serves 6 
1 cup milk Ey BES Oo 
VY, cup dairy 
cream L-AU-VENT 
Let frozen puff 
Le en juTT-pa 
I 2 Tb. dark rum 
room temperature unt l tsp. vanilla extract 
Preheat oven to 450 1 tsp. grated lemon 
rind 
floured pastry cloth o1 1 cup heavy cream 
shell tacked in single . (12-0z.) jar 
pricot preserves 
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Max-Pax is terrific. | can always 

count on it to taste just right. 

It’s pre-measured so | really can’t 
make a mistake. And the 
filter traps grounds and sediment— 
the stuff that can make coffee taste bitter. 
With Max-Pax | get the same great- 
tasting cup of coffee every time! 


Filtered Max-Pax. It’s a sure thing. 


Z_. 


: De 
; } 
2 
Hy 


Make Vol-au-vent shell as in recipe for 
Apricot Vol-au-vent. 

In medium bow! with electric mixer 
at low speed ocr with wooden spoon, 
beat chestnut puree, then beat in 1 cup 
confectioners’ sugar, a little at a time. 
Beat in rum, vanilla extract and Jemon 
rind until evenly blended. Refriger- 
ate for mixture to chill and thicken. 

3eat heavy cream until thick then 
beat in remaining 1 cup confectioners’ 
sugar, until cream is stiff. 

Spread apricot preserves evenly in 
bottom of baked pastry shell. 

Place chestnut mixture in pastry bag 
with star tip. Pipe in rows across apri- 
cot preserves, spacing evenly. Place 
whipped cream in pastry bag and pipe 
between chestnut rows. Refrigerate un- 
til serving time. Serves 6 to 8. 


GATEAU PITHIVIERS 


2 (10-0z.) pkgs. 2 Tb. melted butter 
frozen puff-pastry or regular 
shells margarine 

4 egg yolks ¥% cup almond 

14 cup superfine paste 
sugar 1 Tb. milk 


2 Tb. heavy cream 


Let frozen puff-pastry shells stand at 
room temperature 1 hour or until com- 
pletely thawed. 
Meanwhile make almond filling: In a 
medium bowl with electric mixer or 
wooden spoon, beat 3 of the egg yolks 
with the sugar, cream and butter until 
well combined. Then beat in the al- 
mond paste in small pieces, until mix- 
ture is smooth and blended. Set aside. 
On lightly floured pastry cloth or 
board place 6 shells with edges touch- 
ing in 2 rows of 3, then press edges to- 
gether. Roll pastry and trim to make a 
10-inch round. Place on chilled cookie 

































sheet. Roll out remaining 6 shells 
same way. Trim to a 10-inch rouné 

Spread almond paste mixture ¢ 
pastry layer on cookie sheet. Top vy 
other pastry layer. Moisten bot 
layer around edge then press edges 
gether to seal. With back cf knife 
dent edge of pastry, spacing eve 
This will make pastry edge very # 
and give extra flaky appearance. T 
lightly slash top in curved cuts f 
center to edge, spacing cuts evenl 

Refrigerate the filled pastry 301 
utes before baking. Beat remaining 
yolk with milk and brush over toj 

Preheat oven to 450°. Bake pastr 
450° for 15 minutes, reset oven to; 
and bake 20 minutes longer. Cool 
pan 2 or 3 minutes then remove to 
rack to cool completely. Serves 8. 


CHOCOLATE BUTTERCREAM TORTE 
4 Baked puff-pastry 1 cup dairy sou 


layers (recipe cream 
above) 1 tsp. almond 
14 cup butter or extract 
regular margarine 3 cups sifted 
4 (1-0z.) squares confectioners 
semi-sweet sugar 
chocolate Ys cup Sliced 
almonds 


Make puff-pastry layers as in re 
for Maple Cream Torte. 

In top of double boiler combine 
ter and chocolate. Place over sim) 
ing water in bottom of double b 
until melted. Remove and let cool. 

With electric mixer at low speed, 
in sour cream and almond ext 
then confectioners’ sugar a 14 cup 
time. Beat until light and smooth. 
frigerate, stirring occasionally, 30 
utes or until spreading consistency 
as cream mixture in Maple C 
Torte. Top with almonds. 


.or devils food cake mix ,,, 
“Or cherry chip cake mix. er- 

Give good old- fashioned oatmeal 
cookies a new twist by makin<er’ er to 
~ them the easy Betty Crocker we-? = 
And look for other recipes C"""* 
all Betty Crocker® cake mix box «ts over 
You'll find lots of delicic’™??** 
ways to bring a family togethe 


sprin- 


a Homemade 
* oatmeal cookies 


WEDDING COOKIES (pictured) 


1 cup unsalted purpose flour 


butter YZ Ib. blanched 
1 cup sugar almonds (1 cup) 
2 cups sifted all- 1 Tb. oil 


Preheat oven to 350°. 
well in a bowl, add sugar and mix. Add 
sifted flour. Form into a paste and 
spread 14-inch thick on a board. Cut 
into shapes, pressing 1 almond on each 
cooky. Bake for 10 to 15 minutes on oil- 
greased pan. Makes about 20 to 25 
cookies. 


Cream butter 


TURKISH BUTTERMILK (Ayran) (pictured) 


34, Cup ice cold 14 cup plain yogurt 


water Salt to taste 
Place yogurt in a glass and stir into a 
smooth paste. Add w r a little at a 
time, stirring constantly. When all 
water has been used, add salt and mix 


well. Multiply this amount by the 
number of servings you desire. May be 
prepared in a large container and kept 
in the refrigerator until serving time. 


Serve with mint sprigs if desired. END 
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he lid. adding 1” to depth and length, Make cover for lid. Pin welting to 

low for seaming. (To figure the the smaller circle, with cut edges 

listance around any circle, multiply matching outer edges of circle. Join 

the di by 314. Estimate yard- ends of welting neatly, then baste in 

: ages for welting and trimming in this place. Seam together the ends of the 

‘ker storave stools. We made covers way.) Cut two circles of felt for the pad, boxing strip, and fit it around circle of 

fiat cli Oo oan lid, and a knife-edge .dding 2” all around; the additional 1” felt. Machine stitch these layers to- 

button tufted pad, all of felt. For is taken up by padding and tufting. gether. Finish the bottom edge of box- 
stool. yowll need 1i4yd. of 6 le Have covered in felt eight 44” or %” ing with welting. 

felt. Cut a circle of felt for the top ol buttons. Make welting of felt to edge Make pad. Pin welting to one of the 

the stool cover, ! larger all around the pad, and boxing, and clip seam al- circles cut for the pad (as you did for 

Cut a strip of felt for the boxi1 y around lowance on welting to 4” the cover). After joining welting, ma- 






















A Ys cup regular margarine or butter 


1 6-10 ounce package regular marshmallows (about 40) 
or 4 cups miniature marshmallows 


5 cups KELLOGG’S® RICE KRISPIES® cereal 


Melt margarine in 3-quart saucepan. Add marshmallows and cook 
over low heat, stirring constantly, until marshmallows are melted and 









mixture is very syrupy. (The Spurtle offered 

at right makes mixing extra-easy.) Remove 

from heat 

Neil 
=. a 6. eee KRISPIES 
a8 re evenly 1 firmly #2 
z yutte n . 
a V 
ost 
eo) i 

ae 


easy ways Oe ee ie 


STS 
PRT (cco p oe Sgt 


SPURTLE 


(for ““Spurtle Stamps” from two 
specially-marked Rice Krispies 
cereal packages, and a 6-ounce, 
or larger, marshmallow package 
wrapper. See details below.) 





¥ 
oA Pw. 


GRAHAM KERR, TV'S 
“GALLOPING GOURMET’® 


He cooks with a Spurtle. 


Graham Kerr says he 
wouldn’‘t be without his 
Spurtle when he prepares 
dishes on his television pro- 
gram andin his own kitchen. ; 
You'll find this handy cook- : yy 
ing tool can make it easier i } 
for you to prepare your fav- 
orite recipes (like the one in 
this ad), too. 


The Spurtle can be used for 
mixing, pouring, lifting, and 
turning. It’s about 10 inches 
long, and made of close- 
grained hardwood. Perfect 
for use with mixing bowls 
and pans. 





| 
: 
: 
; 





















You can get one of these 
handy Spurtles FREE from 
Kellogg’s. Just send us the 
required proofs of purchase 
as directed below. 









Send your name and address and zip code to: 
FREE SPURTLE OFFER, BOX 2083, REIDS- 
VILLE, N.C. 27320. Also enclose ‘‘Spurtle 
Stamps” from two specially-marked packages 
of Kellogg's Rice Krispies cereal, plus the brand 
name and weight line cut from a 6-ounce or 
larger marshmallow package wrapper (or 
marshmallow creme jar label). Offer expires 
June 30, 1973, and is good in U.S. except 


where prohibited, licensed, regulated or taxed. 
© 1972 by Kellogg Company 





chine stitch in place. Place the seGh 
circle of felt on top, with welt be whi 
and stitch layers together, leavin ! io 
opening along the edge for stufi}: 
Stuff pad with Dacron fiberfill }ji 
stitch opening closed. Mark with ah 
the four places where cushion will; 

tufted, and with strong thread i. 

large needle, tuft together, sewilfip 
button on each side of the cus 

where you tuft. Trim with decorép 
bands, braid, or fringe. 7 


Corduroy and needlepoint floor pillij}; 
Pillows and cushions to be used ony 
floor should be large; these are |; 
square, with knife edge. For pil}j 
with both top and bottom of cordu} s 
cut two squares 23” x 23”, which al}\, 
14," for seaming around all edges. M, 
welting of corduroy, and trim seat}y 
lowance to 4”. Baste welting to i}, 
side of one square, with the cut e}y 
of welting matching edges of pillow}, 
Join welting neatly where it mm) 
(this should be along one side, noth, 
corner). Machine stitch welting te}; 
low face along one side (which wily 
left open for stuffing). Place second), 
square, right side of fabric agi{p 
welting, with all edges even. Mac} 
stitch together, being sure to ‘§ 
open the side where welting hajy 
ready been sewn to square. | 
smooth, and turn right side out. 
with Dacron fiberfill, and close ¢}y 
ing. When making a cushion wij} 
needlepoint face, add a 1” fram 
fabric to edges of the blocked ne 
point. Cut strips several inches leé 
than the needlepoint, allowing 14" % 
side for seaming. Pin in place, }) 
sufficient fabric at each end so thai}, 
can miter at the corners. Stitch sp 
to needlepoint, turn under at corn}; 
miter, and stitch along the slant 0}, 
miter, Make cushions as above. |) 


Felt-covered foam rubber floor 
cushions. 
Purchase large foam rubber cuslh 
to cover; ours measured 28” x 28” 
Cut squares of felt for top and bo 
allowing 14” around all edges for s 
ing. Make felt welting and trir 
seam allowance to 14”. Pin weltii 
squares and stitch in place. Cut lex 
of patterned fabric for the shirred 
ing 5” wide (we cut ours from an 
print bedspread), and join lengt} 
form one 6'4-yd. strip. Seam ei, 
strip together and press all seams} 





Journal Shopping Cen 


THE SOFT LIFE 

PAGES 102-103: Curtains of Dacron poly 
batiste. sty.e 12904 lipstick red, Maae to Me 
(or 45”-wide fabric by the yard on special cB 
$2.75 yd.). through stores carrying Burlil 
House custom-made draperies. Montebell¢ 
wax cushioned vinyl floorcovering, pattern 
red, by Congoleum Industries. Four fold, 6” 
Begum screen (20”-wide panels), $300; Bo 
coffee table with elephant head legs, $150; 
tray, 24” dia., $60; and, on tray, a coppe 
brass Aitaba (used to hold wine in India), 
all fro India Nepal*, 3 E. 28th St.. N 
Natural wicker storage stools, 18” high, 19) 
(=1 H 9842 L clear), $10.95 ea., from Sears, 
buck & Co. Red lacquer garden seats. @ 
pair, from David Weiss Importers**, 969 "fh 
Ave., N Y.C. 

*write to importer for retail source. 
**through decorators. 

FASHION: THE ONGOING BEAUTIES 
PAGE 110: Bonnie Cashin’s Knittery ch 
sweater dress ($110) available at Saks Fifth 
nue, All Stores. Charles Jourdan jeweled sal 
PAGE 111: Donald Brooks dolman sleeved eV 
dress ($275) available at Lord & Taylor. 
York; Garfinckel’s, Washington, D.C.; §& 
son’s, Kansas City; Neiman Marcus, All S 
Joseph Magnin California, Nevada, Col(f 
Hawaii. I. Miller shoes. 

PAGE 112: Stan Herman for Bendel’s £ 
($230) caftan shaped shirtdress availab 
Bonwit Teller. All Stores; Davidson's. Indi) 
olis; Lou Lattimore, Dallas; Neusteters, De 
Country Club Fashions, Los Angeles. 
PAGE 113: Halston evening separates | 
available at Bloomingdale’s. New York; Cl} 
Sumner, Boston; John Wanamaker, Phi 
phia; Martha's. Palm Beach and Bal Hat 
Montaldo’s, All Stores; Jacobson’s, Mick 
Stanley Korshak, Chicago; Bullock’s, Wil 
Herbert Levine shoes. 

All prices are approximate. Prices slightly rt 
on West Coast. 































































ner strip along both edges, 14” in 
| the shirred boxing fits around the 
ion, then pin to the felt squares, 
the welting between the layers. 
ine stitch shirred boxing to felt 
es, remembering to leave an open- 
fo insert the foam rubber cushion. 
Is cover, insert cushion and close 
hing. 7 
\" 

lanized tub ottoman. 

lanized tubs are found in hardware 
bs. We chose a #2 size, which is 
high, and has an 1844” bottom 
eter. The printed, box-pleated 
is made from an India print bed- 
io. (LIN; style’ DN 2117 )y"72" x 
| $11.95, from Azuma, 666 Lexing- 
Ave., N.Y.C. For the cushion, we 
lovered a 244"”-thick round of foam 
ler, the size of the bottom of tub. 
ert your galvanized tub, and tape 
handles flat against tub sides. Cut 
icle of felt for the top, allowing an 
h 4%” all around for seams. Cut a 
th of India print for the skirt, 
ing the border pattern on the bed- 
ad as a border for the skirt, and 
bur skirt to the top, right on the 
tut circles of felt for the cushions 
ring 14%” around all edges for 
ing; cut a strip of felt for the box 
Have covered in felt ten buttons 
xe when tufting the cushion, five 
ich side of the cushion. Make welt- 
or top and bottom edges of box- 
Fit cushion cover 
. Press cover, insert cushion and 
ppening closed. 


together as 


’ square. Each is 
from a different India print bed- 
d (top pillow, I.N. style P, HM 
"x 108”, $4.95; middle pillow, 
istvle EP 27, 90” x 108”, $5.95, 
Sottom pillow, I.N. style HM 
72” x 108”, $4.95), all from Azuma. 
itwo squares, 30” x 30” for each 
on. From rest of spread make 
mg. Make pleats each side of the 
rs of each square, then follow 
pstions given above for making 
s. Stuff with Dacron fiberfill so 
pillow is very full. The corner 
#s give these pillows the rounded, 
lish effect. Add tassels to corners. 


bo 


'm-pants stools. 
Hhe base of these stcols,.we used 
®baskets, 18” high, with 12” diame- 
ottoms (by Rubbermaid—found 
‘ationery stores). (Almost any 
pbasket can serve if reinforced so 
don’t collapse under weight—or 
aight want to use an ordinary 18” 
wooden stool.) For slipcovers and 
round cushions, we mixed two 
ms of bedspreads (I.N. design 
1, #1003 paisley pattern, 90” x 
¥ $7.95, for cushion and puffed 
s on the stool at left, and I.N. 
HM 12:72” x 108”, $4.95, for 
‘}kirt; reverse the order on the sec- 
stool), both from Azuma. 
a strip of unbleached muslin 8” 
and fit it to the top of the invert- 
astebasket, allowing the 14” seam 
ance to extend above the basket. 
darts and taper the seam so the 
‘fn fits the shape of the basket. 
arts and seam, press and fit this 
on the basket. 
»ss the bedspread, and from the 
»y patterned one, cut a strip 13” 
and 108” long, taking advantage 
e border pattern (which will be 
op row of puffing). Allow 44” on 
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Send 25¢ for 
Cooking Magic 
Bag Cookery 
Cook Book: 
P.O. Box 9436, 
St. Paul, 

Minn. 55177 


Mix cut-up turkey (14 to % cup per serving) with your 
favorite chow mein recipe or a prepared mix. Put ina 
COOKING MAGIC bag. (To save for future meals, freeze 
flat until ready to use.) Heat for 20 to 25 minutes in 


© 1972 The DOracketi Produc. 


(c is Alot more Man 


ag. tt areal for my 
Beastly oe recipes too!” 


Mrs. Annette Ross, Englewood, Colorado 





TURKEY CHOW MEIN 


boiling water in a covered saucepan (if frozen, no thawing 


necessary ). Serve over white or yellow rice. 











one side of this border for seaming. 
Seam the narrow ends of this strip 
together, and after pressing the seam 
flat, run rows of long, loose machine 
stitches along both outer edges of the 
border pattern, and 14” in from the 
bottom edge. Fit this band around the 
top of the wastebasket, pinning it to 
the muslin band at intervals to hold it 
while you gently pull the loose machine 
stitches to gather in to fit. Equalize 
the gathers, then remove bands from 


Look for this free 
turkey size bag offer this holiday season. 


T BAG, 18 IN. X 24 1N 
& BAGS. 12 IN. X 18 IN 


the basket, and stitch print band to 
muslin band using the edge of the 
border patterns as a guide. Seam bot- 
tom edge of band 14” above edge, be- 
ing sure that edge of muslin band and 
edge of printed band are even (the 
shorter muslin band puffs the deeper 
printed band). Cut circle of print 14” 
larger all around than the top of the 
inverted basket, and seam the puffed 
band to it. Replace on basket, and 
measure length for skirt. Add 44” at 








JUICY MEATS WITH NO OVEN CLEAN-UP 


(oP Yo 20 taS Fr 
(UP TO 5 L&S ¥ 


Roasting a turkey doesn’t have to be such a tough 
job. Roast your turkey to juicy, tender perfec- 
tion ina COOKING MAGIC cooking bag. And 
with so little effort. The turkey bastes itself. 
Browns itself. The juices don’t spatter all over 
your oven! And what’s extra-special, 
COOKING MAGIC bags are great for left- 
overs, too. They taste fresh-cooked, with all 
the flavor your family wants. Just put 
the leftover recipe ingredients in a 
COOKING MAGIC bag, freeze. 
Reheat anytime in the same bag. 


For juicy turkey leftover ideas, 
see the tips below: 






Mix 4 cups turkey gravy or packaged chicken gravy, 2 cups 
cut-up turkey, 2 cups cooked peas and carrots with 1 

tbsp. instant minced onion. For freezer storage, freeze flat 

in COOKING MAGIC bag. When ready to use, heat 

for 20 to 25 minutes in boiling water in a covered saucepan 
(no thawing necessary ). Serve over hot biscuits. Serves 4 or 5. 


top edge, and 1144” at bottom to this 
measurement. When cutting skirt, plan 
so that border on bedspread makes a 
border at the bottom of the gathered 
skirt. You'll need a strip 85” long 
gather to fit onto the puffed band. Join 
the narrow ends of this strip, and press 
seam smooth; turn up hem, then join 
top to band. Cut fabric for cushion fol- 
lowing instructions for boxed cushions. 

For stool on right, omit middle row 
of shirring. Trim with fringes. 
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Mh 


ytlons yr: 


igge the growing an- 


life comes not 
1 the growth of vast cities, but 


ing of powerlessness 


f ‘} ier 
on cause is m the teel 


our in the face of big institutions, the rent- 
ipartments (instead of owning 


rception ol 
He suspects this ma ( 
es) and the immense mobility of 


n the upsurge of s non 
He suggests that the one 


Americans 


best hope for change is somehow to re- 


nt years 


observing all about us,” he says, 1S a 


Mental distress and rootlessness 


A woman who has handled a great 
many long-distance transfers of pro- 
fessional and managerial personnel for 
a nationwide home-finding service 
volunteered this observation: 

“T have recently encountered quite 
a few divorces after transfers. Maybe 
the problem already existed and the 
act of turning over a new leaf triggered 











: 











sudden change 


normally control the 


which apture our dwindling sense of com- 


the breakup. But if the wife is in Calli- 





CARNATION 


INTRODUCES 


THE BIGGER 


INSTANT 


BREAKFAST 





You sari «=. the same 8 ounces of milk and 
orccer instant breakfast! Because 
special Mou, “adds even more nutrition to 


Jeg. SOtS 


mite ts ::oe'er Carnation instant breakfast. 
yea 22: 32% more protein. More vitamins, 

~>eraas, <eergy. And it’s more filling. Read 
the Sst-Mu\ adds substantial nutrition. 
Whon > e:<'s 0 time for your regular break- 
fast thoras fine for Special Morning. The 
wie ‘ant breakfast 





fornia and he’s in Washington, DAG 
it’s a long way away... . Often when» 
house is not sold for several months al 
they can’t buy another until the old oj) 
is sold, they get into financial st t 
And being separated intensifies #}/ 
strain. In one case, it was simply fr 
the young wife was in California, lov 
being there and didn’t want to leave.) 
a divorce resulted. In another casei 
Main Line Philadelphia wife couldi}y 
accept the idea of going to Californi 
And the wife of an executive mention 
to me that two recent suicides in Hh 
small, high-mobile Connecticut toi) 
involved wives distressed over thifit 
husbands’ job transfers. +! 
California has an extremely hint 
divorce rate. In Los Angeles County} 
is approximately three times the iph 
tional rate. In that county, more # it 
50,000 dependent children are invol he: 
in marital breakups each year. h 
Paul Popenoe, the well-known mit 
riage counselor, has concluded that 1) 
area’s high incidence of divorce cany 
traced to its “social vagrancy.” Twoti 
the traits he includes under this fo), 
of vagrancy are very high mobility 4 
lack of family ties. \ct 
In Darien, Conn., a well-kno} 
transfer-bedroom-traveling-man _ sj] 
urb of New York City, officials of ji 
local family counseling service say t}] 
a large proportion of the problems t fr 
handle are primarily marital, althor}7 
often they are concealed behind pr}7 
lems involving children. One factoigy 
that the husband invests so muchj] 
himself in his out-of-town job that 
alienates his wife. Darien is not ani 
ception. Case workers in family se |! 
agencies throughout the country hii 
reported that uprooting accounts fs 
many ailing marriages. { ( 
The families of construction workh 
usually have a good deal of expe ie\ . 
in moving to new job locations, be 
those who are cohesive and resili \ 
take it well. Even so, in the 1950s, wy 
the Atomic Energy Commission Jo 
gan a plant construction programy 
volving 25,000 workers in southify 
Ohio, the Family Service Associal 
helped set up an experimental coun 
ing service there. Of the mobile fami 
that sought counsel, it was estimé 
that 62 percent had problems that ¥ 
j 


it 


somehow related—in either a re@ 
imaginary way—to their mobility 


/ 

h 
if 
f 

rt 
k 
|. 


Rootlessness and fantasy }; 

The scant evidence I’ve encounté}) 
concerning proneness to fantasy is | ¥ 
fined to comments by psychiatrisi}\m 
California trying to explain the 


u 


. 
usually large proportion of peop n 
that state who have visions of dis | ; 
or are firm believers in occult pheiifty 
ena. A number of psychiatrists cor 

that this phenomenon is linked in}}iy 


to the high degree of rootlessness ¢ 
population and the high proporti 
residents who are newcomers. fir 
many, anxieties take an apocalffy 
turn. And, in the view of Dr. Edi al 
Stainbrook, a psychiatrist at the Thy 
versity of Southern California ' 
i 


f 
( 
( 


widespread concern that part offs, 
state will soon tumble into thef 
represents a localization of “free-fhh; 
ing anxiety.” te 
a 
While rootlessness can help ¢hy 
various forms of psychological Uf 
and distress, the opposite should fj. 
be noted: distress can produce roo}, 
behavior. This behavior has even” 
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n the name “flight syndrome.” Rod 
<uen put it to words in his poem 
esome Cities:” 


Maybe when I’ve done it all, 
seen all there is to see, 

‘T'll find out I still cannot 

‘run away from me. 


r. Martin Goldberg, the noted Phil- 
jphia psychiatrist of the Institute 
e Pennsylvania Hospital, super- 
i an extensive study of runaway 
bricans. This study of 1,000 clients 
he Travelers Aid Society of Phil- 
hia was funded by the National 
tute of Mental Health. Dr. Gold- 
found it common to encounter a 
it who had arrived in Philadelphia 
sway of a totally unplanned geo- 
ihic movement from another com- 
lity, and was obviously less con- 
led with going to some place than 
getting away from where he had 
.’ Such a person, he said, often 
la history that revealed frequent 
nisive moves with little or no plan- 
involved. 
Goldberg and his colleagues 
id that people in flight revealed 
haracteristics to an unusual de- 


They had great difficulty in sus- 
ng close relationships with others. 
They had a very low tolerance for 
ration. 

They were markedly impulsive. 
They presented patterns of chron- 
pendency. 

They had a marked tendency to 
epresent themselves. 

»ldberg suggests that a sensible ap- 
ich to dealing with “flight people” 
d have to be based on an effort to 
de them with the self-respect and 
» of community that has been lack- 
their lives. He said, “The sense 
mmunity seems particularly im- 
ant, since only this could furnish 
with motivation to restrain im- 
b's, delay gratifications and enter 
ore open human relationships.” 
is end, his group has recommend- 
at “half-way house” facilities be 
ally developed in major urban 
s of the U.S. Such centers should 
the runaway find an almost fam- 
e or commune-like setting, one 
cive to the development of group 
ity and a sense of community. 


ot 
connectedness and coldness 


is not necessarily true that every 
person is reaching out for hu- 
warmth. Many people who were 
onely children of lonely parents 
up with cold personalities. Or 
may be unable to make human 
ections for other reasons related 
2 way they were reared. 

e fragmenting of social groups 
as been occurring in the U.S. for 
than a generation is leaving a 
ly of coldness. George Homans, a 
ard sociologist, warned of such 
quences in the 1950s. He said 
all the evidence of psychiatry 
ed that membership in a group 
ims a man against the ordinary 
s of life and helps him bring up 
en who are happy and resilient. 
that group is shattered, some- 
terrible can happen. The man 
mly becomes lonely, but he will 
up children with a lowered social 
ity. Homans explained, “The 
is vicious: loss of group member- 
our generation may make men 
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less capable of group membership in 
the next. The civilization that, by its 
very process of growth, shatters small- 
group life will leave men and women 
lonely and unhappy.” 

More recently, Yale psychologist 
Kenneth Keniston, in his study of the 
alienation of modern youth, said that 
whatever the gains of our technological 
age, many Americans are left with an 
inarticulate sense of loss, unrelated- 
ness and lack of connection. Many of 


these people who lose a sense of re- 
latedness find life meaningless and be- 
come indifferent to the troubles of, and 
the assaults against, their fellow man. 
Writer Nat Hentoff cites a New York 
district attorney who was bemoaning 
evidences of public apathy in his vast 
metropolitan area. The official ex- 
plained: “They talk about an Affluent 
Society, a Great Society, a Free So- 


Uprootedness and alcoholism 

Seldon Bacon, Director of the Rut- 
gers University Center of Alcohol 
Studies, says that people who become 
alcoholics show a marked tendency to 
break connections with human groups. 
Also, as a person becomes an alcoholic, 
he goes through a series of stages that 


ciety. You know what we really are? 


We're a Cold Society.” 





end up with his becoming an “unper- 
” out of control. In reversing the 


son, 
process and bringing (continued) 
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THE ONLY DRY DOG FOOD WITH REAL BEEF FLAVOR 


New Friskies Dinners tastes like real beef because 
it’s made with real beef by-products. And, it’s the 
only dry dog food that is. In tests with more than 
600 dogs, New Friskies Dinners was preferred 2 to 
1 over the leading selling brand. 
Worth a try? 
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fhed appreciatively. “I 
tog like that,’ Calvin 
mother said. “It wasn’t 
jore; now they’ve got 


| “Hutch, what do you 
| Brothers?” 

| about a week ago,” 
| asked about you. Said 
her regards.” 

rou,” Ellen said. “One 








more minute and I start singing “The 
Cowboy’s Lament.’ ” 

“You win,” Hutch said. “You always 
do.” 

“T don’t know,” Becky said. “You 
say young people are hard to under- 
stand, but I can’t follow anything 
you’ve been saying.” 

“We're never together,” Julie said. 
“We never have any conversation ex- 
cept, ‘Where’s the TV Guide?’ It might 
help if lights went out more often.” 


“T remember once in the ot 
the lights went out,” Roy sé 
told a ghost story.” 

“Well,” Ellen said, 
waiting for?” 1 

Lew’s protests went unh, 
was a natural story teller (ee 


‘whall 











ae J | 
If fame is only to come 


. | 
death, I am in no hurry} 




























YE continued 


back in control of him- 

1 has been impressed by the 

used by Alcoholics Anony- 

{ The crucial element is that the 
son once again becomes a full, par- 
ipating member of a group. The 


erson is helped by others in the group 
and when he becomes capable, he be- 
gins taking responsibility for others. 


There is a deeply shared concern. 


YOU'LL FIND QUALITY 


Bacon believes this entire approach is 
directly relevant to “uprootedness.” 

It is also possibly relevant that cir- 
rhosis of the liver, commonly caused by 
heavy alcohol intake, causes approxi- 
mately twice as many deaths among 
people in California as it does among 
Americans in general. 


Loneliness and mental upset 
In a: 1959 article in Psychiatry, 
Frieda Fromm Reichmann pointed to 


IN OUR CORNER 


You dont 


the probability that loneliness plays 
an important part in the genesis of 
mental disorder. Two other investiga- 
tors of mental disorder, Robert Faris 
and H. W. Dunham, found that certain 
types of schizophrenia have their high- 
est incidences in the central districts 
of cities, and especially among rooming 
house and hotel lodgers, who tend to 
be especially lonely people. Much low- 
er incidences were found among home 
owners and their families. 


have to be rich 


to have 


expensive taste. 


ESCORT Crackers from Nabisco. Perhaps 
the most expensive-tasting crackers in 
1 Only it j 





You start with the same 8 ounces of milk and e 

you get a bigger instant breakfast! Because 

Special Morning adds even more nutrition to V@, 

milk than regular Carnation instant breakfast. 

You get 33% more protein. More vitamins, 

minerals, energy. And it’s more filling. Read 

the label. Milk adds substantial nutrition. 

When there's no time for your regular break- > hrcisco. inc. 
fast, there’s time for Special Morning, The 

bigger instant breakfast. 

































































To move a step further, in a If 
study of personality disorders ¢ 
spacial mobility, C. Tietze and as 
ciates found that disorders were hig 
among people who had short peri| 
of residence in one house than am 
those who had lived in the same ho} 
for at least 10 years. And Anthropé 
gist Margaret Mead has stated t 
the chances that a woman will su 
from depression after giving birth 
a child are directly proportional 
her distance from female relatives 
friends. , 

In recent years, psychiatrists 
given more attention to the instabili 
of society in their treatment of neu 
ic patients. In Sigmund Freud’s 
the tendency was to assume that 
ciety was stable—in fact, so stable t 
its stern demands conflicted with | 
true nature of the individual. Tod 
society is no longer assumed to} 
stable. In fact, it is now widely | 
lieved that society’s instability 
lack of supportiveness is a factor 
many of the personality disord 
discovered in people. 


Uprootedness and physical! 
ailments 

There is now impressive evide 
that people whose lives are in a s| 
of flux are more prone to serious! 
ness. Repeated changes put a st) 
on the body’s adaptive capacity. 1 
Navy medical officers in San D| 
found that they could anticipate ilb 
patterns among 3,000 sailors » 
would be at sea for six months. Be} 
the voyage, each sailor was asked 
check from a checklist of changes | 
that had occurred in his life during] 
preceding year. The items included 
changes, residence changes, heavy} 
traveling and changes in circle 
friends. [tt turned out, after the} 
months at sea, that those who we 
the top 10 percent of changes repo 
were almost twice as prone to ser) 
illness as those in the bottom 10 
cent. 
Coronary disease seems to § 
some relation to stresses created by! 
rootedness. Leonard Syme, a reseé 
sociologist working with the Natid 
Heart Institute, analyzed the b 
grounds of a number of coronary) 
tients and those of a control group 
noted one type of background in j 
ticular that made a person a high | 
for coronary disease. This was 
white-collar man of rural backgre 
who had experienced a number of 
changes or who had been geograph 
ly mobile. Syme theorized that ¢ 
nary-proneness occurs when a pe 
is subject to a good deal of chang 
his life situation, if his experience 
not prepared him for such change. 








Some of the evidence cited he! 
only suggestive. Still, it strongly px 
to a relationship between disrupte 
anonymous life patterns and emoti 
stress. In mild cases, the stress 
simply produce a generalized feelit 
malaise; or it can in more serious® 
uations produce severe mental or p 
ical disorders. 

The kinds of disruption that § 
especially stressfulare those that s§ 
ter, or deprive us of, bonds to frie 
kinfolk and community. These 
bonds that help us feel comfort® 
with ourselves and give us a def 
sense of place among our fellow 
man beings. 



















IGHT... 
ed from page 60 


other door opened. ‘My lights 
ent out,” Becky said. “The stereo 
’t work either.” 

r stereo doesn’t work either,” 
murmured, “That’s the kid who’s 
to save the world.” He snapped 


lighter. ‘““Where do we keep the 
es?” 


fe was something about candle- 
Lew thought, that brought out 
aracter in faces. Julie warm and 
mted, Becky so awfully vulnerable, 
DVS eager, questioning, enjoying 
iventure, Lydia thoughtful, study- 
e others as he was. He caught 
ye and she looked away quickly. 
stting a little stuffy,” he said. 
er have some air.” He stepped 
opened the door to the patio and 
mw of cool dampness swept in. 
unds like you turned up the vol- 
" Roy said, “I thought we always 
ithe doors closed.” 
iv opened a window. “You ought 
‘able to figure that out.” 

mean because the aircondi- 
off? I thought#t was only the 
and TV.” 
rything electrical,’ Lew said. 
erator, clocks, everything.” 
ashing machine,’’ Roy said, 
ium cleaner.” 
w can you tell about the vacu- 
Calvin asked. “It isn’t even 
hd in.” 

in got up. “I’m going to phone 
‘and see if his lights are out.” 
ere’s no electricity,” Becky said. 
do you think you're going to 
him?” 

» phone’s all right,” Lew said. 
1 a different line.” 

"9°? 
about the bathroom?” Roy 
“Does that work?” 
” Lew said. There was a knock- 
the front door. 
t’s that?” Lydia asked, startled. 
bably the Hutchings.” Lew got 
y never failed to amaze you, 
of today. Their sheer ignor- 
ugged at the heartstrings. He 
the door. Ellen was carrying a 
bag, Hutch had a lantern. 
he said. “We brought you some 
s and a lantern.” 
isn’t everybody?” Lew asked. He 
e lantern. “Come in.” 

2, the place looks lovely,” Ellen 
don’t know why we don’t use 
all the time.” 
2 this,” Calvin said. ““We hardly 
to sit up with the grown-ups.” 
have ginger ale too,” Roy said. 
true,” Ellen said. “I know at 
se the age groups seem to sep- 
itomatically.” 
dn’t use to be that way,” Hutch 
At least not when Lew and I 






































»w it,” Ellen said. “I was think- 
e way over—let Lew and Hutch 
her over a lantern and the nos- 
il roll in like a tidal wave.” 
nodded. “I was thinking the 
ing. Those were the days, eh, 
Say Lew, do you remember old 
and So?” 

mean old lady So and So,” 
“Old man So and So had 
id for years.” 

» Hutch said. “Run over by 
1-gallop-away driver the year 


\ snow. 


i. 


Advertisement prepared by: Foote, Cone & Belding 


The Perfect Islands Cocktails. 
They taste like you started from scratch. 


You might have had it in Trinidad. Or Jamaica. 
Or, maybe, Tobago. 
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We do wonders for your spirits. 


We start from scratch, too. But we know 
exactly what ingredients go with what fruit 
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The boys laughed appreciatively. “I more minute and I start singing “The 
like it when you talk like that,” Calvin Cowboy’s Lament.’ ” 
said. “You win,” Hutch said. “You always 
“Oh lord,” his mother said. “It wasn’t do.” 
bad enough before; now they’ve got “IT don’t know,” Becky said. “You 
fans.” say young people are hard to under- 
Lew lit a cigar. “Hutch, what do you stand, but I can’t follow anything 
hear from Joyce Brothers?” you've been saying.” 
“Had a letter about a week ago,” “We're never together,” Julie said. 
Hutch said. “She asked about you. Said “We never have any conversation ex- 
Julia Child sent her regards.” cept, ‘Where’s the TV Guide?’ It might 


“I’m warning you,” Ellen said. “One help if lights went out more often.” 


“T remember once in the other house 
the lights went out,” Roy said. “Dad 
told a ghost story.” 

“Well,” Ellen said, “what are we 
waiting for?” 

Lew’s protests went unheard. He 
was a natural story teller (continued ) 


If fame is only to come after 
death, I am in no hurry for it. 


— Martial 
















































































THE NIGHT... continued 


conditioning everybody shuts himself 
up in his own room, does his own 


they told him, wonderful expression, thing.” He was silent for a moment, 
great sense of timing. In the midst of staring at the lamp. “We always sat 
such praise, a man would have to be around the fireplace when I was a kid. 
pathologically modest not to perform. In hot weather we’d sit on the porch.” 

“Well”’ he began, “there was this “But what did you do?” Roy asked. 
old man who lived in the woods and “We used to swing a lot,” Lew said. 
one day in the attic he found an old “Really?” Lydia asked, surprised. 
chest. Actually he had only lived in the “He doesn’t mean like swinging to- 
house a couple of days—it was on a cliff day,” Becky said. “It was some kind 
—_the woods were only on one side.” of popular music.” 


Lew was enjoying the 
heady experience of enthral- 
ing an audience. He puffed 
on his cigar. “So one stormy 
night the man buried the hu- 
man heart under a_ huge 
stone.” He reached for the 
metal wastebasket, turned it 
over and began slowly drum- 
ming on it. “And three days 
later at midnight he heard a 
strange sound, softly, in the 
distance—”’ They were lean- 
ing forward, hanging on his 
every word. The only trouble 
was Lew had half a dozen 
stories going and didn’t know 
how to end any of them. The 
heart was purloined from 
Poe. The drum was from The 
Emperor Jones. He had bor- 

rowed from Stevenson, 
Washington Irving, “Jack 
and the Beanstalk’ —better 
think of something— 

Lew made his voice thin 
and high and quavering— 
that was always a good bet— 


“And in the distance . . . he 
heard ...a voice... and it 
said, ‘Who ... stole... my 
golden aaarmm?’”’ and 


he lunged forward, his arms 
sweeping the entire circle 
“YOU DID!” 

It was asmash. Everybody 
jumped. kbydia screamed, 
drinks were spilled, a candle 
was knocked over 

“Tl fix some more drinks,’ 
Lew said. “I didn’t realize 


the story was going to |! 
effective.” 

Julie 3 on h knees 
trying to j i vax off 
the u were reat,” 
he said imply 
I. 
feel s 


too 

Does that ma 
“Tt’s the fire,” Hi 

“That's wl 

ization. Before i 1en a 

hunter killed somethin 

at dow anc At 

there. Why take it som 

place? After t liscovered 

fire th hac 


clan 
Lydia whispered sx 
The y got 
down th 
said 
“It’s he 
Hutch said. “W 
wants to be alon¢ 
bathroom. One persor 
“Hutch, sweet,” 


together this evening, the bi; 


the little folks.” 
‘That’s unusual th 


1 central 


eo Be ee Be 


How VapoS 


fresh drinks. “Good thing you brought 
the extra ice cubes,” he remarked. 

“T’]] bet you didn’t have ice cubes in 
the good old days.” Roy said. 

“We had ice cubes that weighed fifty 
pounds,” Lew said. “A man used to 
come around and deliver them one ata 
time.” 

“Aw come on—” Roy looked over at 
his mother. 

She sighed. “If your father would 
only stick to lies, it wouldn’t be so bad. 


team makes 


steam vaporizers work harder 
to relieve your childs 
congestion and coughing. 
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VapoSteam takes ordinary steam vapor droplets and 
spreads them out. They cover more area than 


ordinary droplets, so dry 
breathing passages are guy” 
moistened more 
thoroughly. And 
VapoSteam contains 
famous Vicks 
medication to help 
relieve a child’s 
discomforts faster. 
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It makes steam 
work better. 
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eund said. “this was even ear- 
; m talking about a porch swing 

om the ceiling.” 
like the ones at the play- 

1 asked. 
xe that, yes.” 

staring at him. “You'd all 
) the swing,” she said. 
you mean by the good 


’ Julie said, “you have to 
| old days weren’t al- 


ydia said. “It still 
like a barrel of fun.” 
Ww went out and came back with 


ordinary steam. 







Actual photo of 
steam with Vicks 
VapoSteam. 


VapoSteam flattens 
eee dro ‘nie so 

they spread better, 

i : Tonoistins dry 
tissues better, 
help your 
child more. 





It’s when he tells the truth that he con- 
fuses everybody.” 

“Tce wagons, fish wagons, fruit wag- 
ons,” Lew said, “bakery trucks, people 
delivering eggs.” 

“I wish they still did,” Calvin said. 
“How come they stopped?” 

“I don’t know.” Lew said. “Hutch—” 

Hutch shook his head. “Why did 
they stop building front porches, and 
riding street cars, and having band 
concerts in the park? None of it was my 
idea.” 

“It was some woman’s idea,” Lew 
said. “They’re the ones who want to 
change everything.” 


‘ . 
in San 


a; ee. So ee ee 
* _ 



































































Julie said, “That’s not true anq; « 
know it.” ok 
“No? Who keeps moving the 
ture around? Who always wants Ips. 
a new card game, a new way t 
steaks?” 
“Right,” Hutch said. “Who 2 
wants to clean out the attic? Whi 
away your old football sweater) 
your Wee Bonnie Baker records’ 
A gust of wind, cool and damp, pi; 
through the door, flattening the ¢& 
flames. Everybody v 
ent, watching as the 
wavered, then snappe¢ 
in place. ; 
“T like it with the 
out,” Calvin said. “ 
thing is more fun.” 
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F323 closed his mind 
conversation, rememlk} 
There was no arguir 
point, the old days we! 
ter. Simple things wer 
fun, riding a bike, } 
catch. Strawberries 
better. Seeing a Ken}. 
nard movie and ealf 
chocolate soda afte}. 
was almost too exci 
think about. Ten 
couldn’t buy that kj}. 
thrill for a kid today] 
were given too mu}. 
soon. How could you} 
how good water co 
you never had a che} 
get thirsty? om 
Hutch was teasir} 
girls. “Look at you 
ways protesting and & 
strating about som] 
Changing things is pe} 
woman’s nature. Tak} 
The Garden of Edep 
considered a pretty] 
neighborhood in thos 
but she wasn’t satisfie 
“This is no Gar 
Eden,” Becky said, 
like to have clean é 
clean water. Is 
wrong with that?” 
“Baby, that’s the 
used to be,’’ Lew 
“Those are the old | 
keep talking about.” 
“You should under 
then,” Becky said. 
was trembling. “You 
sympathize with whi 
trying to do instead 
ing fun of us.” 
“Tye never made 
you,” he said. 4 
what you're trying 
great.” 
Becky turned 
mother, her eyebrow 
“Better cut off his 
she said. “He actuall 
there’s hope for the younger 
tion.” : 
“Hope?” Lew said softly. “) 
can’t you see? You're the only | 
have. You’re going to have to 
store when we're gone.” 
“I don’t get it,” her face v 
zled. “You usually act as if we 
real bright.” 
“You do give that impre 
times,” her father admitted. “F 
it comes to making the land 
place, I’m with you all the way 
“You say that, but still | 
throwaway bottles and weed k 
“Look,” he said. “I’m not ] 
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are 
- ‘> 




























































< too much, smoke too much. I’m 
a saint. That’s the mistake you 
making.” 

lie started choking and set down 
‘lass. 

t's the same with my family,” 
sh said. “Always putting me up on 
destal. I keep telling them—” 
hat’s it,” Ellen said. “When he 


cky was gazing at the candle 
2s with a faraway look. “I guess 
pe I do want you to be perfect. 
’s probably why I find fault so 
r mother looked at her briefly and 
at the two boys. “We all want 
is to be perfect—people, places, 
—and of course nothing ever is 
et.” 

nothing is perfect,’’ Roy asked, 
it do we have the word for?” 
that’s a good question,” Ellen said. 
ometimes,” Julie said, “when 
very fond of something, we tend 
rlook its faults.” 

ou mean I should try to do that?” 
y asked. 

hat wasn’t aimed at you,” her fa- 
said. He picked up his cigar. “I 
talk about the good old days, but 
w all that was wrong with them. 
2 was prejudice and injustice— 
more than now—only then it 
t good manners to talk about such 
i: 

hen why mention it now?” Julie 
. “Why ruin all that perfectly 
ostalgia?” 

| don’t even know what that 
s,”’ Calvin said. 

lostalgia?” Lew said. “That’s when 
remember something good, but 
2sad because it’s over. Sort of like 
bry with vinegar on it.” 

5.u mean the way you feel the day 
hristmas?” 

ie smiled. “No, nostalgia doesn’t 
en quite that fast.” 

does with Hutch,” Ellen said. 
van feel nostalgic about this after- 


here was just something about it,” 
1 said. “Something in the air—the 
of buses and the smell of burning 


v nodded. “It was a great time to 
ve,.”’ 

ell,” Hutch said, “they’re all good 
mes to that.” =~ 

» lights flashed on. The candles 
d futile and misplaced. From 
the hall came the sounds of TV 
ereo. 

im those damn things off,” Lew 
de got up and went around blow- 
t the candles. 

was so peaceful and nice,” Ellen 
‘It seems a shame—” 

}now,” Julie said. 

bere’s no reason we can’t do it 
) Ellen said. “The next time you 
}to our house, I’ll burn lots of 


ano 


le shook her head. “It wouldn’t 


n looked at her thoughtfully. 
re right. It wouldn’t.” 

w come?” Calvin asked. “Why 
Tn’t it work?” 

}cause your mother said so,” Lew 
dem. “That’s all the reason you 


tad just set the last of the elec- 
ks when Julie came back to the 
room. “I had no idea it was so 


The Presto Magic. 


It doesn’t stop at pressure cookers. 


Presto makes a lot of different 
products with a single important thing 
in common. We’ve built into every product 
outstanding features to set it apart from 
ho-hum, no-magic appliances. 

Take our Presto Mist Hair Dryer. 
To our conditioning mist for resetting 
without reshampooing, we’ve added an 
extra-large hood for extra-big rollers. 


Then there’s the Presto Vertical Broiler. 
We call it the Meat Toaster because it seals 
in flavor by cooking both sides at the same 
time. On top of that, we made it easy 
to take apart for cleaning. 





dinner for two. 


And this is where it all started. 

The famous Presto Pressure Cooker. 
The original idea is as modern as tomorrow. 
And we've even added an electrical model 
with Control Master to maintain correct 
cooking temperature automatically. 

But just like always, it cooks a surprising 
number of delicious things surprisingly fast. 
3 to 10 times faster than pots and pans, in fact. 

How’s that for magic? 


late,” she said. “You must be worn 
out.” 

“Not especially,” he got up and 
stretched. “Did I talk a lot?” 

“About average,” she said. “Oh, I 
told the boys you’d be in to say good 
night.” 

“Okay.” He went down the hall and 
opened the door. “You fellows still 
awake?” 

“I’m not even sleepy,” Roy said. “I 
wish we could stay up and talk with the 
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The Presto Jumbo Fry Pan is big. 
15” big, tn fact. Big enough to measure up 
to a meat-potatoes-and-vegetable meal for 
eight. Yet convenient enough to fit a cozy 





























~~ Our Presto Coffeemaker in 9 or 
12-cup sizes makes better coffee easy 
by making thorough cleaning easy. i 
It’s completely submersible. Has an 
open, scrubbable spout. And what 
comes cleaner than stainless steel? 























ghar ae 
fase WOR Sz os 
EE 


PRESTO 





NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 NPA. 4972 
grown-ups every night like we are now.” “Dad,” Roy said, “compared to the 

“Yeah,” Calvin said. “We sure old days, do you think this is a good 
learned a lot.” time to be alive?” 

“T’m glad to hear it.’ Already the “You heard Mr. Hutchings,” Lew 
evening had become something special switched off the light. “They're all 
for the boys. Lew grinned. In years to good. Some may be better than others, 
come the night the lights went out but don’t ever throw any away.” END 


would become a part of their nostalgia, 
to be fondly recalled time after time 
until their wives and their children 
would be able to tell the story as well 
as they could. 








Love ts flower-like 
Friendship is like a sheltering tree. 
—Coleridge 








Dacks on 
“Which one is it to be 


Miss? 


| 
A porter had taken her | 


bag and without asking had 


put it up on the roof of the 
coach that serviced the re 
sort hotels. He took her for 
gentry on holiday. 

“Tn point of fact, ve come 
to stay with my aunt in... 
what is the name of your 
main street?” 

“Lovatt. We only have the 
one street. What's her 
name?” 

“In point of fact, I’ve for 
gotten her name since she’s 
been married, but I'll recog 
nize the house when I see it.” 

She handed the man a 
shilling, and although he was 
supposed to go out only to 
the resorts, he helped her up 
into the carriage, the first 
she had ever been in, and 
they started down the ser- 
pentine road from the sta- 
tion to the town. 

They went down the hill 
and into Lovatt Street. and 
all at once she had the feel- 
ing that things were going 
to be all right here, that she 
could handle herself in 
Strathnairn. She knew what 
she needed. She had seen 
them in Dunfermline—mer- 
chant’s houses fallen on lean 





times where they put dis- 
creet signs in the window 
inviting lodgers as if they 
didn’t really care to take 
anyone in. She would ask for 
a small room and off-season | 
rates. 

“This is what we call the 
Toon,” the driver said. “Out 
there is Herringtoon, where | 
the fishing folk live. My peo- 
ple. And then out to the 
west there, where the re- 
sorts and golf courses are,is_ | 


he said, and he 
into the nar- 


yking at him, 
d then handed 


inything done, I 

1 can trust Mister 

ns to help,” he said. 

Cherry. And it would make me 
t ll you why.” 


people 
are going 
to the dogs 





He never knew he had been lanced. 

“What time do we eat here?” 

“We don’t eat here. We dine.” 

“Ooh.” And Maggie knew she had 
been lanced. 

She had gotten her off-season rates. 


Days later she lay on her bed and 
thought about the man she must have. 
Tall, that was a must, and fair. Speak 
clear English. a must, and have. if pos- 
sible, one of the fine historic, even noble 








For years people have crunched animal 
crackers. Why shouldn’t dogs enjoy People 
Crackers? Good idea? We thought so. So we baked 


up nourishing little crackers shaped like the people 
in a happy dog’s life. Now your dog will love mailmen, 
milkmen, policemen—even dogcatchers! 


French’s®—providers for pets for over 70 years. 





Poshtoon.” 

As they neared the busi- 
ness district. more and more large 
houses displayed little lodgers’ notices. 

“This would be it,” Maggie said. 

“Then your aunt’s name would be 
Bel Geddes.” 

“Yes, of course.” 

“Mrs. Alexander Bel Geddes.” 


“So she is.” 
“And she would have died. oh, eight 
or nine years ago.”” He smiled at her. 


stumps of teeth showing through the 
redness of wind-whipped lips and face. 
But the house was larger than the rest 
of the houses around it, gray stone 
parapets, dark wood, gloomy but r 
suring and respectable. 


154 


‘Aye, m very sure it would.” 
They recognized one another from 
the star 


Looking back on it, when she was far 
enough away from it to look back on it. 
she always relished two little pliskies 
she managed to play on young Ronald 
Bel Geddes, who was manning the 
front desk. 
“Is it Miss Drum? Miss Drum. is it? 
As in bass drum!” 
“As in snare drum.” 
And what, if I may ask, brings you 
here? Fishin’, the waters, golf?” 
Huntin’.” 


Scottish names. While she was lying 
there the light came in, the extraordi- 
nary light of late afternoon in the north 
of the country, golden light flooding in 
the room, the gloamin’ tide they called 
it in Pitmungo, and she knew, she was 
sure of it then, that she would find the 
man she required. 

Her heart was set on an eligible Gael, 
but the problem she discovered. was 
finding one. The Highland boys either 
went to sea or worked in the great re- 
sorts and never seemed to come out of 
them. 

And the weather was no help. For 
days the wind came smacking off the 


























































firth, coating the stones with salt. 
the wind wasn’t blowing, the 
clubbed in, filling the long cres 
harbor with damp. The bonging of 
buoys out beyond the harbor becai 
some nights more real to Maggie th 
the beating of her heart. 

The winds and occasional sun 
given her skin a glow she had ne 
known in Pitmungo and her close d 
had given her a lean delicacy that sa 
unless she could do something abou 

would send her over the 

into looking wasted. 
money was running out 
When the weather 
right, she went out ev 
| afternoon through Poshte 
| trying to appear at he 
there, as if she had a reag 
to be on the grounds of 
resorts. Those were the 
dest times. No one no 
her but the caddies on 
links, and she had made 
her mind that she was ni 
going to have anything 
with a man who would 


money, canny to the bt 
of eccentricity, by nur 
the last of her pennies ¥ 
the care of a mother nur: 
her firstborn, she juc 
that she had two weeks 
to her when she had fe 
him. 

It had been a dismal | 
for her. She had walked) 
to Fiddich House, the 
thest out of all the rest 
and when no one was ft 
seen there she had gon 
to the edge of Rothesa 
course and down to 
sands along the firth. 
beach, as she feared it wy} 
be, was deserted. 

The Strathnairn 
endlessly blowing in 4 
the sea, chilled her 
and her hopes and her h 
She found a high dun 
the links, a pocket of § 
and when the wind s 
ened a bit she had, for 
first time since she had 
in Strathnairn and ne 
her bed, the sensation ¢ 
ing warm. She opener 
tweed coat and let the 
play on her and then ¢ 
her eyes and listened t 
water hissing up the s 

When she woke he 
there. down at the ed 
the water, doing some 
curious to the sides of a 
rock standing several 
out in the sea. One de 
movement. as if he were turn 
large screw and then putting 
thing into a creel, an odd move 
and she knew without any ¢ 
while watching him, that this wi 
man she had come for. 

He was wearing a kilt, and it 
her smile because she had never ; 
man in a kilt before. He was t& 
Pitmungo standards very tall, a 
or two over six feet, and lean. Ey 
Highland standards lean, but the 
a heavy-boned quality to the lea 
a wind-burnished hardness to i 
made it different from being th 
was down to sinew. The (conti 
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it 

‘ 

1} sun 

Hi Clear {fall Ki sh 

| is t > 
of the natural aris 

W Ne; fit 

he was startle head 
flying up, eyes wide, like a 
deer caught in a clearing, 
and then very quickly, with 


out seeming to move at all 
he slipped around to the far 
side of the rock. In his haste 
he was forced to leave his 


creel behind and that, Mag 





vie understood at once, 
would be the tool she would 


have to work with 





She waited for him to 
come around the rock again 
The water where he was 


standing was deep, up to the 
hem of his kilt, and the wind 
was up again, waves slap 
ping hard against the rock, 
and he was getting wet. It 
was a question of time and | 
tide. Time was passing and 
the tide was flooding in 
“What are those horrible- 
looking things?” she called 
to him, but he didn’t answer 
“T said, you behind the 


rock, what are these sea 


things you're collecting 
here?” 


“You 


are,” he called to her. His 





know what they 


voice was angry and she was 


surprised by that, too, be 





cause she thought it would 

be softly shy. 
“T don’t. I've never seen 

such things before.” 
He came a little of the way 

around the rock for a fleet- 

ing glimpse of her. “Barna- 

“Now you 


cles,” he said. 


know.” 

What do 

you do with them?” 
“What do I do 


them?” His voice was sar 


‘They're ugly 


with | 


castic. He came fully around 
the rock and was studying | 
her. “I eat them. Now do _ | 
you understand?” 

been to the 


“Tve never 


she said. 


| 
H. came fully around the 


stone but stayed in the wa- 


sea before,” 


ter. He seemed embarrassed 
by his bare legs, but he 
out. The 
*“And how do you like it?” 
“Very much, but I’ve never | 
iti 
I love the sea,’ he 
noticed his face col 
emotion. She had never 
say “love” that way before 
And then there was not! 
He stood in the water, ha 
if to astranger, and s 
that sounded genu 
in and 
I es, occasiona 


ld appreciat 





would come 


water was freezing cold. 


ye€en in 


said, and she 


yr at his outburst of 


mal 
to say 
1 
ealed 
} 
notn 
r ihe 


washed 


i ANeESS 
é way a 

Ic 
out of there?” 


1 must be freez- 


d roke the silence in a 
[he simple fact was that 
come out. There’s no more 

barnacles anyway.” 
is surprised at how much taller 


of himself to a stranger. “I suppose a 
man can get himself dressed?” 

She went around behind the dune 
and waited. In Pitmungo the men took 
their tubs in the living room in front of 
the fire and here was a man who needed 
privacy to put on his knee socks. She 
waited and waited and when she came 
back around the dune she saw he had 
started down the shore away from 
Strathnairn. She had been dismissed. 

The dunes ran parallel to the sea for 
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he seemed when standing near her. 
Once again, the silence fell between 
them. He wanted to put on his socks 


but he was shy about doing it in front of 


her, and they stood by the basket of 
barnacles. Maggie could think of noth- 
ing genuine to ask about barnacles. She 


pointed a 


ss the Moray Firth 
what are those?” 
Why, the Highlands. T 
l *xact,” he said, with a great 

My family were driven 
from there like cattle out of a field. The 
Highland Clearances 


nd died 


he Cromarty 


leal of heat 


They came here 
ath.” His 


-aling so much 


J 


Froze to face 


at least a quarter of a mile. He was on 
the sea side of the dunes. If she ran on 
the landward side it would be possible 
to be waiting for him where the shore- 
line curved and the dunes ended. She 
ran. She stumbled in the sand and over 
the stones, but she ran, knowing that 
she’d have to arrive enough ahead of 
him so that she wasn’t gasping for air. 

He was far more startled to see her 
the second time than he had been the 
first. He looked at her and could not 
account for it. “You want the other 
way,” he said at last. “Strathnairn is 
the other way, Miss.” 

“But I could have sworn... 


| 


7 

“No.” 

He balanced the creel on one shou 
der and then the other, on his head an 
then on one knee and the other kne 
conscious of appearing ridiculous, ax 
it angered him. 

“T’ve never seen a man wear a ki 
before,” she said. 

“All sorts of men wear them,” 
said, as if she were arguing with him. 
was in the army, the Cameron Hi 
landers’’—he seemed bitter about tha 
and they let me out 
sent me home in this.” 

“At least it didn’t cos 

“It’s all I have, do y 







































understand?” He made 
very plain then. “I h 
never been able to e 


enough to buy anything e 
now do you understand w 
I mean?” 


| A n old stone wall bloc 
the passage down the sho 
He stepped over it and w 
he was on the other side 
about to say good-bye, §) 
held out her hand to hj 
and he looked at it and 
her and took it and help 
her up over the stones. 

he did, some of the bari 
cles spilled from the cr 
onto the sand. She kr 

down at once to help pj 
them up. 

“Stop it,” he said. “Lae 
don’t do that.” 

It was her turn then, af 
she made it as plain as # 
knew how to do. “I am n@ 
lady.” 

He looked up at her § 
denly, in that open, suf 
cious way, doubtful and 
believing at the same 7) 
ment. He didn’t know Ff 
to hide things, she realiaf> 
he never was taught. In 
mine towns you learned y 
soon in life. 

“T earn my way. If 
working woman.” She go 
then. “How do you pref 
these?” 

“We boil them in sea 
ter and eat them bec 
we are hungry. The begg¢ 
lobster they’re called.” 
started down the shore 
and she came after 
When he heard her 
on the pebbles, he tu 
around to face her. ~ 
that makes me a begga 

He had to be faced u 
now or it was over—forr 
What to do! 

“Hunger is a good |. 
ter,” Maggie said. He lof ~ 
at her in a different 
and she was conscious of it. “P 
is no crime. Poortith is no shame. 
so a man tries.” 

“And poortith is no excuse.” 

He picked up the creel and st: 
down the shore, and when she foll 
he let her come this time. Ahez 
them, sheltered at the base of a 
studded headland, a stone house s 

“That’s it,” he said. “That’s y 
poortith puts you.” 

She was disappointed. She 
thought of a little house somew 
but this was a cave, a cairn, a p 
stones craftily put together, but 
of stones nevertheless. 










































‘hey both knew the next step, to go 
the cairn or not. He didn’t move 
. Maggie wouldn’t move. “All 
it, come then. Knock the wet sand 
* he ordered. “Here, I'll help you.” 
e lifted her boot, small and 
id to the middle of her calf, and 
at once the intimacy of what he 
-doing, holding a woman’s foot in 
and in the semidark privacy of 
own house, overwhelmed him. He 
ped her foot and looked away. 
use me,” he said. 

is clothes were hung on pegs, and 
shelf fashioned from driftwood, 
cently out of place, there was a 


Ah, you wear a hat.” 

hy not?” 

here I come from, only the earl 
| his sons wear hats. Miners don’t 
e hats.” 

ell, I have a hat,” he said, his 
turned away from her. It was a 
tiful hat, soft and yet able to hold 
shape, an arrogant slouch to it, 
a band of grouse feathers around 
crown and a silver medallion on 
side with the tip of a red deer’s 
bristling from it. “One day I 
rd that a guest of Lord Monboddo 
from his boat shooting geese and 
next day this came in with the 


» 
> 


And did he drown? Would you 
ir a dead man’s hat?” 

Poortith can’t be picky,” he said, 
they looked at one another and 
hed. It was easier after that. 

e lit shark-oil lamps and with a 
ched white branch he stirred the 
simmering over the fire. The pot 
lled of the sea, of tidal flats at 
tide, and of iodine. 

Kelp soup.” He lifted several 
ds of seaweed out of the pot. 
here was no other word for it, 
ggie thought; it stank. 

I think you'll like it,” he said. 

e sprinkled the soup with dried 
lettuce that would serve as salt 
herbs and then handed her a 
e whelk shell that would serve as 
oup bowl the way the poor used 
rds in Pitmungo. 

No spoons,” he said. “You sip it 
the buckie shell.” 


e smell was very strong, totally 

he sea, like being inside something 

m the sea. He watchéd her and 

» drank it all. She wanted to say 

ething but she couldn’t manage 

mouth. She was glad that it was 
k enough so that he couldn’t see 
tears come to her eyes. 

dunger was indeed, a good master, 

iggie thought. 

‘Och, good,” he said, and poured 
shell full again. “Do you know 

re’s people along the coast won't 

ch the stuff?” 

he sweat on her brow was very 

lous now, running in rivulets down 

- face and wetting her linen collar. 
wanted very much to go outside. 
hadn’t intended to get up but 

» did and went toward the door. 

Don’t open that,” he said. 

Why not?” She almost shouted it 
im. 

Can’t you hear it?” 

Rain was lashing against the walls of 

* cairn and the surf was pounding, 
she had never noticed it. She came 

*k and sat down again and took off 

* tweed jacket. The sweat outlined 

- breasts against the linen and she 
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didn’t care. His eyes rested on them 
for that one moment, and her eyes met 
his and he reddened and turned away 
again. 

“You don’t have to be afraid,” he 
said. 

What a thing to say to a woman, 
she thought; he would really have to 
learn. 

“Of the storm?” 

“Aye, of the storm.” 

The rain had passed as suddenly as 
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it had come, and the silence it brought 
with it made him uneasy. The respon- 
sibility of having her in his house, try- 
ing to keep his eyes and thoughts where 
they belonged, was too much for him. 

“You can go now,” he said. It was 
clumsy of him but he knew no other 
way. He opened the door and the fresh 
wind was a blessing to her. He didn’t 
know what to say or what to do. What 
did one do when a lady left one’s 
house? 


“Thank you for my tea,’ Maggie 
said. 

“Och, the tea.’”’ He slapped his fore- 
head. “I have the water on.” 

“Next time then.’ That was it, the 
opening she had been looking for. 
“That’s a promise then.” 

“Aye,” he said final 

“Tl bring out a tea cake. 
then. Until next time.” 

“Next time,” he said. 

“Do you know 


Good-bye 


(continued ) 
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place. Yes, she 

it 
famou ame, a very fine 
ry fine family so I’m told. 


and scholars and 


4 clan, I guess.” 


Oh, ves, a clan, of course. The Cam- 
erons of Loch Something-or-Other.” 
“Tell me something,” she said. “Are 


He thought about it. He looked to 
the mountains now lost from sight in 
the clouds. 

“Well, they all are, aren’t they? 
Then I am,” he said, and wondered 
why she smiled that way. 


She gave him three days, making 
herself visible along the docks of the 
Toon where she knew he must come, 
walking the sidewalks of Lovatt Street 
until she felt her legs would collapse. 
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The leather of her boots was gro 
dangerously thin and then in May t 
resorts began to fill with fisherm 
from England hoping to kill a big sg; 
mon in the leased salmon rivers t 
run in from the sea through the fore 
to the south. Mr. Bel Geddes told M 
Drum that he soon would be forced 
raise the price of her room now 
the fish-killing season was upon the 

“But I don’t see any fishermen sta 
ing here,” Maggie said. “You have 
rights on any streams.” 

“They stay here just to say they’ 
been in Strathnairn for the spring s 
mon run. I expect you to believe tk 
as much as I believe you came here 
hunt.” 

“But I did, though. I have spott 
my noble stag.” 

He let her stay on another week 
half rates. 


QO, the morning of the fourth d 
she walked out through Poshtoon, o 
the wind-raddled links and down to 
sea and dunes toward the stone ho 
The wind from the firth was cold, f 
erything about Strathnairn was cd 

The stone house was empty. 
cold, as cold as the tomb it was. P 
still smoldered in the fireplace; 
must have missed him by less than#® 
hour and she was angry with him. 
should have come for her, he sho}! 
have stumbled across her, he sho}! 
be here waiting for her. She put st: 
on the peat and when it caught 
burned what was left of his driftwe 

The shadows thrown by the du 
were long and deeply blue, and it 1{¥ 
much later than Maggie thought it 
when she saw him standing on the sf 
ward side of a dune staring savag 
at the sea. The anger in his face 
cited her, because the man she nee 
would have to be capable of anger. | 
went up the dune and stood beside 

“I came for my tea,” she said. 
tried not to show his surprise but 
was beyond him. He went back to s 
ing out at the sea. 

“What is it? What do you see the 

“The salmon,” he said. “I can} 
them out there.” 

He looked at her to see if she 
lieved him. 

“T can smell them. I can smell 
ter that spawning salmon have bee 
I know where they sleep at night. 


“T’ve never caught one. The 1 
own the salmon streams, the lairds 
the fish in the sea.” 

“No one owns the fish.” 

“The lairds own the salmon anc 
Englishmen kill them.” i: 

“God put the fish in the sea. It Fi, 
fair.” 

“Aye, well. I suggest you go tell 
to the water bailiffs.” 

“What would they do to you i 
took one and they caught you?” 

“Three months in jail, a little th 
ing sometimes when the bailiff c 
the door on you, and worst of 
five-pound fine.” 

“T would do it,”’ Maggie said. 

“What?” 

“IT would get me one. I don’t 
what the risk,” she shouted. ‘Hb 
didn’t talk the rest of the way bus 
knew where his mind was. 

“What is your name?” 

“Maggie Drum.” 

“A very fine name,” he said ai 
pause. “There used to be a man i 


i 


= 


nt named Drum. He was hanged 
nething or other.” 

in imagine.” 

at I meant by bringing that up 
at he was very brave when he 
opped.” 

lecided to close his mouth. They 
nto the cairn. “Someone’s been 
he said. “I can smell pine and 
no pine. They used it all up.” 
1 sound like the papa bear com- 
me.” 

. they must have been here for 


> 
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»y was me, silly.” 

there it was, exposed to him if 
lerstood what she was saying, 
ie had sat there in darkness for 
waiting for him to come. She 
him nervous but he was happy 
is here. He had been dreaming 
her in exactly the situation he 
w in, alone with her again, and 
‘ams excited him and frightened 


scame an afternoon ritual with 

the tea with the loaf of bread 

ught out from the town each 

nd he was hooked, her fish, but he was 
shy one, swimming about at the bottom 
pool, not really knowing the gaff was 
him, that she despaired of ever landing 
fore Rodney Bel Geddes put her out of 
»m. There were things she could do, she 
and both of them dangerous. She could 
Rodney up the narrow stairs in ex- 
‘for her room; that she was certain of 


SL Fy 


tT 


MO eT Ulu 


: 

he could ask Mr. Gillon Forbes Cam- 
marry her straight out, but that, she 
ould never do. Even with the hook in 


She wondered if she was always 
going to have to provide the finishing 
force for whatever it was they started. 

He had beached the boat and once 
in it Maggie began to wrap the greased 
line around her legs. What astonished 
him was that she had gone right at it, 
not asking him to turn away, and it 
was hard for him not to look. Gillon 
felt ashamed of himself; she so trust- 
ing, his mind so rampant with thoughts. 

“And what did Mr. Drysdale say?” 

“He believed it all. He wanted to 
take me over himself.” 

“He would. The man is a notorious 
lecher, you understand.” 

“Aye, I know that,’ Maggie said. 
What did she mean by that, he won- 
dered, but said nothing. 

It was an acceptable story, they both 
felt, a credible cover for the day’s 
work. She was a student of Celtic- 
Gaelic heritage. Accordingly she went 
to Mr. Drysdale, the senior water 
bailiff in Strathnairn, for advice about 
Holydeen Island, which she was led to 
believe was a treasure house of Celtic 
lore and artifacts, much of it not even 


catalogued. He had bent her ear over a half- 
dozen shandygafts. 

“And would a Mr. Gillon Cameron be an 

acceptable boatman to take me across?” she had 
said. The bailiff was startled. 

“Why him? Why that Highland beach beggar?” 

“I’m on a tight budget, Mr. Drysdale.” 

“But let me take you over. For nothing.” 

“J have given my word to Mr. Cameron and my 
word with me is my word,” Maggie said. Mr. 
Drysdale respected that. Now when they were 

seen together in the salmon waters not only 

did they have a story, they had the bailiff’s 


suth he’d break the line and run. 
on?” 
urp?? 


blessing. It was, indeed, acceptable. 

“You'll have to help me with this,’ Maggie 
said. The net had to be wound around the 
upper part of her body and then hidden be- 
neath a blouse and jacket. Gillon wrapped 

the knotted twine softly around her and 

despite every effort on his part he felt the 
weight of her breasts and found that his 
hands were trembling. His lips were nearly 
touching her neck. 



















sn’t the selling, it’s the killing. All my 
ave wanted a salmon for my own.” 
if you got it, could you sell it?” 

| there are those in Herringtoon that deal 
| I think. They pay the water bailiff, I 




























But it’s very dangerous work.” 

/ does it pay well?” 

\hey’re big enough, yes. Very well.” 
were to arrange some way so you could 
ar salmon and sell it, too, would you 

: or two?” She recollected the offer of Lee 
» MacAdams. ae 

1 arrange it?” Ot 7”, 


Without 
Endust® 


5, me. You know where the biggest % : as 
in all of Scotland hide don’t a “EF 

uld you, Gillon?” ft 

s,” he said, “I would.” ‘ a 


voke him as the sun was rising. 

ered the cairn and looked down at “ 
e never stirred, although his face 
troubled. The fishing lines were 
| all across the floor, and she realized 
t have been up for most of the night, a 
( she had been. She was sorry to wake him. 

at did Mr. Drysdale say?” Gillon asked. He 

open his eyes. 

said you were a capable fellow with a propen- 

r stealing a few shellfish now and then, but a 

‘aman and someone I could trust.” 

pensity.” But Gillon smiled. He got up. “Turn 
please.” 

idn’t like to have her see him arrange his dress and 

nis face, it was too personal a thing. 

ibicked up a bobbin of fishing line and headed with it 
door of the cairn. At the door he turned back toward 
don’t like this, Meg.” 

en the ‘sportsmen’ want a fish they get a fish even if 
flave to get the torches out at night; didn’t you tell me 
said. Gillon nodded. “Then today we're ‘sportsmen.’ ” 


Advertisement 







“The question is .. .” He had nothing to 
say. “The question is...” 
“How long it will take.” 


G itton was spared. “Four hours out 
and four hours back if the wind is 
right and the tides are right and if 
we don’t—don’t—” 

“Drown.” 

In half an hour they were out of 
the inlet and in the open sea. With the 
small sail up and Gillon hard at the 
oars they made very good time. For 
all of Gillon’s slenderness, Maggie could 

feel the boat leap each time he pulled 
on the oars, and she was impressed 
with his wiry strength. 
“Shouldn’t you pace yourself, Gil- 
Jon?” 

“T can do this from sunup to sun- 

down and never stop,” Gillon said, and 


she was impressed again. He would do; 
he would do very well. 


“Oh, God,” he suddenly said. Maggie 


was alarmed. 


“What is it?” 
“Drysdale. His boat’s at sea and he’s 
coming our way.” 

“Let him come.” 

“You don’t understand,” Gillon said. 
“On the water, Mr. Drysdale is God.” 

The cutter was bobbing above them 
a few minutes later. The crew leaned 
over the side to check the contents of 
Gillon’s boat. There was nothing to 
see but a gaff, which was allowable 
landing equipment. (continued) 
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MAGGIE DRUM continued 


“Boy taking good care of you?” Mr. 
Drysdale called. 

“The boy is doing well.” 

“Cameron? See that you look after 
Miss Drum the way you would your 
own mother.” 

Then Gillon saw with cold horror 
that part of the fishing line that had 
wound around one of Maggie’s legs had 
become unwound and was trailing from 
beneath her skirt along the bottom of 
the boat. 

“T came out to tell you something I 
neglected last night,’ Mr. Drysdale 
said. ‘“‘Make sure she sees the wonder- 
ful statue to wee Bobbie Bartle. You 
know it, Cameron.” 

“Aye, sir.” 

“I’m sure you do,” Mr. Drysdale 
said archly. It was an accusation of 
poaching for grouse on the island and 
all the seamen were smiling. 

The line had unraveled further, and 
Gillon knew there was nothing to do 
now, as absurd as it was going to look, 
but to pick up his oars and row away 
from the cutter while they were still 


talking. 
“Don’t forget our drink, Miss 
Drum,” Mr. Drysdale called after 
them. 


“That was childish of you,” Maggie 
said. “An old man makes a few little 
winks and nods at a girl and you pull 
up your oars in a sulk. .. .” He had 
been pointing at her feet and she fi- 
nally looked down. 

“Oh, dear God.” 

“Aye, dear God.” 

He rowed in a kind of sullen silence, 
taking his anger out on the oars and 
the sea. “What is all this about a 
drink?” 

“He wants me to have a drink with 
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him at Highland Lodge and tell 
all the secrets I found on Holydee 
Island.” 

“But, my God, the man must b 
forty.” 3 

“Aye.” 4 

She felt the boat leap out from be 
neath her again. 

“Are you going?” he asked. 

“Aye. Is there any reason you sho 
care?” 

Her words fell like a dry fly on fas 
deep water, as light and dangerous 
that. 


H. didn’t rise to the bait. A 
or so from the island, the sea was 
protected and rough. Gillon rowed 
til the veins stood out in his foreheai 
The wind shifted and the canveé 
moved around, hiding her from 
for a moment. He was happy for th 
privacy; he needed to be alone wii 
himself. 

They beached the boat down fro} 
Holydeen harbor so that Maggie co 
unwind the fishing lines from her lef 
and Gillon could hide the gear in tl}, 
brush up from the beach, and the 
they walked down the shore to tlh 
town. A man in a gig was waiting f] 
them. 

“You would be Miss Drum and tl] 
would be your caddie, Cameron,’ } 
said. “I am Mr. Comyn, your guii| 
compliments of Mr. Drysdale.” } 

“I am no caddie,” Gillon said. }} 
was furious when he saw her fo 
teeth flash in a quick grin. She had | 
right to do that. 

“There is only room for one besic 
me in the gig,’”’ Mr. Comyn said, hel; 
ing Maggie up into it, “but we'll } 
slow and your boy can trot along I} 
hind.” Maggie didn’t dare to look bah 
into Gillon’s face. 


| 
: 


| 
| 


ae > 


“hey covered all of it that morning, 
‘famous vitrified fort, the Pictish 
ch, the Bothwell Cross, wee Bobbie 
tle’s statue, a Celtic shrine in the 
Idle of a small clearing. 
he could hear him, all the time, 
king for air, his feet pounding the 
igh path, kicking loose stones, hang- 
| on. 
| the late afternoon they carried the 
®ks and net and lines across the 
ich to the boat. 
‘Would you like to start tying the 
ks on the lines now,” Gillon said, 
on they were out at sea. 
es, yes, please!” It would give her 
rk to do while the water hissed un- 
the floorboard. 
t would be a hard trip, Gillon ex- 
ined to her, but not a very dan- 
yous one if aman knew what he was 
put. 
ust go by the rules,” Gillon told 
“Never test the sea. You must be 
Wnble before her.” 
heir goal was to get a mile or 
lout beyond the spilling mouth of 
% Buckhorn River by twilight—the 
in’ tide when the sun would be 
in the water and they would be 
llowed in its golden blindingness, 
"den in that troubling light and by 
| high chop of the sea—and still be 
* with light enough for them to 
By. 
t was a belief of Gillon’s that some- 
‘bre out at the far mouth of the sal- 
rivers, somewhere between the 
salt of the sea and the full fresh 
the rivers, was a compromise point 
#the sea, a holding station for sal- 
Wa, where the fish readied themselves 
the fresh water after their long 
% from the open seas. 
en they left the cover of Holy- 
in, the swell suddenly hit them 
jadside and the boat began to roll. 
ion saw Maggie look up suddenly. 
ightened?” 
Are you?” 
No.” 
hen why should I be?” 
1s suddenly as the swell had hit 
m he felt he loved her for that. 
Excuse me,” she said and, using 
t of the sail as a shield, she vom- 
{her lunch. “That ends that,” Mag- 
said, and he loved her for that. 
ow would you put the prawns >on 
hooks?” nig 
was asking a lot of her. Some 
e dead and some smelled and some 
jirmed and thrashed for their lives. 
studied the little shrimp and, 
rout asking him a question, began 
ing them on the barbs. He watched 
bent to the job, never looking up 
n it when the boat heeled far over 
dne side. He really loved her for 















T couldn’t have come this far with- 
_you,” he called to her, the wind 
that strong. 
ere’s a long way to go,” she said 
to him. 
et him ponder on that one for a 
le, she thought. 
le had read his winds and tides 
. When he dropped his sea anchor 
he water outside the estuary mouth 
looked from the front of the boat 
toward Maggie, he could see 
hing but the fragment of a silhou- 
. He was blinded, and they were 
kked in the sun’s slanting glow. 
on was very excited. 
They’re here, I know that,” he told 
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you wash them by hand. And it 
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up to ten hours. Then it goes 
into the wash cycle of your 
choice with fresh, clean water 
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And when you need something 
washed ina hurry, the special 
Rapid-Wash cycle puts your 
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cycle in only ten minutes. 

You'll never have to do the 


her, and she believed him. There was 
a way he went about it—looking over 
the sides of the boat, sniffing at the 
water, reaching down to feel its tem- 
perature, tasting it for salt—that made 
her think of fish, of salmon. 

“Give me a line,” Gillon said. “This 
is the place.” 

The line was in the water no more 
than a few minutes when the fish 
struck. They felt the shock of it, a 
thump through the boards of the boat, 


messy job of cleaning the filter 
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washing is done. And the 
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in one load. 
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and then the line began to strip out 
of the boat. 

“He’s running now,” Gillon shouted. 
“He has the hook. Hold on.” 

His face burned with excitement, his 
eyes were wild with it. When the fish 
had run as far as the line would allow, 
there was a second shock; the hook had 
held, the fish had stopped, and the bow 
of the boat was pulled down toward the 
water. 

“Tve got my giant,” Gillon shouted. 


With Gillon using the handlines, it 
was a matter of simple strength, his 
against the salmon’s, and of the hook 
holding fast. Pull, hold, secure the line 
that had been retrieved, and then pull 
again. It was hard work; this was a fish 
determined not to die before reach- 
ing its natural home in the fresh- 
water river. 

It wasn’t the way Gillon wanted to 
do it but the way he was forced to do 
it. (continued) 
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“We can go now,” he said to Maggie. “This is the hard time, see. Are 
prepared for it?” 




















































“Yes.” 
“Can you swim?” 
“No” 
“Nor can I.” 
and felt the wood against They were very quiet then. He didn’t tell her that he was testing the 
Jae ; shov g them with sparks but she knew. The boat was riding terribly low in the water. Gillon picked 
etn { | ncoiled its life. It the cars and began to row. It was heavy going. He wanted darkness now; 
inianesid > it to ain its balance in the sun had set but darkness wouldn’t come fast enough. Each pull of the oars 
ually dea cne more pull toward safety, but true safety lay in calm seas and darkn 
1 SOIT) fish. ‘“Forgi ie turned to Maggie. “I “How do you feel?” Maggie said. 
= Pen cari: “T don’t know. I never know how I feel,” Gillon said. “Sad 
mhecashiwas-a aie - el r six feet and de eight on think. I don’t know why.” 
the hool aff. With a sudden tremend: “T know how I feel. Very happy. I know why you feel sad.” 
close to cau boat to tip and spill thez “Why?” 
Gillon got { and upper part of the fis “You had your dream of catching the great fish, and n 
sideboard and was holding it there, resti nce again you've done it and nothing lives up to the dream, does i 


Gillon said he didn’t know, he had so few dreams. 


the salmon thumped hard against the side of the boat, once 


more compression of muscle left, one last spring of “No, nothing does,” Maggie said, “and the sooner 
“T can’t hold him,” Gillon cried out. “Oh, God, I’m learn that the better off you'll be.” 
going to lose my fish,’ and was conscious of some “Don’t move,” Gillon ordered. ‘““Bend down 


thing swishing dangerously close to his ear sit still: 


the tail of the salmon, he thought—and heard A 
A circle of cold whiteness bloomed on 


water ahead of their boat and began 


a thwack, a hard wet smack of wood and 
fish, and the struggle was over as sud / ‘ 
denly as it had begun. He put both — XN move across the tops of the waves 
feet against the gunnels and slid the / 5] Brin LF back the N ZB ward them. 

salmon the rest of the way into the , ’ NX “He has us,’ Gillon said, and } 


beat and then he saw her putting a down his head, and then the bri 
the oar back into the oarlock J We AG 9 1 ne. 


ness seemed to explode in the b 


“Ts that what you did?” ‘sy a stunning white coldness of lig 
She nodded Copper and silver are special. That's why they Cee they were ringed in it, and the 
“You came close to hitting [—% deserve to be taken care of with evan -iallale) SS - = on. aS 
ee pee Ae HEL, :// J special. Twinkle. It has a unique formula that does more WRASSz ‘He ‘has us Gilleneaet 
Fee ea than just remove tarnish. It makes copper and silver "They have nothing,” Mas 
I was nearly your sal | shine like new. Long after it isn't. Winkle Cream for Silver. said. “Row.” 
mon. P - 4 “He knows,” Gillon said. 


Twinkle Copper Cleaner. For the best shine possible. 


was in despair. “Drys 
knows, he knew all along.’ 
“No one knows,” Ma 

said, and her voice was v 

hard and cold. “If they ] 

us, the light would be on 
now. Now take that sail de 
and row.” 

He felt foolish about the 
and leaped to pull it down. 
erything was running agai 

them, the wind and the curre) 

the weight of the boat, the lach}- 
a sail, but they moved out into 
firth away from shore, fighting to}. 

beyond the sweep of the light. 

“Oh, God,’ Gillon said, and 
down the oars. 

“What now?” She was angry v 
him. 

“Don’t you hear it? Drysdale’s 
ter is in the water.” 

“He can’t find us out here.” 7 

“He can if he has the light. The jj; 
of it is, he’s coming out to save you fy, 


“Tt had to be done 
“Aye, it had to be done.” 


ee fi 


ae 
Om 


They looked down at the 
fish in the bottom of the 


Na 


ier 


TT 


boat. It was by far the big 


#, 


est salmon Gillon had ever 
seen. It was a cock salmon, 
and old. 

“I feel sorry for you, old 
cock,” Gillon said, “coming 
all this way and dying in the 
doorway.” 

He looked up at her. 

“But it had to be done,” and 
he smiled such a sudden sweet 
smile at her that she smiled 
back and thought, You sweet 
fool, you sweet romantic man. 

“Better us to get him than them, 
she said. 

“What makes you so angry with 
them he asked 

“T don’t like the way they look at me.” 

“And how is that? 

“They don’t see me when they look.” 

“Aye, I understand.” 

“But one day I'll make them see me.” 

“Och, who cares? Who cares at all? 


find me. Go on, now, Gillon, row.” § 
“We've got to get rid of the fi 


‘ 
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“I care.” S21) ; Gillon said. “We have got to get 
“One day they closed the mussel beds at the Kyle of rr al Du evidence out of the boat.” 
No one would say why. We were living on mussels then. So \ He stood up and came down the t 
one night when we were hungry enough and it was dark to where Maggie was sitting to s 
enough, sieet and snow, my mother went to the beds at the tail of the topmost salmon. 
low tide and f eel with mussels. On the way home started to pull and she held him 
a water factor, f th uiliff’s boys, ere » behind and the arms with a grip that amazed | 
cut the straps on her creel. The loss of the wei eta Sibi inate. “You don’t throw those fish 
den she fel! backwa 1e water. By the tim ot home Advertisement Those fish are as much my fish as y 
she was frozen. Sh xt weel fish.” 
And what did you do about it?’ He would not let go of the salmon. 
He lowered h ng. “Tf those fish go over the side,” she said, “I go with them.” 
then you ki at lo about ’s kill a ver of their salmon now.” He dropped the tail of the fish and went back to his oars. 
i ilon’a theo 2 , “It’s me who'll spend the time in jail,” Gillon finally said. 
oO ory prove id fresh water mingled “And it’s me who’ll wait for you to get cut.” 
ae ae pea : it and then dropped away What did she mean by that? Gillon wondered, but he rowed on, and s: 
PaIETIESS below xt hi lled three more salmon, he knew, if everything continued right, they would begin making their turn 
m big, the smalles M Herringtoon, picking up the favoring winds and currents. Maybe, he allo 
bee ‘citing, a rag over. All his life he had himself to think, just maybe .. . And that was a mistake, because as soon ai 
ne great sal he had done it four times thought it he heard the thumping pistons of Drysdale’s engine pushing the cu 
felt territ 1 a little puzzled at him- into the waves. There was no searchlight, only a large sea lantern on the | 


and when the ship was perhaps a hundred yards away Gillon reached out 





iled Maggie forward on top of the 
mon. 


Och, Gillon,” she said. 


Quiet,” Gillon ordered, “don’t 
e,” and she lay there groaning to 

‘self. But he wouldn’t let her sit up 

hil the lantern was gone. 

He'll be back,” Gillon said. ‘“They’re 

king a search pattern in the water.” 

‘Why did you do that to me?” 

To hide the reflection of the fish 

les from the lantern. They shine 
> fireflies.” 

Yes, good, but you’ve ruined my 

ely tweed suit.” -- 

It had to be.” 

‘Aye, it had to be,” Maggie said. 

‘I want to hoist the sail again but if 

0 we could swamp. We can be spot- 
by the sail but we also can run 

ore the wind. Well?” 

‘Put up the sail,” she said. It was 











brave of her, he thought, and again 
was aware of his love for her. He went 
to work swiftly until the sail was rigged 
and the wind hit the canvas with a slap. 
There was a moment when the boat 
heeled over and water began running 
over the gunwales and Gillon was cer- 
tain he was wrong, that he had tested 
the sea and lost. He felt he should pre- 
pare her for drowning. There was no 
way, he thought, for the boat to right 
itself, but it did, agonizingly slowly, 
and then it was up, driving, skidding 
through the scud-flecked sea. Gillon 
was exuberant. 

“Do you believe in God?” he called. 

“Sometimes.” 

“Well—you should give a prayer 
just in case,” he added, and saw that 
she was crying. He didn’t blame her. 
Sailors would have cried; he would 
have cried, if the work he was doing had 
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not taken all his thought and energy. 

“Don’t ery,” he said, ‘‘don’t cry, now; 
we're over the worst of it.” 

“It’s not that.” 

“What is it, then?” 

“My lovely tweed suit. It’ll never 
be right again.” 

Far to his stern he could see the 
light from Mr. Drysdale’s boat work- 
ing over the choppy water and up 
ahead he could see the first of the little 
blinking lights from the herring fleet 
anchored outside Herringtoon harbor. 

“We're safe,” he said. They had won 
a tremendous victory, she would never 
know how great. 

“Do you know what you and I should 
do?” Gillon said. 

“What should we do?” 

“We should well. Perhaps I 
shouldn’t have ...” and he stopped. It 
was absurd, of course, a kiltie boy and 
a woman such as she. A man who 
never earned as much as a pound a 
week—not fifteen shillings, usually. 

“Yes?” 

“T was speaking out of turn,’ Gillon 
said. 

He looked back down the boat at her 
and then at the fish and suddenly be- 
gan laughing. It was all so mad. What 
was this woman doing in his boat steal- 
ing these fish with him? 

“What are you laughing at?” 

“Us.” He wanted to ask her how it 
had happened. He wanted to tell her 
what a victory they had won, but only 
a sailor would understand that. He was 
filled with the sadness of having done 
something memorable, surviving some 
tremendous storm and sailing into har- 
bor safely, with no one to tell it to. 


She said very quietly, “I know a 
place where a man can earn forty- 
eight shillings a week.” 

It was incredible, he thought, how 
she knew what was in his mind. 

“And in two years’ time he can be 
making sixty shillings a week.” 

“Where?” he asked at last. 

“Where I live.” 

“And what kind of thief do I have 
to become?” 

“The kind my father is.” 

It was getting closer and closer, a 
kind of game they were playing, but 
he didn’t know the rules. 

“Which is what?” 

“A collier.” 

He let go of the oars. “One of those 
who go down to mine the coals and 
all? That? I couldn’t be one of those 
—oh, no, never, down under the earth 
all day in the dark. I’d die down there. 
Oh, no, out of the question. How could 
I do it, anyway?” 

“If you came with me.” 

She said it so offhandedly he couldn’t 
let himself believe he heard it at first. 

“T’ve heard about those people, any- 
way. The dregs of the earth, scum of 
the earth. They used to be slaves in 
this country, you know.” 

“T know.” 

“Then why would I want to be one?” 

“Miners make money.” 


1 was slow going through the herring 
fleet. The salmon-heavy boat was al- 
most unmaneuverable but Gillon poled 
it through the crowded harbor until 
they were near the shadows of the 
wharves, dropped anchor and waited. 

“Ts it cold, or hot? (continued) 


Out Renuzit 


never comes on 
too strong. 


Never too sweet, never 
overpowering... lighter, 
fresher Renuzit is the 
pleasant way to kill 
unpleasant household 
odors. 





¢ 
3 RENUZIT 
“owder Roe!" tan 
R FRESHENE® Kr OO 44 
rere” eS 5 
Nias j, c 
©) 19 The Drackett Products Co, 


4, 









ni 
| 


\ 
AH 
tf 
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apout 
me off? 


I would wash it off fc 


You said, ‘If you come wit 


“Aye.” 

“And what does_ that 
mean?” he asked 

“Ah Gillon.” She was 


laughing and there was 
anger in her laugh. “I am 
asking you to marry me.” 
“Aye, I 
were.” 
All the fishing boats were 
leaving the harbor; the noise 


thought you 


of oars and wind hitting can- 

vas covered his silence. 
“We want the fourth 

wharf in,” Maggie said. 


H. pulled the anchor and 


poled the boat along the line 
of wharves. At the fourth 
one he ducked his head and 
among the 


timbers 


began moving 


blackness of and 
There 


and 


pilings. were some 


stairs then someone 
seized the boat and said, “Is 
that you, Miss Drum? We 
gave you up for dead. How 
did you do?” 

“Tour,” Gillon said. 

There was a dim light in 
the loft overhead and grad 
ually they could see. A line 
was dropped and fixed to the 
tail of a salmon and the first 
of the fish winched 
away. Maggie determined to 
ask for more for them than 
was agreed on. These fish 
were something special. She 
felt for the steps and went 
up into the loft. 

“No women here,” 


was 


some- 
one said. 

“But I am here,’ Maggie 
said. 

Gillon could hear the ar- 
gument, the tone of it but not 
the words, and he never 
asked about it later on. 
When the last of the fish 
had been into the 
loft he heard the sounds of 


hoisted 


ice and the sound of money, 
coins being poured from a 
box to a purse. 


“All right, fair is fair,” 
someone _ said “T knew 
something would co 
this, fx that first day. 
You can cail ne Cherry 
now. Anytime y« 
you know where to find me 


Then Gillon heard het 


the black? I 





ind they would 
matter what combi- 


inge 
ave f ich it here,” Gillon 
have to walk to Lovatt 
Maggie...” 
| do it 
1JO W hat? 
What you said before.” 


What? I said a lot.” 


“What you said.” 
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mother plan 


tootsteps on 


the wood tairs and she was back 
with him in the boat. She handed him 
three notes and bag silver and 
copper coin 

“IT never had pound 
notes before,” Gillon d 
I have three.” 

He poled out from un 1al 


and headed down Herri 
yng the wharves, for th 
mut the dead v 


in the protected water. He 


ie boat seemed to lea 


Marry me?” 

“Aye.” 

He didn’t know what to do then. 
Just because he had said he would 
marry her didn’t seem to give him the 
right to embrace her. He had helped 
her out of the boat and they were 
standing along the shore. 


Yes, well, that will be all right by 
me,’ Maggie said. He started toward 
her, feeling some kind of gesture was 


1 for 
uld be 


but he wasn’t sure what it 
and so he stopped. 

| be very good,” Maggie said 
ull 


so,’ Gillon said, and 


then was amazed to see her turn 
around and start across the beach to- 
ward the alleyways that led onto 
Lovatt Street. 

“Where are you going?” he called 
out. 

“Why, for my drink with Mr. Drys- 
dale.” 


They never talked about the wed- 
ding later on. It had been a disappoint- 
ment for Gillon and he never knew 
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how Maggie felt about it. He had 
hoped, in a clannish sentimental mo- 
ment, to be married in the family 
kirk, but the deacon in Strathnairn 
would have no part of it unless they 
posted a month of banns and agreed 
to sit on the cutty stool the Sunday 
before the wedding in prepayment for 
the sins he knew they would commit. 
“Further,” he had said, stones of 
eyes through icy glasses, “I will not 
marry a child. How old are you, child?” 
“Twenty-three,” Maggie had said. 
“Are you really twenty-three?” Gil- 
lon asked later. 
“If you are going to tell a lie, tell a 






















































substantial lie,” Maggie said, and 
had learned something. But he ne 
learned her exact age. 

They were married, instead, 
ceremony conducted without a mini 
and arranged for them by Cherry 
Adams, who would know how to 
that—in a fish house in Herringt 
by the Reverend Archibald Bothw 
unordained minister of the Reform 
Kirk of Nova Scotia for Retu 
Highlanders. During the service t 
was an _ intermission 
Mrs. Bothwell went do 
stairs for wedding refre 
ments, which turned out 
be pints of ale and dra 
whiskey. It was a very 
formed kirk. When the F 
erend felt strong enough 
service was continued. 

“Now, before I pronoul 
you man and wife, I 
have my closing word§ 
Bothwell said. “Gillon Cag) 
eron, from this hour f@ 
ward, I want you to be 
master of the union I 
now joining. It is a very 
house where the roost 
clucks and the hen crows, 
is the way of life, the o 
of nature, the command 
God. Will you do that 
me, Gillon Cameron?” 

“T will.” 

“And you, Marga 
Drum. If your master d 
something that you dis@| 
prove of, will you be und@ 
standing and not stamp 
foot and make pawky fa 
but know your proper pl 
in the order of the house oh 
say to you, for a happy néhy 
learn to close your mo 
and open your heart. In y 
submission is your streng IL 
in your submission is 
key to freedom and to glon 
and in your submission |}, 
your duty, which is 
meaning of all life. Margal 
Drum, will you do thé» 
things for me?” Hu! 


, hi 


th 

Whiged stared at the flot}y, 
in which Mr. Bothwell rej, 
humility. te 
“She will, she will,” Mifip 
Bothwell cried and she e| es 
braced Maggie and Stall fy 
the bride’s bottle-green WJ, 
veteen dress that Magifin) 
had bought in a secondha| We 
shop on Lovatt Street. jy} 
“In that event, I now Uff. 
lize my authority as yoh,, 
agent of God here on eal}j, 
to pronounce you man aby, 
wife. Mr. Cameron, you m}jj,, 
now kiss Mrs. Cameron.” }j, 
It was then that it reached him, thy ; 
whole of the experience. How had jy, 
happened, how had it come this far a'}y;, 
this fast? And why was he standifj,, 
next to this little dark girl whom },, 
was supposed to kiss in public and lip, 
with for the rest of his natural life? Jy 
found he was trembling. ino 
“In a kirk?” Gillon finally said. },,, 
“Oh, go on, give her a smooch,” M§.. 
Bothwell said, and she turned Maggi a 
little brown face toward him, and §,,. 
kissed her on her cheek. 
They went down the stairs of the fi 
house, and walked along the harbo§,,. 
edge, Gillon closely studying the bof, 


r 


Ma 
Mm, 
















































rbor, wondering if he should take 
jand and deciding that it wouldn’t 
right at that hour of the morning, 
‘Vell, how does it feel to a Mrs. 
Cameron?” he said. He knew it 


Hon’ t know, I haven’t tried it yet.’ 
Glon turned brick red. 
ididn’t mean it that way.” 


Milid,’ Maggie said. 


br the tops of the gray-stone 
’s lined along Lovatt he could see 
pper floors of the Bel Geddes 
and her window, her room, and 
Intimacy of it alarmed him. He 
t prepared to go there now. They 
bd along the back side of Lovatt 
t until they came to the gate out 

f the house. 

hy are you turning in?” he asked 


I do, you do.” 
md what will we do?” 
"hat people who are just married 


won't do it,” Gillon said. “I order 
ot to go.” 

ow you listen to me,” she said 
a Mrs. Gillon Cameron and you 
“Mr. Gillon Cameron and we are 
ind and wife under the laws of 
and and the eyes of God, and we 
ititled to share the same room and 
nine bed and I intend to do both.” 
ook his hand. ‘“‘Now come on with 
ye belong here.” He took his hand 
. but he followed her up the path. 
dney Bel Geddes was at the desk, 
his ledgers. 

»ngratulations,” he said, He stood 
hich he had never bothered to do 
e. “And, Cameron, congratula 
#’”’ He took Gillon’s hand in that 
al way men have when something 
ordinary has happened to one of 
own kind. 

e key, Mr. Bel Geddes,” Maggie 


put it in her hand, large, glint- 
ully of brass, and for the final 
|that morning, Gillon was faced 
ithe truth that whatever paths life 
mtended him to take, this was the 
important one he would ever take. 
ought of the sea just then, the 
ess of the water andehis life in 
oat with the winds and waves, the 
and the rain; and there was the 
nnd up ahead were the stairs, and 
was Maggie next to him, the key 
'r hand, and he knew there were 
ger any choices left to him at all. 
wished he couldn’t see the sea 
the window of the room but the 
'was filled with the blueness of it 
he sky, a sun-burning blueness so 
for Strathnairn, and when he 
bd away from all the brightness he 
i almost not make her out, sitting 
le foot of the bed. 

idon’t think we should stay here,” 
n said. “Everyone in the dining 
must know.” 

nd I should be left alone on my 
ing day; is that what you think 
yper?” 

» sat down on the one chair in the 
. as far from the bed as it was pos- 
to get and twirled his hat in his 
as if it were an important occu- 
n. When he looked up at her, she 
lipping out of her green dress and 
ickly turned back to the window 
the blueness out there. 











p * Maggie said, “ 
look if you want. You might as well 
see what you have bargained for.” 


“Och, Maggie.” 


leave and he wanted to stay, 
a part of the room the way she seemed 
, and all the while he 
of doing something wild 


had a dan- 
gerous sense 
and unpredictable. 

“what exactly 


am I supposed to do?” It had taken all 


his courage and as soon as he said it 
he was glad. 

“Make love to me.” 

““And what does that mean?” 

“T can’t describe it, Gillon,’ Maggie 
told him. “It’s the natural thing to do.” 

“Tf it’s so natural, why don’t I know 
it?” 

“You do know it.” 

“T don’t.” 

“T don’t believe you, Gillon. Come 
over here to me.” 


Create a lifetime 
of memories with 


Koscot’s newest fragrance is 
warm, beautifully sensuous... 
modern, proud, yet classic. 

A nostalgic blend of the best of 
yesterday’s world .. . jasmine, 
rose, muguet and violet, meshed 
with the modern sparkling green 
tones of vetiver and mousse dé 
Chene. Its woodsy base, 
tempered by amber and musk, 
makes it distinctive, individual, 
feminine. 

Your memories will begin with 
“One Day” bath and beauty 
fragrances. 

One Day Towelettes 

One Day Kreme Sachet 

One Day Perfume Rollette 

One Day Beauty Dust 

One Day Splash Cologne 

One Day Bubbling Bath Oil 

One Day Spray Cologne 

The complete line of Koscot 
products are available through 
our trained Beauty Advisors who 
call on you in the privacy 
of your home. 
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“But it’s true.” 
“You were in the army.’ 


“But I never listened. | ed 
when they talked. I di | it, the 
made it seem so—] -c] 
Saint Gillon the, ed m 

That had t mu coul 
ill the rest all al nce she was be 

| cg} 1 = 
side him. She was in her robe but with 


out moving his head he could see part 
of her brown leg and her thigh. 
“Gillon.” It was a (continued) 
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nice ana 
Lne+re LO tit 
How would yot 

“Girls in coal t 
sooner or later 

“T know th 
admitted, “but 1 « 
how to go 

She said 

And, besides, the bed will 
creak 

“So Gillon, you know all 
about it 

“T do not.” 

“Sit on the bed with me.” 
It was an order and she led 
him across the room to the 
bed before he could find a 
way to resist. When they sat 
on the bed, holding hands, 
his hand very cold and wet 
in her hard little dry warm 
hand, he was suddenly enor 
mously conscious of how 
loosely tied the 
how open to him, and that 
although this was his wife it 
was also fairly outrageous. 
She found his eyes looking 


robe was 


at her and he reddened. 

“Do you know why you 
turn red all the time?” 

INO. 2 don t,” 

“Because your mind is so 
filled with everything about 
it, you think the 
world can read it.” 

“Och.” 

“Tt’s true, though. You're 
than Mr. Drysdale 
could ever hope to be.” 

“Och.” It was absurd. “He 
goes after all the girls—pret- 


whole 


worse 


ty or ugly.” 

“And so would you.” 

“Och.” 

“You are a romantic, you 
see, Gillon. You've thought 
about the day and dreamed 
about the day so much you 
almost can’t do anything 
about it now it’s here.” 

“Och, that is your absolute 
pile’ of . ..: 
but he knew the moment she 


well, nonsense,”’ 
said it that it was true, and 
once it 
wasn't so painful. In fact, it 


was admitted it 


made life easier 


“But you'll get over it, 
Gillon, I will guarantee you 
th I've seen your like 
before. You have the love- 
glint in youi Gillon, 
and nothin ve can do 
will } it out. Anyone ca 
Now, this is what we ar 
I am going to get undresse 


into our bed.” 


HA. pulse began to 


were rowing into a headwi 
“And when I am there 


undressed and come to be 

1gain, it was better that way 
“And after that nature 
hat to do.” 


I see.” 


on 


God will reveal it to us.” 





that is the way th. 


he original ones, they 
anyone to tell them, they 
~aidebooks about it.” 


see. 
just... knew.” 
here looking at the ceiling, 


is of the heat coming from her 
embling a little but not as much 

iad feared he would. It is enough, 
hought, for a start, just to lie and 
ich the sun shots from the water far 


life he had spent getting here and now, 
he knew, he must have her, because it 
was right and nature’s way. So he 
struck. 

She never said a word but once. 

“T told you,” she said, right into his 
ear. “Didn't I tell you?” 

He knew everything that had to be 
done and was aware that he always 
had. He was only surprised by the force 
of the climax and at the fact that such 
a delicate little person could accept it 


Now. Wash in 


body and shine with new 
Wella Balsam Shampoo. 








©1972, The Wella Corp. 
that. out glisten in patterns across the ceil- 


rong to do. 


ing. Nothing is being revealed so far, he 

thought. When he finally dared to turn 

and glance at her he was surprised to 

find she had fallen asleep. He had a 

mind to get out of bed. It was certainly 

insulting to him, as a man—but then 

lay still and watched her, smelling 

ence of her, breathing her, 

nowing all of her presence, knowing 
hing about her. 

became clear, each minute a little 

hat was demanded of him, 

ce in him now running 

r than his own nature, He was 

1 and she was his goal. All his 


Wella Balsam is famous all over the world 

for the way it conditions hair in just sixty 
seconds, Smooths it, strengthens it, adds body, 
makes hair easy to comb. Now there’s a mild 
new Shampoo, Wella Balsam Conditioning 
Shampoo. You can wash your hair as often as 
you want—even every day—with this rich, 
creamy foam. It will never strip hair of natural 
protective oils and it’s safe for the most 
delicate hair colors, too. So condition your hair 
with Wella Balsam. And wash it shiny-clean 
with Wella Balsam Conditioning Shampoo. 


Love your hair.” 





The loveliest hair gets Wella care. 


so totally without being damaged. He 
didn’t know if she experienced the 
same thing he did and he was never 
able to bring himself to ask her. 

They moved apart from each other 
and lay in bed, looking upward, trying 
to understand the meaning of what 
they had just experienced. 

“TI don’t believe other people have 
ever done it just this way or else we 
would have heard a lot more about it,” 
Gillon finally said. 

She had liked it, which had not sur- 
prised her. All the pithead girls liked it, 
and she could see no reason why she 
wouldn’t like it when her time came. It 
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didn’t really matter whether she li 
it or not; it was the way it was and 
main business was to begin getting | 
family as soon as possible. The 
that there was some strange kin 
animal fun in it besides was jus 
much added butter to the oatcakes 

But it was also, looking back 
what they had just been thro 
thinking of the wild things she 
wanted to say in Gillon’s ear, all 
hungry biting of the body that 
gone on, a little bit abs 
If this was the only way 
He could find to repro 
his kind on earth then 
imagination was more t 
a little childish. 

Gillon rolled over on 
side. God is truly wise, 
thought, and fell asleep 


en: woke him once 
afternoon. 

“Gillon?” 

He opened his eyes 
didn’t move. 

“T want you to pro 
me one thing. When w 
I want you to promise 
to wear your hat.” 

It was so silly it made 
laugh. 

When he woke agaii 
was early evening, he c 
tell from the light in 
window, and she was dre 
and four little hot meat 
were steaming on a chal 
the bed. 

“Come on now. Two 
a half for you and one 
a half for me. Eat t 
while you dress. We ha 
go. I have booked for 
evening train.” 

He got out of bed foy 
ting where he was. Nz 
in front of her, he bit ir 
pie. He had been sta 

“Oh, these are good,” 
lon said. He crossed 
room to where his new t 
suit was laid out and ca 
sight of himself in the 
dow. 

“Good God, I mus’ 
mad,” he said, trying to 
er himself with the mea 

“Oh, what’s the differs 
in the bed or out of it® 

“There is one,’ G 
said. 

He turned his back, 
down the pie and dr 
quickly. “Isn’t there a 
way?” Gillon said. “He 
there.” 

“That's why I want 
down the front way.” 

He was at the desk 
he gave Gillon a mar 
man wink that Maggie was inte 
to see. She winked back. 

“So the huntin’ was good, then,’ 
Geddes said. 

“T bagged the prize buck.” 

Gillon didn’t know what they 
talking about. 

At the station, she left him o1 
loading platform and went down t 
ticket office and wrote out a wire t 
father. It was the first wire eve 
ceived by a Pitmungo miner and 
had to call Tom Drum out of th 
when it came: I HAVE GOT MY GAEI 
AM BRINGING HIM HOME. Ten w 
not one more. 
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to-put-together corner braces. 


Ladies’ Home Journal 
Dept. 1518 

4500 N.W. 135th Street, 
Miami, Florida 33054 

Fill out coupon and enclose 
check or money order. Sorry, 
we are unable to handle Cana 
dian or foreign orders. 








If you enjoy the country, you will like this rural scene of red aster-like flowers beside a weathered 


fence post. It is simple and direct and so is the stitchery: straight, satin, french knots and long 
and short stitches. The design is stamped on natural homespun, size to fit a frame 18 by 24 
inches. The plain brown stained wood-strip frame is also available. It comes unassembled with easy- 
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This November, once again, you can get all of 
Exquisite Form’s ‘'Ful-ly’’ family at a big saving. 
The one family of fuller bras and girdles —for the 
Uli cyenatelUla-y 
You'll get wider straps—with adjustable shoulder 
pads to stop digging. Three section cups —for 
firmer uplift. And diamond panel —for perfect 
separation. 
In all styles, all fabrics, all sizes from 
$2.49. And girdles, too. 
So for 30 beautiful days, you can 
buy all your ‘'Ful-ly’’ garments, at a 
special sale price. 
We'll bet that you can hardly 
wait to control yourself. 


Exquisite Form'Ful-ly 
On TCT weer bf 
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CHIROPRACTORS 


continued fron. page 92 


the new Institute for Medicine of the 
National Academy of Science er the 
American Public Health Association.” 

Chiropractic treatment is generally 
less expensive than surgical and hos- 
pital care, government health programs 
in Iowa, Oregon and California show. 
A Florida workmen’s compensation 
study of 19,666 substantially identical 
cases—such as sprains and back, neck 
and spinal column injuries—found that 
treatment costs for medical doctors 
averaged 27.5 percent more than for 
chiropractors; compensation costs av- 
eraged 311 percent more; and working- 
time loss, 300 percent more. 

Workmen’s compensation now pays 
claims for chiropractic care in 47 states 
and the District of Columbia. A recent 
Kansas study found that chiropractors 
are best qualified to handle backaches 
and on-the-job injuries. 

At least 500 insurance companies 
now pay claims for chiropractic treat- 
ment in their health and accident poli- 
cies. Insurance companies report that 
this allowance hasn't increased premi- 
ums and that out-of-the-hospital chiro- 
practic treatment often cures sufferers 
of painful joint injuries faster, cheaper 
and better than medical treatment has 
been known to do. 

Industry seems to be recognizing 
this, too. General Motors, in a major 
breakthrough, announced in 1971 that 
insurance benefits for al] its employees 
throughout the U.S. would now include 
chiropractic coverage. 

Numerous labor unions similarly in- 
clude chiropractic services in their 
health and welfare programs. In Cali- 
fornia alone, 108 labor programs in- 
clude it. In New York, the Uniformed 
Sanitation Men’s Association main- 
tains a special chiropractic clinie for 
its more than 10,000 members. 

Medicaid now provides chiropractic 
benefits in 19 states. But Dr. Julius 
Dintenfass, chiropractic director of the 
New York City Medicaid program, 
contends, “A glaring inconsistency ex- 
ists under the present Social Security 
Act. An indigent person can obtain 
chiropractic services under Medicaid, 
but when he reaches 65, he cannot 
under Medicare.” 

Medicare is the biggest hurdle chiro- 
practors now face. The odds are still 
against them, even though more than 
a hundred members of Congress have 
sponsored bills to include chiropractic 
in Medicare. 

Despite opposition, chiropractic has 
come a long way in its checkered, rela- 
tively brief 77-year history. In their 
own defense, chiropractors cite the 
words of Hippocrates, the Greek Fa- 
ther of Medicine: “In case of illness, 
look to the spine first.’”’ And they ask to 
be judged in terms of their present per- 
formance and increasing acceptance in 
today’s health-care crisis, when dis- 
content with medicine has never been 
so deep. 


The following is a condensation 
of the American Medical Associa- 
tion’s position on chiropractic: 

Prompted by its concern to protect 
the public health, the AMA and the 
rest of the scientific community have 
tried to warn the unsuspecting health- 
care customer of the considerable 
hazards posed by chiropractic. The 
medical profession contends that the 






























































chiropractic concept of disease—that 
fectious and other diseases can 
caused by a subluxation (partial 
location) in the spinal column—is 1 
supported by scientific facts. The 
fore, the most dangerous problem w 
chiropractors is that they falsely 
talize on people’s fears, hopes 
expectations. Chiropractors fill an er 
tional vacuum for patients un 
cr unable to accept the fact that 
are ill, by promising a cure via s 
ple manipulation of the spine. 
When people put off seeking medi 
help and instead consult chiropract 
this delay can deny them vital ace 
to cures during the curable stage 
many diseases—for example, can 
Back pain is a phenomenon tha 
common but complicated to explair 
can arise from a large variety of 
orders, including coronary thrombe 
a growth in the lung, a duodenal ult 
cancer of the stomach, pelvic conditii 
(especially in women), and other 
eases of the liver, kidneys, blade 
prostate and intestines. The AM) 
warns that effective treatment of 4 
of these serious conditions must ]} 
based on accurate, scientific diagnos 
and prompt, appropriate medical tre@ 
ment—neither of which is available 
your local neighborhood chiropraci 
no matter how friendly he may be 


Classified as “‘quackery”’ 


The AMA has classified chiroprat 
as “quackery,” since chiropractic 
fects a competence that it does 
possess. The major objection the A 
levels against chiropractors is the 
of adequate education and training 
profession allows—since a college 
gree is not required to enter a ch 
practic school, and in some cases 
even a high school degree. Chiropré 
schools themselves vary widely a 
philosophy and standards; some 
“straight” chiropractic, which invo 
only manipulation of the spine; ott 
adhere to the “mixed” school, wh 
advocates a broad scope of treatme 
including, heat, light, water, electri 
vitamins, colonic irrigation and o 
methods—in addition to spinal adj 
ment. None of the chiropractic sch 
are licensed to teach chiropractic by 
accrediting agency recognized by 
U.S. Office of Education, and neit 
faction within the chiropractic prae 
accredits the schools of the other! 

Not only the HEW, but numer 
other government and consumer gro 
—including the AFL-CIO, Nati 
Council of Senior Citizens, Cons 
Federation of America, the Amer 
Public Health Association, Amer 
Hespital Association and the Ass 
tion of American Medical Colleg 
have concluded that chiropractic is 
valid. It is not now included in 
Medicare program. 

Chiropractors are licensed in 48 
of 50 states as health professionals, 
are not permitted to prescribe d 
perform surgery. However, this lie | 
ing legislation, while apparently 4 
resenting a sincere effort to cor 
chiropractors, has not been able to ]} 
significantly the scope of chiropré 
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practice. At present a battle is g tr 
on in Congress over whether cl 

practic should be included in Medi} of 
—a battle that has moved out off | 
scientific realm into the political ar of 


The AMA wants the public to k 
the facts, so they can judge for th 


selves the case against chiropract} , 
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“If they were smart, 
they'd charge money for it.” 





“Oh, no, not again.” 


























In 1972 Virginia Slims offered women 
everywhere a unique engagement 
calendar, the Book of Days. We filled 
it with anecdotes and facts and quotes 
about women 
throughout history, 
their loves and 
hates, their ups 
and downs. 
Thousands of 
women used it and 
loved it and asked 
us to do it again. 
Here is the 1973 
Virginia Slims Book of Days. It’s fun and 
informative and it’s still free. With 10 
pack bottoms from Virginia Slims. 
Regular or Menthol. As 1973 unfolds 
week by week, you'll find out who 
triumphed when, and which days out 
of all 365 were great days in the history 
of women, and which days were not so 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





to fill an engagement calendar." 


YOUR FREE 1973 VIRGINIA SLIMS 
OK OF DAYS CALENDAR IS NOW AVAILABLE. 


(free with 10 pack bottoms from Virginia Slims, regular or menthol) 


“Women don't do enough 








great. And there’s room every 
day for youtorecord | 
and remember the — 
history you make . 
in 1973. 


You've come 
a long way, baby. 


; VIRGINIA 
mm SLIMS 





Mail to: Virginia Slims Book of Days, P.O. Box 7130 
Westbury, New York 11590 


Please send me one 1973 Virginia Slims Book of Days 
Calendar. | enclose 10 pack bottoms from Virginia Slims 
(Regular or Menthol). 
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| Offer void to persons under 21 years of age. Offer good in U.S. only 
| except where prohibited, licensed or taxed Please mail as soon as | 
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Regular: 17 mg‘ 'tar,’1.2 mg. nicotine—Menthol: 18 mg: ‘tar,’ 
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RELIEF IN SECONDS 


TANAC helps clear up mouth sores, cold sores 
sun blisters, fever blisters 2IpDs D pain, 
start healing, prevent infection Can be used 
inside mouth, too TANAC today. Look 
better, feel better tomorrow. 


TANAG 152 2518 35828 
TANAG $onlcois’ sone: 


earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


“Earitis’— annoying pain and itch in 
your ears—is brought on by excess 
wax. But when you try to remove wax 
with pointed objects, you may injure 
your ears! There’s a better, safer way 
to remove excess wax —with AURO 
Ear Drops. When excess wax is gone, 
pain and itch of “‘Earitis” is gone. Get 
AURO to help stop “‘Earitis.”’ 


SORE EYES 


MAY MEAN STYES 


Rubbing sore eyes is dangerous. Remem- 
ber...sore eyes may mean styes. Now, 
there’s a fast, effective way to help clear 
up the irritating pain of styes...with STYE. 
Contains three medications to quickly 
soothe and relieve painful discomfort and 
inflammation of styes and minor eyelid 
infections. Ask for STYE. 


TOOTHACHE 


i tact. 
Helps stop pain on conta. 
a eoenbed by many dentists. 


Used by millions. 
Put on—pain’s gone. 


or 
DRIES UP 
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“N 
No cutting, picking or burning—ugly warts just 
fade away. Amazing B.D.B. liquid reduces 
growth with every application. Leaves no scars. 


Used by thousands. To remove warts without 
pain, ask for B.D.B. Wart Remover. 


ore irritated spot unde ur denture 
just as painful as 
/ dentists prescribe a-jeld 
provides fast, reliat as 

healing. Pick up 2 tut 
iel ia 
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_ whizzes, sings, hums 
ring. Arnie is still in a 


ana keeps on fi 


follow-throuzh position, watching the 
all. It lands disgustingly close to the 
hele 

That does it. There is nothing left of 


me. I have never seen anything like this 
life. The perfect athlete in per- 

t motion. Absolute power. Absolute 
control. It is incredibly beautiful. 

It is my turn again. We get into the 
golf cart and coast down to my ball. 
Arnie asks me if I want a wood or an 
iron. I choose an iron, which is absurd 
when I am still so far from the green, 
but I suspect I will not be able to lift a 
wood in my hysterical condition. I take 
a five-iron, which is normally my best 
club, and place it behind the ball. Then 
I try to pull myself together. 

“What’s the matter?”’ Arnie asks. 

“T’m a little tense,” I say. 

“I’m always nervous when I play,” 
Arnie says. “If I’m not nervous, I’m 
nervous because I’m not nervous. Take 
a deep breath and hit the ball. You 
play just like Jack Nicklaus. It takes 
him forever to hit a ball. Is he the one 
who gave you lessons? Hit the ball.” 

I swing and miss. He says that’s 
okay. I swing again and roll the ball a 
few inches. He says don’t worry. I clout 
the ball and it dribbles a few yards. We 
walk on. There is no sense taking a 
cart, right? How do you get in a cart 
and drive eight feet? Arnie says we're 
abandoning the cart because the ground 
is too wet for driving. I hate him for 
being so kind. I would like to hit him 
with a mashie. 

I hit the ball again. And again. I miss 
it now and then. I dig a few holes. I bite 
my tongue. Finally we reach his ball, 
and he chips it a few feet from the hole. 
In due course, I also arrive on the 
green. He putts and misses, surprising 
us both. Now it’s my turn. I recall my 
husband’s instructions: the putting 
position is like trying to tie your shoes 
while standing in a full broom closet. 
Oh, yes. I miss the hole by two inches, 
and pick up the ball. Arnie sinks his. 

We go on to hole number two. It’s an 
easy one: 132 yards for him, 110 for 
me; par 3. Most people would use irons 
on such a short hole. I use the three- 
wood again, and [ hit a terrible dribble. 
He uses a seven-iron and lands on the 
green. I want to know why, if I’m to die 
of humiliation, it is taking so long. 

It starts to rain. Lightly. But rain. 
Mercy. “We're going to get wet,” I say. 
Arnie says he doesn’t mind, if I don’t. 
So I put on my jacket and knock the 
ball around some more. Arnie is begin- 
ning not to believe what he sees. 
“You're not ready to play golf,” he 
says. 

A thousand shots later I am ready to 
putt. I sink the ball in two shots. 

The rain is relentless by now, and we 
decide we should go to the pro shop and 
wait it out. Arnie suggests that as long 
as we're going back, we might as well 
play our way there, since hole 16 leads 
directly to the club. 

So off we go for another 360 yards. 
This time I slice a ball into a pine 
forest. Believe me, it isn’t easy to make 

a ball take a 90-degree turn when it’s 
only going 30 yards; that takes a real 
champ. ¢ ay through the forest, 
that when he was a 


d his dad used t 


Jn our w 
Arnie mentions 
hunt here. 
wasn’t 


child. | ' 
i 


: about the days he 


allowed to play on the course because | 
he was the son of an employee. He 
couldn’t swim in the pool. Now he owns 
it all, and that makes him happy. He 
loves Latrobe: there is no place he 
would rather live. He started playing 
golf when he was three. By the time he 
was five, he was playing 18 holes, and 
doing a lot better than I am at this 
moment. 

I ask him if he would be kind enough 
to suggest a way I could get the ball out 
of the pine forest, considering that the 
way it is sitting, there is no room to 
swing a club anywhere near it. 

“Should I push it?” I ask. 

“Sure,” he says. 

I ask how much all this advice would 
normally cost, and Arnie says I can’t 
afford it: no way. (You might be able 
to get a lesson from him for say, $10,000 
or so. Try it. The worst that can hap- 
pen is that he’ll say yes.) 


$10,000 per lesson 

By the time I finish chopping up hole 
16, thunder bellows. We decide to have 
a drink at the Palmers’ and call it a 
day. That’s a day? 

The next morning the sun shines 
brightly, but Arnie has too full a sched- 
ule for a rematch. He promises, how- 
ever, to find the time to give me a 
lesson, so I hang around his office, 
squirming. At one point I go to the 
basement room where Arnie’s used golf 
shoes and clubs are stored in racks, like 
bottles of rare wine. There are hun- 
dreds of pairs of shoes and thousands 
of clubs. What will archaeologists make 
of it all when they dig it up in a few 
hundred years? 

At the end of the morning, I meet 
Arnie at the first tee. He is practicing 
and tells me to do the same, so I go to 
get a wood out of the bag. The custom- 
made leather socks that cover the clubs 
are somehow all strung together at the 
top. I start to take out the three-wood. 
but all the socks come with it. I put it 
back and study my problem. If I take 
the sock off, all the socks come off. If I 
pull the club out, it brings all the socks 
with it. I stare, helpless, until I hear 
that wholesome Palmer voice behind 
me. 

“The first lesson this morning,” he 
says, “will be how to take a club out of 
a bag. Because if you don’t get the club 
out of the bag, you can’t play. Right?” 

Another magnificent start! 

He watches while I slaughter a few 
balls, telling me that I make the one 
obvious mistake most women make: I 
lift the club too high on my backswing. 
I ask if I can just watch him for a while. 
He makes the ball do tricks. On com- 
mand, it curves and turns, it flies low 
or high, it gets in and out of sandtraps. 

I putt a few balls, because I seem to 
be less of a dingbat on the green than 
anywhere else. But Arnie can’t stand it. 

“Here,” he says, “let me show you 
how to putt. Now. If you put your 
hands here—overlapping like this—and 
your feet there, and you bring the club 
back slowly, you will hit that ball and 
it will go in that hole.” 

I do as he says, and behold, sink the 
ball in one graceful shot. From all over 
the golf course comes a jubilant chorus 
of hoorays. People I didn’t know were 
there suddenly start waving their arms. 
“She did it,” they yell. 

“T did it,” I yell back. 

Obviously, it was time to go home, so 
I went. I wonder if Arnold Palmer will 
ever be the same? END 
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present and proposed utility servic, 
and charges; number of homes ct 
rently occupied; soil and foundati 
conditions that could cause problenk. 
in building or in using septic tank 
the kind of title the buyer will 
ceive. Purchasers of land who haj, 
not been supplied with proper inform}, 
tion should contact George K. Ber}, 
stein, Department of Housing | 

Urban Development, Office of Intd, 
state Land Sales Registration, Was 
ington, D.C. 20411. 

Unfortunately, many buyers do 4 
know their rights and never rece F 
these property reports. (They m 
cancel the contract and recover al 
losses if they discover their rig’ : 
later.) Even if they do get the repo} 
however, there is no guarantee tk 
the information is accurate. And 
law does nothing about abuses ur} 
after people have been defraud{, 
Companies that habitually engage} 
such practices are rarely found q, 
unless someone complains. Of the ed 
mated $5.5 billion spent to purchi 
vacant land in 1971, well over half 
believed to represent lost investm|, 
because purchasers could not use 
land. 

The problem of land developm} 
desperately requires action by citiz] 
demanding that weak government 1} 
ulations be reinforced. Citizens’ gro}, 
can monitor land sales companies} 
their communities. Begin by check] 
ads in the local newspaper. What ] 
provements are offered? Who pays} 
them? Is there a description of : 
terrain and, if so, does it tally vWf 
your own investigation? How is wa, 
supplied and what is the consuj 
‘charged? 

Order a property report from 
land company and evaluate it. T | 
get a financial statement as well. 
a few states, such as New York 
nancial statements are required 
property reports.) Note the cont 
cancellations (money forfeited by 
ers). Sometimes they range as |] 
as 35 percent of total sales; at} 
lowest, they’re about 10 percent. 
detailed suggestions on how to m 
tor land development, write Pi 
Citizen, Retired Professional Ac 
Group, 2000 P Street, N.W., 
ington, D.C. 20036.) 

In addition to protecting land 
chasers, we need to protect the 
itself. Whether or not we fall 
to a land sales scheme, all of us¥ 
fer from what the land hucksters| 
doing to our environment. The Ff 
hazard, often ravaging develop 
of farm, coastal and mountain 
promises to escalate now that rf 
corporate giants are entering the | 
itable land sales business. The 4 
opers are setting our nation’s prio 
for land use while the rest of us v 
the erosion of a precious o 
Through local zoning boards and 
legislatures, citizens can bring 
own views to bear on the p 
Vermont is one of the few stat 
have established a mechanism—it 
trict environmental commission 
volving citizens in decisions 
land use. For information on 
mont’s Environmental Act No. 
regulation of land use, write Ver 
Real Estate Commission, 130 Stat 
Montpelier, Vt. 05602. ; 
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E HOUSE DOGHOUSE 
nued from page 109 


ting at his desk in the office. It 
2d him to have his hair brushed. 
the summer of 1963, President 
edy asked me to take Pushinka 
er pups to Hyannis Port, Mass., 
‘prise his children. When I first 
d, I had to hide in the Secret 
»e trailer so the children would 
iscover the dogs. Then the call 
the President came: 
g up the dogs.” 

iiked up with Pushinka 
er puppies and stayed 
f sight on the ocean 
f the house. Then Pres- 
Kennedy called the 
en and they were real- 
prised, squealing and 
ing with joy to 
dogs. I stayed for a 
1 at a nearby inn, but 
y meals in the kitchen 
» Kennedy home. Am- 
dor Kennedy, who'd 
_ severe stroke, was in 
vheelchair. One day 
came to my eyes as I 
led the President ten- 
place a puppy in his 
~s lap. I wish I could 
had a picture of the 
om the President's face 
ae look on his father’s. 


see 


by Se 
ba 
ae 
L 
i 
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3 a rare moment. 


































olding from JFK 


membered how JFK ; 
Ided me for letting 
er, Mrs. Kennedy's 
German shepherd, 
balls and sticks and 
them back to me. I 
t this was most unfair 
saw President Ken- 
practicing his golf 
one day. Just as he 
is club over his shoul- 
jeady to swing, Clipper 
1 up and grabbed the 
the club. The Presi- 
nded up swinging club 
g. 
lmories keep drifting 
| Little things. Mrs. 
ady asking me to take 
a to the second floor 
aroline and John get 
© playing with her. | 
le John-John said, 
|; me to Daddy’s room.’ 
him he could go if 
Janted to, but that I 
1t go unless his Daddy 
me. John-John 
at I could go anywhere 
be I was in charge of 
igs. I remember he ran 
his Daddy and I 
them laughing. 
e 1963, Mrs. Kennedy said she 
me to have Pushinka as my 
. I told her my wife and I were 
move into an apartment. Mrs. 
y said, “Pushinka loves you. 
uld have her.” I thanked her 
ined the offer. 
the President was assassi- 
everybody wanted Pushinka. 
Williams, head gardener, told 
t Mrs. Kennedy instructed him 
with me, that if I still didn’t 
Pushinka, he could have her. 
still lives with Williams. 
the Kennedys moved from the 
House, Mrs. Kennedy told the 








children they could keep one dag. They 
chose the cocker spaniel Shannon. 

Pushinka had a temper. She didn’t 
love children the way Charlie, Shannon 
or Clipper did. 

I warned Rex Scouten. of the White 
House Ushers Office, that I didn't want 
to be responsible if the dog bit the chil- 
dren. He said it wasn’t my responsibili- 
ty—they had a nurse, Maud Shaw, and 
a Secret Service agent to pretect them. 
But I always kept my fingers under 


helped her. I was surprised that Mrs. 
Kennedy enjoyed all the pushing and 
tugging. And I remember how she 
loved to load up the dogs in the station 
wagon and drive through Rock Creek 
Park. Or she would take Clipper to the 
park and run and hike with him. 

Just before he went on that fateful 
Dallas trip in 1963, President Kennedy 
called to me as he was coming out of 
the White House gym. I was walking 
with Wolf, the Irish wolfhound. JFK 


Presidents Kennedy and Johnson 
both liked to walk around in the nude. 
President Johnson would strip in his 
bedroom, move about, read papers and 
often work nude before putting on his 
pajamas. JFK loved to swim in the 
nude. But after he found himself being 
observed by White House workers, he 
ordered opaque glass for the pool doors. 

The Johnsons spent little time at 
the pool. They went in for bowling. Be- 
sides they had a much better pool at 

their Texas ranch—a heated 








Kusan loys. 
For children who already have 


the most precious gift of all. 


These Kusan Toys are for children who get wideeyed at stories 


about Rudolph the Reindeer. 


They're for children who write letters to Santa Claus. And 


Mrs. Claus. 


_ They’re for children who like a little noise and a lot of color 
and know a thousand games of pretend. 
These toys are for children who have the precious gift of 


imagination. 


At Kusan, our toys are designed to stimulate young imagina- 


tions. And they do it without 
batteries. Or delicate moving 
parts. Or by repeating 
mechanical sentences. 

Because at Kusan, 
we still believe in 
make-believe. 


ABER KUS 















N TOYS Kusan still paegens in make-believe. =: 


Fora tree color folder of more —s Toys write: ‘Kusan_ = 3206 Belmont Bivd. Nashville. Tenn. 37212 





outdoor pool that the Presi- 
| dent truly enjoyed. The Nix- 
ons dispensed with the pool 
completely, putting a floor 
over the opening and chang- 
ing the room into a working 
area for the press. 

It is interesting to observe 
the changes that take place 
when the White House 
changes hands. I remember 
how President and Mrs. Ei- 
senhower had TV sets in- 
stalled in almost every room. 
They'd eat from trays while 
watching a favorite show. 

The Kennedys had all the 
TV sets removed. Mrs. Ken- 
| nedy and the President rare- 
ly watched television. But 
when little Caroline an- 
nounced that she wanted 
to watch Lassie, President 
Kennedy had me connect 
| rabbit ears to a set in the 
| second floor West Hall. 


Walk in the rain 
Instead of watching TV. 
President and Mrs. Ken- 
nedy would often go for a 
walk late at night. It was the 
only time they could stroll 
unnoticed. They'd walk out 
the White House gate and 
go all the way around the 
iron fence, coming back 
| through the Northwest Gate 
on Pennsylvania Avenue. 
And nobody ever seemed to 
recognize them. They'd even 
| walk in the rain and snow— 
| with no umbrella. She with 
a scarf over her head. He 
| bareheaded. The Secret Ser- 
vice men—usually in a car— 
kept at a discreet distance. 
Often Clipper, Charlie, or 
both, would be on a leash. 
The Kennedys didn’t want 
to use the leash, but I would 
I was 





gently insist, saying 
afraid the d« 


to the stree 


Then 


9g would run in 
t and be run over 


there was the matter 


of electricity. LBJ was a fa 
natic about light bulbs. Now 
and t I would note some- 





Pushinka’s collar so I could pull her 
back when she snapped. 

Caroline’s favorite dog. Charlie. was 
good natured but a little devil. He had 
a way of making you think his leash 
was choking him. But when I took him 
off the leash, he ran away and it took 
me 30 minutes to corner him. 

One might think from various news 
accounts that Mrs. Kennedy was help- 
less and wanted everyone to do every- 
thing for her. But I remember that 
she liked to do things for herself. One 
night she tried to move Caroline's gi- 
gantic dollhouse—it was as tall as a 
man—to another wall of the room. I 


told me that Charlie had snapped at 
Caroline in his office. He looked wor- 
ried. That was the last time I saw him. 
He was killed two days later. 

After the assassination, while Mrs 
Kennedy was still living at the Whit 
House, Pushinka came in heat. I won- 
dered if Mrs. Kennedy wanted her 
bred. I saw Mrs. Kennedy getting off 
the helicopter and asked her. She said, 
“Oh, let Charlie have some fun.” 

I doublechecked, asking Clint Hall, 
her Secret Service agent, and he asked 
Mrs. Kennedy again. He came back to 
me and said, “No, we have enough 
trouble.” So that ended that. 


1ing about it in my diary: 
9/64. As I was bringing the 
dogs out for the 10 P.M. walk, the 
President turned out the lights in 
the a uet Room. Luckily I had 
a flashlight. 


i flashlight 
Adminis 


It was important to hay 
around during the Jol 
tration. The President was 
turning the lights out on me. He never 
looked around to see who needed light. 

But then came the Nixons, and one 
of the first things Mrs. Nixon did was 
to have floodlights trained on the White 
House all night. I hardly (continued) 
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vas showing for kept a Secret Service man and a limou- John-John warned Mr. W est, “ ‘ 
et rie] ly diary shows sine chauffeur waiting for eight hours. better do it, or my Daddy will m 
o cretary “left the White Even little John-John Kennedy was you.” 

th enly and for good.” well aware of how important he was. I If people knew about the W 
RN rry for the children of Presi- recorded in my diary that Mr. West, House incidents of dog-bites-dog 
qi s. Life at the White House seems then Robert McNamara’s chauffeur, dog-bites-people, they wouldn’t beli 
i make them a little helpless; it almost was waiting for his boss. it. For example, the Nixons couldn’t 


Se ee 





Sea es fic koneiansimp aie! uins them for normal living. And the Little John Kennedy came up and lieve that their daughter Julie’s 
EB ry in ie Bare Pe oe ae ee tects of special privilege also infect ordered Mr. West to drive him around poodle, Vicky, had sent an assis 
m ree SSS cre itiin people who are close to them. the South Grounds Circle. West told engineer to the hospital with a bite 
WT ae 7 out of my hand and did Luci Johnson, according to my di- him he couldn’t do it because he had to the leg—but Vicky did. 


Peer = 
it I af ary. holds a record of sorts. She once 
1 limseit. 


President Eisenhov 


wait for Mr. McNamara. 





even more impatient. If a 
movie bored him, he would 


walk out. He loved Westerns 


minute or two of love scenes, 


| ao 
—but if the film starred Rob 
ert Mitchum, had too many 
women, or had more than a 


he would get up and leave. 
I never found out why he 
didn’t like Mitchum. 

Even now I cringe as I 
remember President Eisen- 
hower’s temper. Moaney, his 
valet, told me the President 
would give me one of his 
hats before he left the White 
House. So when the Presi- 
dent was packing before the 
Kennedys arrived, I remind- 
ed Moaney. He told me to 
go into the President’s room 
and ask him. 

I said, “No, I can’t do 
that. I’m a White House em- 
ployee.” So Moaney walked 
over to him as I stood across 
the hall. Moaney said, “Mr. 
President, Mr. Bryant wants 
one of your hats.” 

There was a pause. Then 
I heard the President yell, 
“Go ahead and give him 
the damn hat.’’ So Moaney 
picked one out for me. 

Being around the White 
House in two capacities— 
electrician and dogkeeper— 
meant that I happened to be 
around at crucial moments. 


It looked like war 





I was there in President eden eae 
Kennedy’s office the day of eae OC Q Co esa 
the Cuban missile crisis. Ev- . - 





erything was in an uproar. 
I was 10 feet from Kennedy’s 
desk as Pierre Salinger ran 
around the office taking mes- 
sages and issuing orders 
while the President sat look- 
ing awfully worried. There 
was talk about the Russian 
fleet coming in and our fleet 
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blocking them off. It looked CONCINGINER 
like war. f Le 

Out of the blue, Kenned) \ of , OLESTRAL 
suddenly called for Ci ©1972 The Wella Corp - 


to be brought to his office 


Makes even badly damaged hair 
look and feel healthyagain. 


You'll be astonished at how much good Wella Kolestral 
can do. You'll notice a beautiful difference after the 
very first application. Wella Kolestral actually goes into 

/ the hair shaft, strengthening it, shining it, undoing dam- 
mapanoscace age, making it beautiful again. 


The lovelies! hair gets Wella core Seana 
Ask your hoirdresser A 





He petted the dog, and it 
seemed to relieve his tension. The 
signaled me to take Charlie out 


People are always trying to crash t] 
gate at the White House. Sometim« 
the crashing is an inside job. I see by 
my diary of July 17, 1970, that “ 


y 
young men from [Henry] Kissinger’s é 
office tried to crash Tricia’s party for 
Prince Charles of England. They were 
1 black tie and had date 
t Servic ok their } 
ident Johnson’s 


retty secretary « 
» a State Dinner. 
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that; she also attend: dam 
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For as long as the Johnsons had tl 
gorgeous white Collie B 
co, I campaigned for then 
give him away, sell him 
send him to the LBJ Ra 

M Blanco was the bad bo 
the White House. He 
bully and was jealous of 
Beagles, Him and Her, 
were apples of LBJ’s ew 
especially Him. | 
Time and again my dif 
records Blanco’s atro 
On May 6, 1965, Blance 
Him on the eye, swelling 
closed. My diary shows} 
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5/6/65. Took Him 
the vet at Fort Myel 
where he was trea ed] 
explained what happen 
to the President .. . 
said, “You take good ¢é 
of Him.” f 

5/8/65. President wa 
ed to take Him to Cai’ 
David, but Him was shi 
at the vet’s. 

5/9/65. Col. Chady 
called me at the Wh 
House and told me E 
was very fortunate—th} 
he almost lost his sig 
Him was attended by} 
eye specialist and 
watched round the clq 
He may return tomorrgy 

5/10/65. Took Him} 
the President’s Officeby, 
2 P.M. LBJ wanted); 
know all about Him’s 
trouble. The Presic 
took Him to the sec, 
floor at 3:30 p.m. Him, 
on a chair. 


a 
\ 
| 
| 


a 
bi 


By June, the st } 
Blanco had taken a 
twist. I had to tell the J, 
dent that I was giving | T 
co a tranquilizer every fy, 
at 10. Mrs. Johnson§,, 
“Lord have mercy!” hp 
then on Blanco tookf,, 
more tranquilizers, Fe 
still didn’t civilize hing,.,,, 


6/3/65. George T. 7 
was taking some pi Hh 
of the dogs. Blance@ 
Him on his right 
















quarter. 

You couldn’t blame Blanco foi, 
jealous. Him was getting all the 
tion, as other diary entries proves 


6/2/65. 7:20 P.M. Presiffy 
Johnson took Him for a boat 
on the Potomac. For consolat * 
took Blanco with me to wa | 
connect the electricity to an } 
TV truck. I 


Rs 
Dy 
6/4/65. The President calle F 4 
and petted Him and Blanco. 
was on his way to Howard U1 


sity to make a speech. When 


returned, the dogs and I were at 
the South Portico. The President 
called for Him. I let both dogs 
loose. When Him almost reached 
the President, Blanco snapped at 
Him. The President scolded Blan- 
co. At least the President knows 
now that Blanco could hurt Him. 


7/15/65. The President was giv- 
ing African diplomats a boat ride 
and Him went along. I gave Blanco 
a tranquilizer and took him to 
watch the Shriners Parade. 


[ was always giving Blanco a tran- 
ilizer before his public appearances 
r so that the Collie could cope with 
, Jealousy of Him. When Him fa- 
sred some puppies, Blanco trans- 
red some of his jealousy to them. He 
s also jealous of Edgar, the puppy 
Edgar Hoover gave the President. 


4/10/67. President Johnson 
yetted Edgar and the other pup- 
yles as he was going to his heli- 
‘opter. Blanco bit Edgar on his 
1ead the minute the chopper left. 
_ took Edgar to Fort Myers and 
Jr. Waldsorf put some wire stitch- 
‘ss in Edgar’s head. 

4/14/67. I called Mr. Deason 
and told him I would appreciate it 
f he would tell the President how 
langerous Blanco is. 


Nillard Deason, whom the President 
»ointed to the Interstate Commerce 
mmission, is a Texas friend of LBJ 
raised Beagles. If anyone could 
e convinced the President to get rid 
lanco, it would have been Deason. 
t he failed, as did Mrs. Johnson. 
»n when the President knew he was 
ving the White House, he could not 
r to part with Blanco. While LBJ 
mized over what to do with the dogs 
sould not take to the ranch, I kept 
ping Blanco full of tranquilizers. 
ll I can say is that when I shipped 
co to the people to whom the Pres- 
t finally decided to give the dog, 
co was so tranquilized that those 
s must have thought they were 
ing a zombie. But when Blanco 
e out of his haze and saw that he 
a big acreage to run around in—and 
zompetition—he made a wonderful 
istment and became a regular pus- 
it. Today I understand that he’s 
‘happy and has forgotten all about 
days on the pill. 
he public would be amused if it 
w about all the wettings of things 
important personages that take 
e at the White House. I remember 
during the Eisenhower Adminis- 
‘on a whole carpet had to be re- 
ed because it was ruined by Heidi. 
n I firstbecame dogkeeper at the 
hte House and was looking after 
tlie, a White House policeman 
d me if my foot was wet. I sudden- 
elt something and looked down. 
lie was just lowering his hind leg. 
‘tle later, he did the same thing to 
. Kennedy. 
ae of the most shocking wettings 
place during the White House 
ival of the Arts in the summer of 
t was a great success, and Him’s 
ire appeared in the Washington 
spapers with one of the 29 pieces 
‘ulpture on loan. Blanco was jeal- 
»ven then. One day a White House 
#eman pointed and said, “So that’s 
© Blanco thinks of that art piece!” 













































urrender. 
You're surrounded. 


New Bell & Howell Stereos surround you in sound you can afford. 


The total sound experience. A 4-channel 
Quatrix™ AM/FM/FM stereo receiver 
and 8-track cartridge player. F.E.T.to 
bring in FM stations. AFC to lock them 
in. Slide rule dial for extra-fine tuning. 
Four separate amplifiers. Four wide-range 
speakers in individual walnut-finish en- 
closures. Model 3555 CST. 


I looked and cringed. Blanco had 
vigorously watered down “Whale II” 
by Alexander Calder, a piece of sculp- 
ture loaned to the White House by the 
Museum of Modern Art in New York. 

But Him was just as bad. I see that 
on August 4, 1965, the President made 


The big sound that won't break you. An 
AM/FM/FM stereo receiver with 8-track 
cartridge player and dual air suspension 
speakers. Features built-in antenna. slide 
rule dial. F.E.T. and AFC for drift-free 
FM. Inputs for phono and tape. Stereo 
headphone jack. Walnut-finish and satin- 
chrome cabinetry. Model 3350 CST. 


£ 


8/4/65. An agent told me Him 


wet an elevator at the Capitol. 


Far from being angry at his dog, my 
diary shows that the President didn’t 
want to part with Him after the visit 
to the Capitol and kept him at his office 


out of the President’s office so I 
could take him for a short walk. 
She told me the President wanted 
Him right back, so I 
after his walk. I calle 
Office and told M 
Him would be 


The complete stereo sound system. An 
integrated FM stereo receiver, automatic 
4-speed changer. cassette player/re- 
corder and two-way air ‘suspension 
speakers. Extra-precise Vernier tuning 
and easy-to-operate slide controls. F.E.T. 
and AFC on FM. Lightweight tone arm 
with diamond stylus. Model 3801 CST. 


T 


rned him 
the Ushers’ 
Hare I thought 
house guest and to 


news when he had his dogs’ footprints 
immortalized in concrete at the west 
entrance of the White House. Then he 
went to the Capitol with Bill Moyers, 
his press secretary. Later, in my diary: 


during a late work session. According 
to the diary: 


10 P.M. I asked L.B.J.’s secre- 
tary Marie Fehmer to bring Him 


fix Him’s bed. Him stayed over- 
night with the President. 


As far as the President was concern- 
ed, Him could do no wrong: (continued) 
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NATIVITY SCENE — Paper sculpture of the 
scene at Bethlehem includes all the pieces shown 
here. The figure of Joseph is 16 tall, and the 
= overall height of the scene is 23 ". Educational 
and fun, particularly for children. Kit is easily 
assembled. Just $1.50. 
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Paper sculpture is great fun, and 
the whole family will enjoy put- 
ting up this big, jolly fellow 
with his bright red outfit, flow- 
ing beard and cheerful smile. 
He’s sure to sparkle cheer in 
your home, in a clubhouse 
or hospital, or as a feature 
at a holiday bazaar or party 
every year for years to 
come. Enchanting 5-foot 
3-dimensional Santa 
comes in kit containing 
die-cut pieces of sturdy 
paper, easily assembled 
by an ingenious system 
of interlocking slits 
and tabs. Makes a 
wonderful gift. 

lust $1 








Giant Five Foot 
. Santa Claus — 


DOGHOUSE continued 


3/10/65. Him chewed up the rug 
in the President's office. LBJ said 
he would send me a bill for dam- 
age. I think he was kidding. 


That’s how you knew LBJ liked you 
_he would kid you. He would embar- 
rass Luci by teasing her about her boy- 
friends. He would accuse me of all 
kinds of things and would complain 
about the sorry state of my clothes, 
which were forever being torn and 
chewed by the dogs. He didn’t want 
explanations. He just bellowed, “Mr. 
Bryant, why is your sleeve torn? Why 
are you keeping my dogs fat? Why are 
buttons missing from your coat?” I 
finally gave the coat away rather than 
hear it razzed so much. But LBJ was 
very generous and offered to have the 
coat repaired at his expense. I thanked 
him but declined. I didn’t want to put 
a price tag on my feelings for the 
President. 

As the number of dogs and pups 
around the White House increased, the 
incidence of dog misbehavior grew to 
epidemic proportions—but nobody 
seemed to do anything about it. 


1/26/66. I got a call from Mr. 
Valenti’s office to bring the pups 
over. Little Courtney Valenti play- 
ed with the pups on a leash. One 
of the pups wet on the rug in a 
nearby office. As I was taking the 
pups back, President Johnson 
stopped and petted them. I told 
him Courtney was playing with the 
pups but they had just left. The 
President said, “Why didn’t they 
let me know Courtney was here!” 


He was annoyed. The President 
loved Courtney almost as much as he 
did his own daughters. Courtney was 
the daughter of Presidential Assistant 
Jack Valenti, who had married LBJ’s 
former secretary. On almost any pre- 
text, the President had Valenti or his 
wife bring Courtney to visit. Courtney 
could make LBJ “run and fetch” any- 
thing. 


I think Courtney satisfied LBJ’s love 
of children when his own could no 
longer be bounced on the knee, but 





hadn’t yet married and produced a 
erandchildren for him to play wit 
When Pat Nugent and Luci produce 
his first grandson, Lyn, the Preside 
was overwhelmed with joy. Incide 
tally, I was amused to learn that whi 
she was busy giving birth under ane 
thetic, Luci kept talking a blue stre 
about the dogs. 
As a husband, LBJ was one of tii}, 
most loving and affectionate men 
have ever known. He was also utte 
impatient with Lady Bird—but she 
mained gentle and patient. If 
Johnson was not ready at the exafl. 
moment the President got itchy fea, 
off he went without her. Fortunate 
there usually were other cars so 
she could catch up with him. Hereg, 
a perfect illustration: Ne 


6/23/65. The President was inj, 
the car ready to go on a boat ride} 
Then LBJ said, “Where is Lady 
Bird? I am disgusted with her, 
Let’s go.” | : 


Now let me tell you why Lady Bij, 
was late and why I think she is @, 
greatest wife any President ever hij 
She was delayed, because Mary Ly, 
ker, a guest, was changing dresses . | 
the boat ride. The First Lady 
waiting for her. Also, the President I 
sent Usher Pearce upstairs to ge}. 
shirt for him to wear on the boat. }» 
my diary recalls it: / 


- 


Pearce asked Mrs. Johnso 
which shirt to send. Mrs. Johnso 
asked him which suit the Presiden 
had on. Pearce said he only 
the President at a distance. Mrs} 
Johnson said to take two shirtf: 
to be sure. 


I was always amazed at how Mp 
Johnson solved all little problemsg! 
easily and sensibly and kept thif: 
going smoothly. Eventually she 
Mrs. Lasker got to the dock on ff 

As if we didn’t have enough p 
lems with the official White He 
dogs, all of LBJ’s friends got the }8 
tion that the White House keife 
would be a perfect place to park 
pooches while they were on vaca 
or just tired of having their 
around. LBJ’s secretary Ashton Gc 





“Lucy, are you in there?” 
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sed to do this. She was forever 
ng about taking home her dog—a 
Beagle named Honey—but there 
salways some reason why she 
ln’t. 

it when Ashton came up with the 
nn that she was afraid Honey 
d get pregnant and wanted to keep 
it the White House for security, it 
‘LBJ the perfect opening for a 
ish trick. I must admit that his 
» of humor was about like mine be- 
» I cooperated fully. He came to 
nd said, ‘““Why don’t you go ahead 
see if you can get Ashton’s dog 
nant.” 

> both thought it was hilariously 
y to pay her back for keeping her 
at the White House. There was 
one catch. In spite of all our con- 
g, Honey made it safely through 
angerous season. 













































No more hamburger 

never forget the day LBJ first 
on an economy kick, petwise. My 
records the date as July 22, 1965. 
was the day the President discov- 
hat dog food costs. He had just 
his monthly dog bill—it was $80. 
anted it cut down. 
old the President that I would 
ict the ushers to stop buying ham- 
r for the dogs. According to my 
, usher Carter asked me if the 
were getting too fat. I answered: 
The President’s pocketbook is 
g too lean!” 
t this bill was nothing compared 
hat it cost to buy dog food when 
ite House became a dog motel 
se LBJ’s friends were leaving 
pets there. Joseph Califano, who 
ently Chief Counsel of the Dem- 
ec Party, dumped his dog off at 
ite House kennel and seemed 
ket him. 
> President was feuding with me 
it, so I decreed that everyone 
arked a dog in our kennel had to 
dog food as well. Now and then a 
s of dog food would trickle in, 
nostly we were running a free 
However, I think the President 
s money’s worth from the way he 
meedle the culprits. 
member that after Califano final- 
ok his dog home, he and Mrs. 
a were both at the Johnson din- 
ible one evening. The President 
ent for me to bring some dogs. 
deliberately, LBJ started asking 
out the dogs in residence and the 
situation. 
efully, he asked about Mrs. Go- 
dog. Was Honey still there? 
ding to my diary: 


2/18/67. I told the President 
Mrs. Gonella’s dog was still 
». He asked me if she had 
ght any dog food. I told him 
ne had, I didn’t reeeive it. 


ild see the President was relish- 
ese answers as poor Mrs. Gonel- 
rmed. 


en he asked me if Mr. Cali- 
had settled up on his dog food 

I said, “Mr. President, you 
‘have to ask Mr. Califano.” 

is 

t Mr. Califano looked distressed. 
resident loved this tug of war so 
that he would call me from his 
when I was at the White House 
cal shop, or even at home. He’d 


say he wanted to know if Califano: had 
brought food for his dog. I’d say, “No.” 

LBJ would say: ‘Well, what are we 
going to do about Mr. Califano leaving 
his dog here all the time and raising 
this big food bill for me to pay? It’s 
bad enough having that mutt here, but 
it’s breaking me.” 

I answered, “I have already talked 
to him about bringing some food in. 
You know, Mr. President, he’s got that 
office right next to you—maybe you'd 
better ask him.” 

Then the President would try to egg 
me on to say that it was a cheap trick 
to play on the White House. And he 
would get me to admit that Califano’s 
dog was the meanest .and the worst 
troublemaker of the Beagles. 

Later, I would learn that Califano 
was in the office with the President and 
had listened to the whole conversation 
on the amplifier. 

Once when Jack Valenti and his wife 
were visiting the White House on a 
Saturday, the President called me at 
home to ask, “What are we going to 
do about Valenti’s dog that’s been free- 
loading here?” 

“T don’t know, Mr. President,” I said, 
then added, for the amusement of all 
the guests who were probably listening, 
“You know, he had a dog tag made 
saying that if the dog is lost to return 
it to 1600 Pennsylvania Avenue.” (Va- 
lenti actually did have such a tag 
made.) 


The saddest time 


About the saddest time around the 
White House was when Him died after 
he was run over by a car driven by 
Luci’s chauffeur. I was out on the 
grounds and had let the dog run loose. 
The chauffeur was driving through the 
Southwest Gate when the dog ran 
across the drive. Him hit the car and 
was thrown to one side. He died im- 
mediately. I carried Him into the Bou- 
quet Room, where someone covered 
him with florist’s tissue paper. 

Luci was distraught and the Presi- 
dent was angrier than I’d ever seen 
him. He shouted at me on the phone, 
“Can’t you make those guys control 
their speed!” 

I knew that he was yelling to keep 
from crying. I will never cease being 
grateful to Lynda Bird, who was all 
kindness and understanding. She was 
afraid I was going to have a heart at- 
tack and got me a doctor. Then it was 
my turn to be on tranquilizers. 

Him was cremated, and for a long 
time the President grieved for his 
canine friend. I didn’t think he could 
ever care again about a dog. Then, as 
if by a miracle, the President had him- 
self another dog. 

This one was not a Beagle but a tiny, 
funny looking little mongrel named 
Yuki. Luci had named the dog after 
she found it abandoned and whimper- 
ing at a filling station in Texas. She 
and Pat Nugent brought Yuki home 
to the ranch for Thanksgiving, and as 
Luci told me later, as soon as dog met 
man and they had exchanged a few 
eyeball-to-eyeball glances, Luci had a 
sneaking suspicion that Yuki would 
never be living at her house. 

LBJ was too proud to actually ask 
Luci for her dog. He just never re- 
turned it to her, always finding some 
excuse to keep Yuki a little longer. 

To say that the President liked Yuki 
would be an understatement. To say 
he loved Yuki would be (continued) 
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beauty treatment 


free. 


Cuticura® Medicated 
Soap. Hard to believe a 
soap, so famous for 
helping clear up 
everyday skin problems, 
can also give you a 
beauty treatment? 
Cuticura’s special 
anti-bacterial 
action not only 
helps reduce 
bacteria on the 
skin, it washes 
away dirt and 
pore-clogging 
excess oils... 
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skin smooth 
and lovely 
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get a beauty 
treatment free, 
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This Christmas (and many more) let 
your dog play Santa and watch your 
kiddies’ eyes light up with mirth and 
merriment! He'll look cute as old St. 
Nick himself dressed up in his red 
Santa hat, floppy white beard, warm 
red and white coat. Cleverly designed 
in soft, comfy felt. One size fits all 
dogs. Adjustable strap on coat fits 
under dog’s stomach. 3pc. set, $1. 
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HAVE A LIVING CHRISTMAS 
ORNAMENT IN THE HOUSE 
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od 
1738 Greenland Bldg., Miami, Fla. 33054 i 
Enclosed check or M.O. for $______ i 
Send me #6344 Santa Dog outfits 

@ $1. each plus 35¢ postage i 


Name 
Address 
State 
Cty eS g 


175 














Now you! conte 
to a remarkabie 


act lenses can be clear, clean, and comfortable thanks 
three-in-one contact lens solution called Lensine. 


Lensine helps prepare lenses to be compatible with your natural eye 
fluids, and so feel more comfortable. Lensine helps clean away dust 
and dirt which can irritate your eyes, and so help your eyes stay more 
comfortable. And, Lensine kills germs to help guard against possible 
hurt from infection. See for yourself how carefree and comfortable 
contact lenses can be. Write for a special detachable Lensine soak 
and store case, plus a sample size of Lensine. Send to: Lensine, 
Dept. L-8, 660 North Wabash, Chicago, Illinois 60611. Include 25¢ 
for handling. Help keep contacts comfortable with Lensine. 








= Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman's ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
U.S. PAT. or white gold or 
NO. 2771753 platinum. 
Mail coupon for name of Finger-Fit jeweler near you 







Thousands of satisfied customers coast to coast! 


Sugwested retall price in 14K gold 


$22.00 plus installation 


FINGER-FIT ... for a Guaranteed Fit! 


DEPT. L11, BOX 366, ROYAL OAK, MICH. 48068 


NAME 
ADDRESS 


CITY, STATE, ZIP 


DOGHOUSE continued 


an understatement. The President ab- 
solutely doted on that dog. Nothing was 
too good for Yuki. The President asked 
me to have my wife, Doris, sew plastic 
boots for Yuki to wear in the rain. It 
took four tries to get it right. 

Yuki even slept with the President. 
My diary is full of notations about tak- 
ing Yuki to the President’s bedroom. 
Sometimes Mrs. Johnson and the Pres- 
ident would both be in bed reading 
the newspapers. Yuki would jump on 
the bed, give the President a_ big 
“hello,” then go to the foot of the bed 
and curl up. 

Eventually, at President Johnson’s 
suggestion, I even got into the habit of 
perfuming Yuki before I took him up- 
stairs—so that he would not give the 
Presidential suite a doggie odor 

Once LBJ had a military reception 
on the South Lawn. He was ereeting 
the high-ranking military officers and it 
was very formal, with a red carpet on 


the grass. The brass would walk up th 


red carpet and shake hands with the 
President. But every once in a while. 
LBJ would stop the receiving line and 


shake Yuki’s hand. Then he'd go back 
to shaking some admirals’ ha agai? 
Knowing LBJ. I’m sure he wa 

ling on the inside about treati 


and admirals alike 
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PROBLEM 
NAILS? 


Minster | 
HARD as NAILS 
HELPS PREVENT 
EVA CR MEME Le 


CHIPPING: PEELING 


Works instantly to make soft 
nails hard. Lets nails grow 
out strong and beautiful. 


CHOOSE FROM CLEAR, TINT AND 
FULL RANGE OF FASHION SHADES 


Only once did I have a real scare 
about Yuki. And that, strangely 
enough, was an incident involving a 
White House policeman who was just 
trying to be funny. Or was he? As he 
walked from one post to another, this 
policeman took a knife out and said, 
“What would you think if I skinned 
that dog alive?” Yuki was with me. My 
body reacted immediately and J stiff- 
ened up. But Yuki reacted for me. 
Leaping up he bit the man in the groin, 
whereupon the policeman kicked Yuki. 
[ shouted, “You touch that dog and the 
President will have your job.” 

I had to call the Captain’s desk and 
make a report. For days this matter 
hung fire. I called Willard Deason to 
explain what had happened. He told 


me he would not tell the President 
about the matter till LBJ was safely re- 
tired to his ranch 


President Johnson was always afraid 


of adverse dog publicity. One month he 
got a bill for $89 from a private veteri- 
narian who would come to the White 
House when called—which was fairly 
often. LBJ said, “Mr. Bryant, you are 


breaking me with those vet bills.” 

I looked into the matter and found 
that we could send the dogs to Fort 
Myers, where good U.S. Army veteri- 
narians look after the horses that 

irficipate at funerals in Arlington 

Ul suggested that to LBJ. 


, PLANT 


Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
OH. 44321 


He thought it over and asked me if he 
would have trouble sending the dogs 
over to Fort Myers for veterinary care. 
I said, “Mr. President, you are Com- 
mander-in-Chief. You rate it. It won’t 
cost you a penny.” 

So we sent the dogs there, but a re- 
porter called the post and pretended 
he belonged to the White House. By 
chance, he talked to a new vet who said, 
“Yeah, we take care of the President’s 
dogs.” The President got after me for 
the news leak. So then we sent the dogs 
to Walter Reed Hospital; the vets there 
were very discreet. (President Nixon 
was also determined not to have ad- 
verse stories about his pets. He sent his 
dogs to a private veterinarian, Dr. John 
B. Holland, in Middleburg, Va.) 


That ear-pulling incident 


Many people have asked me about 
LBJ’s ear-pulling incident. Until now, 
I've kept quiet about it. 

I was there when the President lifted 
his Beagle Him by the ears. It hurt me 
to hear the dog yelping—and to see the 
photographers snapping pictures. 

What the President was actually try- 
ing to do was to please the photog- 
raphers and get the dog to do a trick. 
But what he forgot was that you can 
only do the lift-°em-by-the-ear trick 
with a puppy. Puppies are lightweights. 
A grown dog is too heavy to be picked 
up by his tender ears. 

LBJ will learn here for the first time 
that after moving into the White 
House, President Nixon used the ear- 
pulling incident for a gag. According 
to my diary: 


3/14/68. Usher Hare called me 
and said that the President wanted 
all three dogs (Pasha, King Tima- 
hoe and Vicky) in the State Dining 
Room. I walked into the Dining 
Room, and some man was giving 
a speech. The man was surprised 
when I entered and stopped speak- 
ing. The President asked him if he 
would lift up one of these dogs by 
the ears. The guests at the table 
roared with laughter. The Presi- 
dent motioned me to take the dogs 
out of the room. Pasha (Tricia’s 
dog) broke loose from his leash 
and ran out of the room, which 
caused some more laughter. 


A standard bit of humor for Presi- 
dential families is to have footprints of 
their dogs. I paw-printed Yuki and the 
Johnson Beagles so many times that I 
felt like the FBI. 

In April 1969. as soon as the Nixons 
were settled at the White House, I was 
at it again. I put Vicky’s and Pasha’s 
paw prints on an Inauguration picture 
and gave it to Rose Wood, the Pres- 
ident’s secretary, to have it auto- 
graphed for me by the President. She 
said it would take a while to get it done 
since they were behind in their work. 

I did get it, but I was lucky. Soon 
word came down that no one must ask 
for autographs from the First Family 
or they would be dismissed from their 
jobs. 

I could hardly believe the order, 
but it was just part of the wal] that 
started to be built between President 
Nixon and his household help. 

I had wondered what life would be 
like under the Nixons. I had voted for 
him, since President Johnson didn’t 
run for reelection. After the hearty 
Johnsons, the Nixon family looked 


mighty sparse. And the Nixon 
seemed inconsequential too—a_ 
Yorkshire terrier and a Poodle 
never forget how I first saw the de 
was notified that they were arrivi 
the airport the day before Mr. } 
was to be inaugurated. I went t 
them and was given a hard tim 
Fina, Mrs. Nixon’s personal maid, 
is also the wife of the President’s 
Minola. She did not know who If 
and was suspicious of me—alt 
later we became good friends. 
who had gone with me to greet P | 
and Vicky, also gave me a hard 
He took an instant dislike to the 
dogs and I had a hard time kee 
them apart on the drive back te 
White House. 
I was happy to hear from the | 
that they were planning to give} 
Nixon a Presidential-size dog—the 
Setter King Timahoe. I remembe#! 
first day King Timahoe spent att! 
White House. Mrs. Nixon took tint 
get acquainted with him on the 1 
Tim knocked her down three tip 
He was so friendly, he would jum}! 
and put his paws on the First i 
shoulders. Each time she fell, she 
laughed—and wouldn’t even let 
one help her up. f 
My first job was cut out for | 
teach Tim not to jump up. ii 
My second job came when Pres 
Nixon asked me if I could teach 7 
hoe to board a helicopter. I siff 
thought Tim could learn. After | 
had taught Pushinka, the Ke f 
dog. to climb a ladder to a tree hf 
In the early days. I would be ef 
to bring Tim to President Nixon} 
fice, where the dog would stay abo}. 
hour before I would be called to}! 
him. Often I would take the dog® 
stairs to the Presidential living # 
ters and turn him over to Mr. 
personally, just as I had done f) 
previous Presidents. But gradud 
noticed that I was being kept 
from the President, and that his § 
Minola, or Fina would take the} 
from me. It hurt to realize that | 
not as close to the new Preside 
had been to the previous one. 
was to LBJ, Minola was to Pres# 
Nixon. I think it is the first time 
President’s valet has been such a 
friend and present at so many 
House parties and receptions. 7 
this showed that President 
wanted to be friendly. But he ju: 
trouble getting close to people. A! 
eryone around him, sensing his 
ness, kept people from him mor! 
more. 


















































Winning Tim over § 

At first the President was eve 
tle shy with King Timahoe, not 
sure how to handle him—althou| 
wanted very much for the dog t 
him best and be a real comp} 
When King Tim would be thy 
greet the President, he would | 
everyone else first, and finally t 
Nixon. And the President would | 
bit sheepish. 
I hope I helped the Preside 
Tim over. I would take goodies 
office when I brought the dog, anc 
ident Nixon would feed them t 
And I would tell the President 
new tricks Tim had learned— 
over, sit, stay and shake hands—a 
President would put him throu 
paces. 
It was at Camp David that m: 



















































had a chance to become good 
jends. President Nixon loved nothing 
tter than to get away to Camp David. 
here it is really rustic, and romp with 
im. It was at Camp David that Tim 
mmed a tree head on while chasing 
deer and almost knocked his own 
ains out. 

‘Mrs. Nixon is a nice person, but she 
as not, I must say in all honesty, as 
arm toward me and other White 
Ouse staff as Mrs. Johnson and Mrs. 
ennedy were. Both of them would al- 
ays introduce me to guests, no matter 
»w hgh their positions. Somehow, 
ough Mrs. Nixon treated me politely, 
e never seemed to feel that this fa- 
iliarity was necessary. 

I was so happy to see Mrs. Nixon 
op her reserve one day and kiss Tim- 
oe on the top of his head. Another 
4y, she sat on the grass and played 
th the little dogs. Mrs. Johnson 
buld also do that. Of all the Pres- 
gents, John F. Kennedy was the only 
ne who liked to roll in the grass with 
is children and dogs. 

Julie Eisenhower was my favorite 
ixon because she was most friendly. 
ne would always thank me warmly 
en I had taken care of something for 
br dog, Vicky. But I never got as per- 
mally involved with any of the Nixons 
I did with the Johnsens. The Nixons 
st seemed never to let their guard 
wn with employees. 

In the early Nixon days, the Pres- 
ent seemed to enjoy my having the 
5 out on the lawn when foreign dig- 
aries were guests, just as President 
Lhnson had: 


5/7/69. President Nixon and 
Prime Minister Gorton from Aus- 
ralia were on their way from the 
resident's office to the Prime 
(Minister's car. The President 
nodded and Tim and I approached 
em. The President told the 
rime Minister to shake hands 


with Tim, which he did. The Pres- 
ident told him that Tim had. just 
learned the trick recently .. . 


I considered it good public relations 
to be off at a little distance at White 
House ceremonial occasions. President 
Nixon would sometimes have the visi- 
tor see the dog and sometimes not. But 
more and more, others would take Tim 
from me when I delivered him to the 
President. 

But the final straw came when some 
crcss-country cyclists arrived at the 
White House and were received by the 
President. As usual, I had the dogs in 
the background, but the photographers 
for some reason were turning their 
cameras on me and the dogs and away 
from the President and the cyclists. A 
Presidential aide told me to move on 
and I did. 

The next day, Rex Scouten, now the 
Chief Usher, told me that the dogs were 
being overexpesed and that the Pres- 
ident did not want that. I said, “All 
right. From now on IJ will see that they 
are not overexposed,” and I went ona 
one-month sitdown strike. I simply 
stopped taking care of the dogs. No 
more brushing their coats. No more 
running with them. No more doggie 
treats on the lawn. No more spraying 
for fleas. No more dogs standing by to 
greet the President and his family as 
they left or arrived by helicopter. No 
more walks to the gates for the thrill it 
provided tourists waiting in line to tour 
the White House. 

I must confess that I was a little 
haughty when the staff wanted me to 
perferm the usual little services for the 
dogs that they were so accustomed to 
having me do. For example, Fina noti- 
fied me that the dogs had arrived back 
at the White House and were ready to 
be put away. I replied, “Yes, well I'm 
sure you know where the doghouse is.” 

But I must also confess that I felt so 

(continued on page 186) 
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_ ALL OCCASION SHAPE RETENTION MIRACLE FABRIC OUTFITS — EACH INCLUDES TUNIC, PANTS AND SKIRTI 


5-Piece Bonded Knit Ensembles 


each only $10 & 


All With A High 
Fashion Look. 
All At 
One Low, 
. Direct By 
*) Mail Price. 


Style 40266 


SIZES 
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Style 40265 


SIZES 
10-18 
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STYLE 40264 — LACED UP AND TIED TO PERFEC-_ — 
TION! This shape-keeping, wrinkle-shy, 3-piece ~ 
vest-pants-and skirt outfit made of Acetate and 

Nylon Knit bonded to acetate is a great wardrobe 
extender. Wear with your favorite blouse or 

sweater for a “look” that’s smart and different. 6 f 
(Sweater not included.) Sleeveless laced top; elas- | 

ticized waist on both pants and skirt for com- 
fortable fit. Colors: Kelly Green, Lillac or Royal 
Blue. Sizes 10 to 18, 1414 to 2214. Only $10.98 


STYLE 40265 — THE TERRIFIC TRIO! Versatile 3- 
piecer of easy fitting, shape-retaining Acetate 
and Nylon Knit-bonded to acetate. The white neck- 
band, waist and zipper trim adds a bit of fashion 
fun to an already lovable tunic top that hugs you 
close at top, eases to an ‘‘A” below. Front zipper 
has an ornamental pull, too! Pants and Shirt have 
elasticized waist. Colors: Blue/White or Orange/ 
White. Sizes 10 to 18, 144%4 to 2214. Only $10.98 


STYLE 40266 — NEWEST WAY TO GO ANYWHERE. 
Attractive three-piece Acetate and Nylon knit 
bonded to acetate features a flattering two-color 
tunic top, pants and skirt. Go casual, go dressy, 
go anywhere because this smart ensemble resists 
wrinkles, holds on to its great shape. Pants and 
skirt have elasticized waist, tunic is back zip- 
pered. Colors: Orange /White or Blue/White. Sizes 
10 to 18, 1444 to 2214. Only $10.98 


oe ee / 3 WAYS TO ORDER: = 
TT ~~ PRePaio + c.0.0. « USE YOUR CHARGE CARD! 7} 
| greeniand fashions, Dept. 1742 


| 4500 N.W. 135th St., Miami, Fla. 33054 
(Send following, on a 10-day money back guarantee) 


Style No. | Size] Ist Color | 2nd Color 






eek Ai seec es _| 
Style 40264 
Eareayo et eh t | 
Add 85¢ postage per item. 4 
TOTAL 10- 


Vo- Y 
PREPAID: | enclose the full price PLUS 85¢ postage for 1412-2212 


each item 
Ey SEND C.0.D. | ENCLOSE $1 DEPOSIT for each item and will pay 
postman balance plus al! postal charges 








Citys or cee Se Bn) State te = Zip 
YOU MAY CHARGE YOUR ORDER 


BANKAMERICARD MASTER CHARGE 
Acct. No 
Acct. No INTERBANK No 
(Find above your name) I 
Good Thru-____ Ss“ Good Thru —__ 
ee SS SO Se SS ee ee ee oe 
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; in white 
t the soft texture 
added five rows of brown 


of 1 

.tin ribbon on the bottom of the skirt and 
on the sleeve for accent. The écru lace on 
the high neckline and sleeves complete the 
Victorian effect. To make your own patch 
work, cut triangles, leaving 44” seam allow- 
ance all around. There are approximately 
283 triangles in a 36” square piece of fab- 
ric. As you cen see by our picture, the 
darker print triangles go upward and the 
pale prints go down. 


“HOUSE” PILLOW. 

The size (ours is 19” x 21”) is up to you 
but use our picture as a guide. Work from 
a photograph if possible or a drawing. Make 
sure the door is in the right place and that 
you have the proper number of windows. 
Be as imaginative as possible with your 
colors and appliqué by machine using a 
zig-zag attachment or if you prefer, by 
hand. Also suitable for framing. 


CHRISTMAS STOCKING. 

Materials: Satin fabric scraps, embroidery 
thread, 15” x 3144” trim by Burlington, 14 
yd. fabric for backing. 

To make: Draw a sock on wrong side of 
fabric backing (ours is 18” high, 7” wide at 
top, 9” from heel to toe), Cut shapes at 
random from satin and sew together with 
embroidery thread. We used the feather 
stitch, but any connecting stitch will work. 
Sew patches until they make a piece of 
fabric the same size as fabric backing. Cut 
one side of sock out of each fabric. Pin 
right sides together. Sew, leaving 1," seam 
allowance. Clip curves. ‘Turn right side out 
and press. Sew embroidered border trim to 
top of sock. Sew ribbon to top of embroi- 
dered trim and make a loop for hanging. 


TOTEBAG. 

Materials: Fabric scraps, quilted fabric for 
linings, interlining. 

To make; Follow diagram for log cabin 
pattern (shown under tartan pillow). Allow 
14” all around for seam allowance. Make 
four log cabin squares 6” x 6”. Make four of 
the other pattern (see diagram). Sew 
squares together according to tote diagram. 
Interline for additional body. Back is same 
as front. The sides and bottom are a con- 
tinuous piece 36” x 244”. This is made by 
alternating patches of the two designs. 
Handle is 12” x 21%" and is made the same 
as the sides. Sew front, back, and sides to- 
gether. Sew in quilted linings and handles. 


2" 


MAN’S WORK SHIRT. 
Materials: Shirt by 
patches. 

To make: Patches are sewn on shirt by 
machine with a decorative stitch, but it 
can be done by hand. Patches are sewn 
right on shirt surface; the shirt does not 
have to be taken apart. Patches are on col 
lar, cuff, and front. Diagram shows. basic 
layout of patches 


Wrangler, fabric 





1e large sheet 
pattern 5287. 

main tie pieces with 

outline and draw di- 


agonal lin at various widths, following 
bias angle of tail of tie. Cut apart diagonal 
pieces as a guide, cut fabric patches, leav- 
ing 14" seam allowance. Pin patches to- 


gether to make a piece of fabric large 
enough for tie pattern. Sew and press seams 
open. Finish tie according to pattern. 


TREE DECORATIONS. 
Materials: Satin or velvet fabric scraps. 
crewel yarn, mirrors, sequins, stuffing. 
To make: Decorations can be made from 
one color or alternating colors. Embroidery, 
mirrors, and sequins are optional, but 
should be added before you sew pieces to- 
gether. For square decoration, cut 6 pieces 
according to diagram (a), and sew to- 
gether. For diamond shape cut 4 pieces ac- 
cording to diagram (b). For round shape 
(c) eut 5 pieces according to diagram. Sew 
a yarn loop at top of decoration for hang- 
ing. 

a“ 


-—34- 
3 A a. 
gn. b. 
fete 
t * 

4 

PLACEMAT. 

Materials; Fabric scraps, heavy tracing 


paper, tailor’s chalk, 4 yd. fabric for back- 
ing, % yd. light weight interfacing, com- 
pass. 

To make: Using a compass, draw a circle 
14” in diameter on tracing paper. Keep 
folding circle in half until there are 18 sec- 
tions. Using the center point of the circle, 
draw with compass a smaller circle 2” in 
diameter (see diagram). Cut small circle 
out of center. Cut a scalloped edge around 
one section then cut this section out. This 
section is used as the pattern, but allow 
another 4” all around for seam allowance. 
With pattern and tailors chalk, trace 18 
patterns on different fabrics. Cut fabric and 
pin together to make a circle. Sew pieces 
together and press seams open. Using the 
small circle, leave 1," seam allowance and 
cut a circle from fabric for center of place- 
mat. Press down 14” seam allowance and 
slip stitch to placemat. Baste wrong side 
of placemat to interfacing. Pin right side 
of fabric backing to right side of placemat. 
Baste. Sew together around scalloped edge. 
‘Leaving 3” opening for turning. Clip curves 
and turn right side out. Press and slip 
stitch opening. 





PILLOW. 

Materials: Seven fabrics ranging from light 
to dark colors, drawing paper, tailor’s chalk, 
stuffing, 1% yd. fabric for pillow backing. 

Winished size, 14” x 14’ 
Po make: Cut a rectangle from drawing 
er, 15” x 114". With tailor’s chalk, trace 
rectangles of each fabric on the grain. 
ty large rectangles by pinning 
I arranging fabrics in a 
on of light to dark colors. The 
tarts at 1, and the darkest 
ri See diagram A. Sew seams, 
l ance. Cut each rec- 
see diagram A) so there are 
gles. Pin pieces together 





FER »wether 





Ee eae eee a 
: £ ey 
ng s 


following color layout in diagram B. Pin 
right side of patchwork to right side of 
pillow backing. Sew together, leaving a 6” 
opening in the center of one side. Turn in- 
side out, stuff, and slip stitch pillow closed. 


I 


BABY CARRIER. 

Purchase a baby carrier, straw basket, or 
baby crib. Make a muslin pattern to fit the 
basket. We used a similar patchwork fab- 
ric as our cover dress and tied it in place 
with ribbon bows. 


Page 106. 

JACKET AND TROUSERS. 

Both are from Simplicity pattern +9925. 
Jacket was made from an unfinished old 
quilt top that you can easily reproduce 
with bright satin or velveteen patches. 
Pants require 24%, yds. 54” even plaid 
fabric. 


WALLHANGING. 

Our wallhanging is 36” x 37” hung on a 46” 
dowel. Plaid ribbons, and fabrics of plaids, 
polka dots, and solids are applied to a 
muslin backing with Wonder Under. Make 
a portrait of each member of the family 
and be sure to include your pet. 


POLKA DOT SHIRT. 

Materials: Store-bought shirt by Bird Shirt, 
gingham and tartan patches, plaid braid. 
To make: Patches are sewn on shirt by 
machine, but it can be done by hand. Plaid 
braid is sewn around collar edge. Diagram 
shows basic layout of patches. Front and 
back are worked the same. 





TARTAN SKIRT. 

Materials: Simplicity tie pattern 5287, view 
I. Six panels will fit on 34 yd. 45” fabric. 
Use three tartans, alternating as you piece 
skirt together. Use leftover fabrics for our 
other gifts. 

To make: Skirt is made from largest tissue 
piece of tie, view I. Diagram A shows where 
tissue is cut away. We used 13 tie panels 
for a 26” waist, which includes one extra 
panel to overlap for a wraparound. Each 
piece was laid out vertically, on the grain 
(see diagram B). Pin seams together (the 
pointed pieces will be the hem) and make 
14" seam allowance all around. Cut the 
same number of panels for lining and sew 
the same way as for skirt. Pin right sides 
of skirt and lining together. Sew side seams 
and hem. Turn right side out and press. 
Sew binding for waistband. Overlap one 
panel of skirt and sew on buckle. 


f | 
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ARGYLE CHRISTMAS STOCKING. 

Materials: 24 yd. red fabric, tartan scraps, 
24” ribbon. orange and black thread, ruler. 
To make: Fold fabric in half. Draw a sock 


| 




















to right side of one layer of red 
Make sure all lines are straight. B 
tartan to fabric. With black thread 
close zig zag stitch, make parallel li 
as indicated by heavy lines in diag 
(shaded areas indicate tartan). With ore 
thread and zig zag stitch, follow diagram 
ribbing at toe. Pin right sides of sock 
gether and sew. Trim away seam allowa 
and clip curves. Turn right side out, pr 
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TARTAN RIBBON PILLOW. q 
Materials: Burlington taffeta ribbons, 1 
wide, backing, stuffing. Size, 1014” sq 
To make: Length of ribbons in diagi 
show finished size. Cut ribbons a little le 
er for seam allowance. Sew ribbons toget| 
by hand following diagram. Overlap ec 
as little as possible. With right sides 
gether. sew pillow to backing; leave} 
opening in center of one side. Turn r 
side out, press and stuff. Slip stitch open 





PAPER DOLL. 
Use your imagination and draw a 
doll on cardboard. Ours is 20” tall, bae 
with 14” molding extended from fee 
head. Make clothes from fabric sci 
ironed on Wonder Under. 1 


FATHERS OF DAUGHTER: 
By Mary Reeves Mahoney 


Remarkable men are fathers of 
daughters. 
They know things some men never 
learn: 
like the meanings of flip. fall and tip 
and how to pin up a hem. 
Fathers of girls are hardier. They su 
years of burned brownies. and sad 
heavy cakes with shocking pink frost 
They endure maulings of hugging a 
lap-sitting. 

They drown mutely beneath 
cacophonies of girl talk. 
One reason they're hardier is they're 
better exercised: lifting: getting tops 

off jars: 
being porters and expert car packers 
They also run a late night escort sev 
Fathers of daughters acquire a 
marvelous savvy, 
like noticing new dresses; and when 
you look pretty, : 
saying so. They truly do comprehen 
how at times being a girl is hard, 
such as 
in little boats, or not dated for the 
class party. 
But above all, fathers of daughters 
like daughters, 
and of fatherhood that must be whe 
the start and end is. 
And every girl knows who her best 
friend is. 





= Number One. 


Latest U.S. Government Reports 
show one cigarette is lowest 

in both tar and nicotine of 

the 20 best-selling brands. 





ie True is the one. 
bi y 


Think about it. Shouldn't your next cigarette be True? 








: | 
ii . | 
Warning: The Surgeon General Has Determined | 
Ailar: 12 mg. “tar”, 0.8 mq. nicotine, That Cigarette Smoking Is Dangerous to Your Health. | 
ol: 12 mg. “tar”, 0.7 mg. nicotine, av. per cigarette, FTC Report Aug. ‘72. 
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of Vitamin-E 
MAKES SKIN 
LOOK YOUNG 
AGAIN! 


APPLIED DIRECTLY TO YOU 


R SKIN FOR A 


YOUTHFUL GLOW AND “BABY” SMOOTHNESS 


NEVER THOUGHT 
“S NOW DERMATOLOGIST TESTED 


Clinical survey by a dermatologist reveal 
favorable results in the problem areas of 


. Lines.on forehead 

. Lines at corner of eyes 
. Lines under eyes 
Lines around mouth 
. Surface scars and blemishes 
. Dry rough skin 

. Lines under chin 


NOW fSwWNn 


Women volunteers between the ages 
of 22 and 70 were asked to apply 
FORMULA-E on tthe right side of 
their face only. After a brief test pe- 
riod, improvement was noted by the 
dermatologist—but only on the right 
side of the face that hd FORMULA-E 
applied to it (up to 90% in one prob- 
lem area alone). 





POSSIBLE. 


APPLY IT TO YOUR PROBLEM AREAS 


@ Facial lines & @ Aging skin 


creases ; 
@ Blemishes 
@ Dry, rough 
skin e@ Surface scars 


THOUSANDS OF RE-ORDERS AND HUNDREDS 
OF LETTERS APPLAUD FORMULA-E’s SUCCESS. 


Read what they say: 


“I have only been using your Formula E skin care for a few weeks, and | have noticed 


a decided improvement. | am truly amazed at 
Mrs. R.A.Y., Fern Park, Fla. 


“A fantastic improvement in the smoothness 
of my face!" Mrs. N.B. W. Hazelton, Pa. 


Since using Formula-E my friends tell me 
my skin looks great.” 
Mrs. J.A., Huntington, N.Y. 


THE SCIENCE OF BEAUTY 


Forget useless “‘cover-up’’ attempts with 
old-fashioned complexion creams, lotions 
and makeup. Forget the embarrassment of 
“tell-tale’’ skin. Let your natural radiance 
shine through again. Smile with confidence 
and happiness when your family and 
friends suddenly remark that you look 
“different’’ — somehow younger. 
FORMULA-E_ concentrates over 14,000 
units of Vitamin-E down into a /) oz vial. 
As an emollient and “super-cosmetic”’, 
Formula-E’s benefits are now available to 


INTRODUCING 3 NEW 


NATURALON E 
See 





VITAMIN-E 


mses For Internal P< 


Formula-E 


SHAMPOO 


the results.” 


“It really helped clear my skin and gave it 
that natural, healthy glow. It's fantastic!” 
Miss J.P., Sacramento, Calif. 

“Very pleased with the Formula. Worth every 
penny!"’ Miss W.C., Boston, Mass. 


the public. This power-packed beauty con- 
centrate is available only by mail and not 
sold in any store. 

TRY THIS BRILLIANT DISCOVERY AT OUR RISK! 
No matter what your age — if you’re not 
absolutely delighted, within 15 days return 
the unused portion of Formula-E for a 


prompt refund. SO ACT NOW! 
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BEAUTY PRODUCTS 


I 
mee 


















Formula-E 


BATH OIL 


»wer-packer Power-packed 
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TS 100 1.U. | oF VITAMIN-E Fee VITAMIN-E 
=—— POTENCY } ms 
Zi $2.50 $2.95 
| * 350. 3 3 
; 9 enue, New York, N.Y. 10017 | 
Enclosed is my check or money order in | 
t the amount of $ it 
m ne. | 
) | ul | 
i ( Fr la-F o Serene 
olet Kode 
| , ney | 
| be { y a = Zip | 
an PS, es dents add 5% sales tax. 2 
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©) 1972, Naturalon, Ltd. 








ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7% to 84 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 


ers! 
Made in U.S.A. 


We ship in 24 hrs 
Extension for higher ceiling, 
ad 1.00 


Write for FREE catalog 
Moliday Gifts 


Dept. 1711-A 
Wheatridge, Colo. 80033 





BLACK & WHITE 


20 


$425 


PLUS for PLUS 
40¢ 40 
POSTAGE POSTAGE 


Fine vejium envelopes included. Send square color neg- 
ative for color Trim Line cards. (if no negative, send 
color photo and $1.25; with slide add 50¢). For black & 
white send square Baw neg. (If from photo, add 85¢). Do 
not send photos larger than 5x7. Satistaction Guaranteed. 
















for 








Keystone Photo Service, Dept. C17 PARA TES%,| 
(mail to post office nearest your home) ? Mes 
G.P.0. Box 1766, New York, N.Y. 10001 PARENTS’ 


' 

' 

' 

' 

' 

' 

| G.P.0. Box 8408, Chicago, III. a 

1 P.O. Box 2203, Atlanta, Ga. 303 S, on henrowmanct 9 
| Box 22067, Terminal Annex, eens, Tex, 75222”. «ras a 
! P.O. Box 60887, Terminal Annex, L:A., Cal. 90060" %=-- o 
| Enclosed please find portrait. photo or neg- 

! ative which will be returned unharmed. 

' 

1 [7] 20 B&W Photo Christmas Cards 
; 

' 

' 

' 

' 

' 

' 

' 

' 

' 

1 


A 20 Full Color Photo Christmas Cards 
Make new negative (see prices above) . 





NAME 
ADDRESS 
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PLACIDLY AMID THE NOISE & 
HASTE, & REMEMBER WHAT 
PEACE MAY BE IN SILENCE. AS 
FAR AS POSSIBLE WITHOUT 

surrender be on good terms with all per- 
sons. Speak your truth quietly & clearly; 


and listen to others, even the dull & ignor- 


ant;, they too have their story. *% Avoid 
For rest of this beautiful text write us: 


*% With all its sham, drudgery & broken 
dreams, it is still a beautiful world. Be 
careful. Strive to be happy. * * 
FOUND IN OLD SAINT PAUL'S CHURCH 
DATED 1692 


A Prized Possession — A Perfect Gift 
Scroll lithographed in Brown and Gold on 
large 12”%x 18%” sheet of the finest durable 
parchment. Large Old English Type Style. 
Packed in rigid gift tube. $2.00 Plus 25c 
handling. Five for $8.75 Postpaid. Mounted 
scroll framed in’ walnut and glass — $9.00 
Postpaid 


GRAPHIC 








Dept. 
90401 


Lawrence Welk Plaza, 
LH-11 Santa Monica, Ca. 


THE HEAVIEST HUMAN ON RECORD 


WEIGHED 1,069 LBS. AND WAS BURIED 
IN A PIANO CASE! 


The Highest Alimony Ever Paid 
Was $11,550,000. A War That 
Lasted 38 Min. A Woman Who 
Bore 69 Children. The Largest 
Insect . . . a “Goliath Beetle.” 
The World’s Most Expensive, 
Wine At $300 Per Glass. 

The biggest! The smallest! The! 
richest! The highest! The oldest! 
The longest! The fastest! The 
greatest! The Guinness Book Of | 
World Records contains overt 
3,000 records of science, nature, 
the achievements of man, the 
world of sports, the arts, enter-. 
tainment and litde known fan-& 
tastic phenomena. Packed with 
unbelievable facts and over 3508) 
photos. 

Settle any argument! Amaze 
your friends! You will not be able . 
to put it down. This 600 page .: 
hard covered volume is a must TAN o 
for any library. Over 7,000,000 
copies sold worldwide. Only $5.95 
Gn Pack guarantee) <<xemxeeeeewer eee omens 


BOOK OF WORLD RECORDS, DEPT. G55 ! 


t 
! 1966 BROADWAY, NEW YORK, N.Y.10023 1 
Please rush me___Guinness Book Of World Records at 
$5.95 each (plus 60¢ post. & hand). Enclosed is my check 
or money order for .If not completely satisfied 
I will return the book within 15 days for a full refund. 
Mr. 
Mrs. 
Miss 
Address 
City. 


a a oe CC a eee eres 
Make check/M.O. payable to Book Of World Records 
© Broadway Bookfinders, 1972 
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Year so right 
Marriage medal makes a marvel: 
tongue-in-cheek anniversary gift 
the happy couple. Or give to ¢ 
another as a meritorious reminde 
your ‘‘merried” life. Sterling si 
charm is 1 inch in diameter. For 
anniversary, medal will be engra 
with any year you specify. $7. 25.| 
gold, $19. Add $1 to have names | I | 
date engraved on the back. Bruce, 
lind, LHJ-11, Boulder, CO 80302| 


A prince of a basket 
Rattan Frog Basket performs pri 


duties as a receptacle for toys, : 
Paper, soiled clothing, needle , 1 
etc. High, wide-mouthed and Ii 
some in handwoven wicker, he s 
gleaming green marble eyes. ] 
high. $16.95 plus $2 postage. ¢ 
painted in white, blue, yellow, ¢&é 
orange, pink, or black, add $3. & 
log, 25¢. Fran’s Basket House, | 
89 W. Main, Rockaway, NJ O 





ut yourself together 

yur favorite photo can be made into 
1 8x10-in. jigsaw puzzle. Fun for the 
tire family, and it’s great for a 
ungster’s birthday party. The child 
o puts the puzzle together in the 
ortest time, could be a prize-win- 
rr, if you like. Send any print or 
gative. Black and white, $1.35. 
and-colored, $2.25. Add 25¢ post- 
e. Jigsaw, Dept. J-65, 1199 Broad- 
y, New York, NY 10001. 















‘day for each child 


vely children-of-the-week charms 
2 inscribed with proper phrase for 
zh day’s child. ‘‘Friday’s Child Is 
ving and Giving,’ ‘‘Thursday’s 
ild Has Far to Go,” etc. State 
ild’s name and birth date to be 
sraved on back. 14K gold, 1-in. 
imeter, $20; 3/4 in., $15. Sterling, 
+95; $5.95. Jamaica Silversmith, 
LH-11, 407 Rockaway Ave., 
lley Stream, NY 11581. 












| Can easily have a favorite photo 
roduced into 16 full color wallet- 
¢ photos for $2. Just send any 
Or photo, negative or slide. Three 
-in. color enlargements for $2. 
, here’s a fine black and white 
r: 25 wallet size and one 5x7 in. 
$1. Add 25¢ per selection for 
stage and handling. Add 50¢ more 
First Class. Robin Art Studios, 
-11, New Rochelle, NY 10804. 














SEND YOUR NEGATIVE 


a) AN 


Free Sample 


WEY 


COLOR or BLACK’ & WHITE 
__—i RCS arte 


ONLY Add ot oO & Handlg. 


Complete with envelopes. Additional cards 16¢ each. Made from 
your square color negative. From slide add 50¢. From color photo 
add $1.50. Size 3% x 5. 


BLACK & 225 Fon SI oO 
WHITE ONLY a0 Pstg. & Handly. 


" Complete with envelopes. Additional cards 5¢ each. Made from 
your square negative. Add 75¢ if photo is sent. Size 342 x 5. 


Satisfaction guaranteed or money back. No C.0.D.'s. Send check, cash or M.0. 
Other designs available Write for booklet. Free sample offer expires November 19. 
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PosTER SIZE 


A great gift or gag idea, Ideal 
room decoration . . . Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube. 


142 FT x2FT $2.50 
3FTx 4FT $7.50 

RUSH SERVICE. Posters 
only. Shipped 1st class in 

1 day. Add $2.00 per poster 
ordered. No slides. 


PHOTO JIGSAW PUZZLE from any photo 
1 x 1% Ft.—$4.49, 8x10” —$2.49, 11x14”—$3.49 
Your original returned undamaged. Add SOc for postage and 
handling for EACH item ordered N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.D.) to 
PHOTO POSTER, INC. 
Dept.LH1172,210 E. 23 St., New York, N.Y. 10010 
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CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and we'll 
print it! Any slogan, Seasons Greetings, your favorite 





re 


hobby, sport or club, etc. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
washable, paint will not run or fade, Colors are navy 
blue or powder blue, Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides 
We ship in 48 hours! 

Sweatshirt wi ale ..$4.95 Postpaid 
T-shirt . -$3.50 Postpaid 
HOLIDAY GIFTS” 

DEPT 1711-B WHEATRIDGE, COLORADO 80033 





Back to yesteryear with a hand- 
woven wicker shaded lamp sus- 









y pended from an angled bracket 

Jo and a 9 ft. rattan chain. Com- 
9 iv pletely wired, shade 12” dia 
“$10- 3 x 8” high. Painted in white, 
i yellow, green, pink, orange, 

plus $1.00 # blue or black’ add $2.00. Use 


postage (j _up to 100 watt bulb. 
RR Send 25¢ for Catalog 

7 ? Visit Our 
Warehouse Showroom 


FRAN’'S 
BASKET 
HOUSE 


89 W. Main St., 
Dept. LH11 
Rockaway, N.J. 


Ta oe 07866 


"73 Tivy Nay ee 


Cat Lovers CALENDAR ‘ he 


a collector's item! Se 


All-time favorite, ‘’pick-of-the-litter” Sanathe cat 
pictures from years past, all in gorgeous full COLOR, 
one for each calendar month, plus cover pose. Plas- 
tic bound, flip-over pages, desk size 4x51/2’’. Easily 
$1 value; an ideal gift. Only 60¢ in coin; or send 
50¢ and T/C seal from Tidy Cat sanitary cat box 
filler bag (at grocers), and your name and address 


to: TIDY CAT, Box L, Cassopolis, Michigan 49031. 


300° MewaiiigiL 


YOUR child’s photo may be worth up to $300 or can 
win the Front Cover Prize Award! National Adver- 
ae risers wont children’s photos, bobies — all ages to 
f 19 for use in magazines, newspapers, etc. Send 1 
be photo for our approval. Print child’s, mother’s name, 
" =. address on-back. Returned promptly. No obligation 


> 216 PicoBlvd., Dept. PK 
CPR, ine. Santa Monica, Calif. 90405 
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PRIZE— 
WINNER 





TIFFANY WALL LAMP| 






Qood Teens to hove and to give fom Walter Drake 


403-A DRAKE BUILDING, COLORADO SPRINGS, COLORADO 80940 





PETS LIKE THIS GROOMER! 
Now you can comb out knots, snarls, mats and 
burrs from your pet's hair painlessly and easily! 
Leave his coat smooth, neat and comfortable. 
Knurled brass safety blades are so designed 
that they remove snarls, knots, burrs, etc. as you 
comb through pet's coat. A pet owner's must! 


F609 ee Groomer $6.95 





EXPANDING PATTERN CADI CADDY 
Sturdy pattern file is lightweight, easy to use. 
Keeps patterns neat and organized, in one 
place! Holds up to 35 pattern envelopes in 13 


divider compartments. Expands to 1042”. Bright 
gold-color fiberboard, 7” x 842”. A must for 
any seamstress. Makes a perfect gift, too! 
N6065 Pattern Caddy... . $1.98 
he 








SEW ZIG- 7AG STITCHES EASILY! 
Simply remove regular foot, put Zigzagger on 
needle bar and you're ready to sew decorative 
stitches on dresses, tablecloths, towels, etc. 
Adjusts easily from a narrow to wide stitch. 
Makes your machine more useful than ever. Fits 
all domestic and imported sewing machines. 


N6043 Zigzagger........ $1.99 





RETURN ADDRESS LABELS $1 


Quick, handy way to put your name and ad- 
dress on letters, records, books. Any name, ad- 


dress and zip code up to 4 lines beautifully .. 


printed in black ink on white gummed labels 
with rich gold stripe at left. Labels are 2” 
long; come in decorative box. 


$716 Set of 1000 Labels..... $1 





DESK TOP STATIONERY CADDY 
This striking caddy has the look and feel of 
beautiful hand-carved walnut, but is really rug- 
ged plastic. There are 6 roomy sections to keep 
all your stationery needs at your fingertips. 
Pens, pencils, note paper, envelopes are always 
handy when you need them! 12” x 4” x7”. 


$6100 Stationery Caddy. . $5.98 


) KITCHEN 


2 Jane Jones 
sabes” 
FOE ENN OS 





SELF-STICK KITCHEN LABELS 


These perky labels with your name quickly iden- 
tify your gift jars of preserves, baked goods, 
homemade candies, etc. Great for church sup- 
pers, bake sales! Your name is printed in black 
on glossy yellow 2” x 2%” self-stick labels. 150 
labels on roll. Up to 18 letters and spaces. 

P6029 Pers. Kitchen Labels. $2.98 





PERSONALIZED VINYL DOOR MAT 
For your own home and for gifts, too! Tough, 
springy vinyl tips trap sand, grass, dirt. Self- 
draining. Name is permanently molded in white 
letters (maximum 17 letters & spaces) on blue, 
green, brown, red or black mat. 19” x 30”. 
Specify color on order. 2-4 weeks delivery. 
D7053 Door Mat......... $6.98 





REST AS YOU PEDAL INCHES AWAY! 


Several minutes of pedaling each day will help 
firm up your leg and thigh muscles... your 
tummy too! And now you don't have to go any 
further than your favorite chair. The adjustable 
pedal regulator lets you choose from easy to 
more energetic pedaling. 11’ H, made of steel. 


F1106 Pedal Exerciser . $5.98 





PERSONALIZED CHILD’S PLAQUE 
An adorable silhouetted child’s head, plus name 
and birthdate beautifully engraved on golden 
metal. 3” x 4” solid walnut plaque. 2 lines, up 
to 18 letters and spaces per line. A wonderful 
gift for their own room, or for the family room. 
P6026 Boy's Name Plaque . $2.98 
P6027 Girl's Name Plaque. $2.98 


SELF-STICK GOLD FOIL LABELS 


Gleaming gold foil labels stick to any clean, dry 
surface — a smart touch to personalize and 
identify books, cameras, briefcases, etc. Stick 
to metal, leather, plastic, paint, glass. 1” x 
134’, classic border. Up to 4 lines, 27 letters 
and spaces in each line. 


P4010 250 Gold Foi I L bels . $1 .98 





ELECTRIC CALLUS ERASER 
Erases ugly calluses, corns, dead skin — leaves 
feet smooth as silk from heel to toe. Light- 
weight, as easy to use as an electric shaver. 
Safe, gentle vibrating action smooths rough, 
scratchy skin that looks so unpleasant and 
snags nylons. 5% ft. cord. Tough white plastic. 
N894 Electric Callus Eraser. . $3.98 





GLASSWARE FROM OLD BOTTLES! 


Here's creative fun and economy! Make stun- 
ning beverage glasses, goblets, bowls, etc. 
FREE .. . from bottles you've been dis- 
carding. Just turn bottle on cutter, heat to 
separate pieces. polish edge. Kit includes 
cutter, polishing material and instructions 
H4122 Bottle Cutter Kit... $4.98 


Gh vine 
RETURN METO Bh 
p Le RoscrTs 4) 
1003 SATURN DR 7 
COLO. SPRINGS. 
COLORADO. / 


635-5724 












RETURN ADDRESS TAG FOR PET $1 


No need to worry about your pet getting lost! 
This lifetime return address tag shows the 
pet's name, plus your name, address and 
phone number — all engraved lished 
stainless steel. Wording can’t rub off; tag 
won't rust! Sturdy hook included 

P4008 Pet Return Address Tag $1 


PERSONALIZED PENCILS & PENS 
Any first and last name you, want, beautifully 
imprinted in gold on full size Venus pencils, or 
white on big 6%” long ballpoint pens. Kids 
love ‘em because they are personalized. Great 
for school, home, business. 

$854 Set of 12 Pers. Pencils. .69¢ 
D601 2 Set of 12 Pers. Pens. $1.98 





YOUR OWN POCKET PRINTER $1 
Print your name and address or any 3 lines(max. 
25 letters and spaces per line) on stationery, 
books, etc. Dozens of uses every day! Printer 
comes in compact self-inking case for pocket 
or purse — always handy when you need it 


P4009 Pocket Printer 
$4038 Black Ink (% oz.) 


$1.00 


SATISFACTION GUARANTEED OR MONEY BACK! 
WE PAY THE Oe SEND FOR FREE CATALOG 


= So . 


| CHARGE TO MY BANKAMERICARD 
(check one) 


| fst eee account number: 





| BankAmericard 
| expiration date: 


(_] Master Charge account number: 


| Bank No. from 


Master 
lower left part ” — Charge 
I card exp. date 


ADDRESS 


CITY & STATE 
ITEM NO 





Colorado residents add 3% tax. 


AUTHORIZED SIGNATURE 
(needed for charge 
orders only) xX 


403-A Drake Buildi 
Wa Iter Dra ke Colorado Springs, Cole, 80940 | 


ZIP 





TOTAL ENCLOSED (check, money order 


or charged) 





























reveals secret way to 
inches from waistli 

abdomen fast! 
working Waist Trim 
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HREE for only $ 


4 INTRODUCE THE PRESIDENTS 


SLs 


ATIVE SPOON COLLECTION 





clothing as you go al 
daily activities and e 






























MMEMOR 


HIGH TIME 





















































NAAY we send you the three exquisite spoons 
MAY re scior $6.00 value—for just $1? They CEILING ALARM CLOCK 
are the first thre sons of the Presidents ‘ : £ 
Commemorative Spoon Collection. Ho Hum! Don’t bother turning on the lights to see what 2 papa ig 
The Collection consists of thir ty-five in all time it is. Look at the ceiling and see it projected in clear, , f. ‘ > : piss ’ 
om Washington to Johnson. Each spoon digital numbers Invisible beam emitted from top of ws for your 
commemorates a different president, display- clock shows the time on the ceiling . . . no night-light today and 
Rei Ora Seat Le OE ea glare to interfere with sleep. Only electrical unit of its So ee 
in the b Ww eee st ai hintaan? event kind. 7” high 5” wide, with an alarm. One year factory see eg OAR 
that occurred while he was president. warranty. Truly a gift that will be long remembered. WAIST TRIM : 
If you are delighted with the first $29.95 ppd. anywhere in the USA. III. Res. add 5% tax. a s Dept. L6G, P.O. Box 
three spoons you may, if you wish, Gift Catalog 25¢. $G 952% No C.0.D.’s South Lake Tahoe 
collect the others of the series by mail, John Adams ADD 50¢ for Flesh Color _—Californ a 95705) 
three: at’ a time for one ee a HOUSE OF MINNEI RA te 
(plus mailing cost). All of the spoons . = Sy ae OE Ss . FINE CUT Pes Ae 
are heavily plated in pure silver and Deerpath Road, Dept. 6112A, Batavia, III. 60510 PURE Ped . FLAWLES! 
are produced by the International STRONGITE is a haru syu-hetic std 
Silver Co a fraction of the cost of a di 
So to receive the first three spoons Jefferson = I TONAL eosbies ae 
of the Collection, mail the coupon be- | gyp FIRST ans | 2 7 » ES j TPE stone If it chips, seratehes oF B 
low. PLEASE SEND NO MONEY. THREE of color. Al aoe witnin 10 dave. Sosa po Money 


Write for FREE BROCHURE with settings for men and 


THE STRONGITE CO. Siti Vor, By. “i 


New York, N.Y. 10 


We'll bill you for the dollar later. 
Allow four weeks for delivery. 


EXTRA BONUS OFFER! 


Mail the coupon today—right now —and we'll in- 
clude the Kennedy Spoon without extra charge! 
Read more about this bonus offer at the left. 


PRESIDENTS 





IMPORTED 


KENNEDY SPOON 
INCLUDED FREE! 
-If you act promptly 


me ne-cara 
Beet eit. innteal: PRESIDENTS SPOONS, DEPT. LH | DIAMEX® 
ately and receive the P.0. Box 3479, Hialeah, Florida 33013 EXCLUSIVE 
John F. Kennedy Send me the first 3 spoons and bill me Zh) OF RING 


$1 plus mailing cost (A Regular $6.00 
value). Also include the Kennedy Spoon, 
ABSOLUTELY FREE. 


spoon ABSOLUTELY 
’ FREE! Engraved in 
the bowl is a symbolic 
scene depicting the 
historical flight of 









Colonel John Glenn's NAME ..ccccvceccconenessrevscconces 
“Priendship 7'', our 
first astronaut to orbit ADDRESS 
h thiThus, by . QNaereaeEeteeeE RS ME ADURESS veccerererceceecseee” 
etting on this offer LEARN THE PROPER W. 
right away, you re~ GUIY (can duvet new pS tced sui epmowns om 
ceive FOUR spoons — Z Z 00 TO DO EVERY THING 
2 eee ego fil i STATE ....---seeeeeees ZIP ...eeeeeee YOU RS Ladies Indispensable Assistant, a fun-to-read re 
in and mail the cou- $POONS ARE LARGER THAN SHOWN of an 1852 quidebook on behavior and etiq' 
I (If under 18 years of age, paren ee FOR NOT A PENNY child management, family medicine, cooking, gr 
ing, and even the care of canaries. Nostalgic 


HD TeUay HERE. . . ACTUAL SIZE 6” LONG 

THE “JFK” WATCH! ONLY... MORE TO PAY! 

® | Don't shake your head in disbelief. It is 

~ absolutely true! Now, to introduce fabulous 

' F imported DIAMEX® gems in this country, 

‘ this unprecedented, practically give-away 

offer of a full one-carat, genuine diamond 

cut, 58 facet, DIAMEX®... yours to cherish, 

forever...for a token and total charge to 
you of only $1... if you_hurry! 

Exquisite! Flawless! Full of fire and bril- 
liance! A treasured masterpiece of perma- 
nent, man-made perfection. Unfortunately, 
no picture can possibly reproduce the del- 
icacy and craftsmanship of a DIAMEX® 
: gem. Only when you see, feel and con. 

: pare these fabu/Jous gems to a genuine 
FOLDING CRIBBAGE TABLE - diamond will you fully appreciate the 





amusing, itonce was an invaluable reference wor} 
the 1850's homemaker, $4.69 per copy, post) 






Mail check or money order to: Ladies Indispe 
Assistant, Cookbook Collectors Library, Dep® 
115, P.O. Box 18517, Louisville, Ky. 40218. 











Remember the last time you had to hunt for the Crib | | THE DUDLEY DO-RIGHT EMPORIUM LHL-S | DIAME ® quality a value 
bage board? Won't happen again with this attractive 8218 Sunset Boulevard, Hollywood, California 90046 ! oer Pon ye en or more, for a 
Folding Table. When not in use, it makes a unique and | DEAR DUDLEY: Rush me Full-Color, 17-Jewel, | . * 3 ; 
eye-catching wall hanging alwoys. ready fer one Sean Resistant JOHN F. KENNEDY WATCH(ES) @ ! | Genuine diamond or spend even $50. for a 
citing game. Cork inserts for beverage glasses, with $19.95 ea. with Sweep-Second Hand, Golden Case, . synthetic imitation, order your very own 
Partie ised Woodsrnichiandlsculptured’ wood pegse.12” Diamond-Cut Leather Strap, and 2-YEAR GUARANTEE! DIAMEX®. You'll probably never ask for 
x 24" and 18” high. $16.95 5 50 P&H. Ill. Res. | |! Breet IGhERI) OF NOUEY Oca Add $1.00 for ae , | better! 
Add 5% Tax. Gift Catalog 25¢ | Reape idents add 5% sales tax. No C.0.0.'s We urge you to order your DIAMEX® Polar Bear Area Rug. 
sae a ae — now...while our present supply lasts. Re- E 5 F 
r x } . 
HOUSE OF MIEINNEL | ' ADDRESS wae ts __' | member, each DIAMEX® gem is guaran- Even the price is unreal. 
Deerpath Rd. Dept. 6112B Batavia, IL 60510 hiya STATE IP teed one-carat, 58 facet, diamond cut. But No Polar Bear lost his hide over th \ 
1 2-YEAR GUARANTEE! — — — - hurry, this offer may not be repeated in beauties. Glamorous, soft and furry: 
= —_—_—_— - this publication. pretenders spice up living rooms, dit 
| rooms or bedrooms They're mact 


ee _,, TALKING TOILET YOU'LL LOVE DIAMEX® washable, won't shed in 80% Verel mq 


| T \ Wildest party idea of crylic and 20% acrylic fibers with non-# 
1 4 >» ,. the year. When a guest OR YOUR MONEY BACK backing Great for giving But hurry, ql 















AL! 36 Black & ASS iy SUERMEAMRIGHInG ne If within 10 days you can bear to part with tities are limited. 
ANTE GMTEChnolosysiveS ie ¥ says “Hey! I'm work- your DIAMEX® gem, return it, insured, and 30-in. x 54-in., Polar Bear white . $2 
beautiful professional style Lis [ne » Sea nae get your dollar back. 4-ft. x 6-ft., Polar Bear white .. . S5S 


silk-finish COLOR Wall 
Photos, from Polaroid color 
print, photo (5’x7” or small 
er),.neg. or siide. SPEC 
36 Black & White, $1. Ong 
returned unharmed. GUAR! 
Add 35¢ for shipping 
ROXANNE STUDIOS, Box1012 
1.C., N.Y. 11101, Dept. LH-2 


>— APE comments and sounds. DIAMEX, Dept. 139, Dr.A, Howard Beach, N.Y. 11414 6-ft. x 9-ft., Polar Bear white . . . $9 
owes Wy, ‘Ys Battery operated unit Deg ee 2 9-ft. x 12-ft., Polar Bear white . $19 | 


‘5 nei ik tee The M A | 5 co U PO | T '@) DAY Satisfaction guaranteed or your mca} 


neaks out when i . 
seat. $5.00 plus 75e Gate: DIAMEX GEN — ae 139 1 ace o d. Send check or money oO 
THE GAME ROOM HOWARD BEACH, N.Y. 11414. today to: 
P. 0. Box 1816, Washington, D.C. 20013 Please rush your special offer of eoccccccceceeeeeees 
= a DIAMEX® gems. | understand there is l Nan Holmes Inc. 
no obligation on my part and the gems | 6939 Azalea Lane 
Dallas, Texas 75230 


are mine to keep. 1 
Enclosed [1] check or [] M.O. for $24 Check size (s) wanted. 
l © 30” x 54” Oo 4'x 6’ Oo 6 


for (J one... (J two... full one-carat =n 
DIAMEX® gems. (Sorry only 2 to al aa 
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ed Edition Hummel Plate 
FAR YE” 
oroduced by the makers of 













1 iecal, a plate worthy of col- 
u nr 30.00 each. . 








171 HUMMEL PLATE “HEAVENLY ANGEL“ 
MILABLE $45 = \TES $70.00 Hee f d ; I NAME. ri 
( post. & ins, each) s add 5% sales tax Add 25¢ for postage and handling I ADDRESS 
pa Es Name ee ONY Eee 
‘ ne, N.J.07470 Address I STATE ziP__ 
‘NCE” 1 Please allow three weeks for deliver 
= I City State Zip prices include cost of shipping. 
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Al RK EDEN IS THE WORLD’S MOST SUCCESSFUL BUSTLINE DEVELOPER 





» Lt ) \ lomy bustline 





Mark Eden Course 
BUST 35” 





s 


with the incredible Mark Eden Developer” 


; ; (Patented ) 
says Julie Martin: 


“I think | was a little skeptical about Mark Eden when | first heard of it— 
But then | tried it, and all doubts were removed. This amazing developer 
added 6 inches to my bustline in just 42 days—35” to 41”! 


“I made wonderful progress right from the beginning. | actually added 2 
full inches the very first week. My rate of improvement was very steady. 
Photo No. 2 was taken just 21 days after my beginning photo No. 1 and 
shows a 4 inch increase in bust measurement—from 35” to 39”. The large 
photo No. 3 was taken 42 days after photo No. 1 and depicts my present 
measurement of 41 inches. 


“Not only is my bustline much fuller and shapelier at 41” than it was at 35” 
but—incredibly—is much, much firmer. While using the Mark Eden to 
increase my bust, my waistline was reduced by several inches. The total 
effect was a marvelous overall improvement in my figure. The Mark Eden 
is a very remarkable product.” 


NOW READ WHAT OTHER WOMEN HAVE TO SAY ABOUT THE MARK EDEN DEVELOPER: 


Y Julie Marti d 3 5 : E we : 
after 21 days ; ‘te cs a Mrs. Myralin Collins, Grand Prairie, Texas: ‘‘/ can hardly believe my own results. | have increased 
Pv tark Ses =p = Lin ae ™ my bust from a 34B to a 36D in just 30 days with the Mark Eden Developer.” 
BUST 39” * ‘ i oe eae eek ~ ~~ Mrs. Douglas Tidwell, Franklin, Tenn.: “/ never dreamed that after four children | would ever 
; , : 9 regain my bustline, but after just six weeks | have gone from a 32A to a 36C..” 
ip 7 ss na > <P _ Mrs. Gerry Andrade, Hayward, Calif.: “‘/t took just 6 short weeks to increase my 
, iad ; —%._ bustline from 35 to 39—4 full inches—with the Mark Eden Developer. | can 
lie Martin t ada f Ah ' ae “& certainly recommend it to any girl who wants a fuller, shapelier bustline.”’ 


: | 


AT IS THE MARK EDEN METHOD? The Mark Eden Method is atremen- __ ing that the Mark Eden Developer has given them the kind of bustline develop- 
y exciting concept of bustline development. It is not a cream, not an ment they have always dreamed of... And if the Mark Eden Developer does 
icial stimulator. It is an exerciser that employs special techniques, safely not produce for you the results which have delighted so many of our cus- 
effectively—the degree of effectiveness turning upon factors which vary _ tomers, this guarantee is your protection: If after using the Mark Eden Bustline 
dng individuals—with*thousands of women throughout America reporting Developer and Course for only two weeks, you do not see a significant differ- 


arkable success in enlarging, shaping and firming their bustlines to their ence in your bustline development, simply return the developer and course to 
sliest proportions. Mark Eden and your money will be promptly refunded. 


| THE PRICE IS ONLY $9.95 COMPLETE! You receive the fabulous Mark Eden 
= MARK EDEN EXCLUSIVE MONEY BACK GUARANTEE: The four women Developer... You receive a complete course of instructions, fully illustrated 


wn here are just a few of the many, many women who are reporting gains _ by photographs, which shows and tells you exactly how to use this remarkable 
om 3 to 6 inches on their bustlines—and while we do not state that every developer for your maximum results...and you receive the Mark Eden 
nan will receive results, thousands upon thousands of women are report- MONEY BACK GUARANTEE. 





: IDREDS OF THOUSANDS OF WOMEN DESIRING FULLER, SHAPELIER BUSTLINES HAVE USED THE MARK 
#N DEVELOPER... HERE ARE JUST A FEW OF THE THOUSANDS WHO ARE REPORTING AMAZING RESULTS: 


Mark den 


P.O. Box 7843, Dept. LH-22 
San Francisco, CA 94120 


| 

| 

! 

| 

| 

| 

| Please send me my Mark Eden Developer and Bustline Con- 
: touring Course. | understand that this course is complete 
t and that there will be nothing else to buy, and that if | do 
I not see satisfactory results in bustline development within 
! two weeks, | can return everything to Mark Eden and 
receive my money back. 

| For the above complete course and Bustline Developer | 
I enclose $9.95. 

I (1 Cash [ Check [] Money Order No COD’s accepted 
| For rushed delivery add 60¢ for Air Mail postage. 

| Shipped in plain wrapper 

| 

I 

| 

| 

| 

| 

| 

| 

| 














Z ak < . d %: Nene 
Sandra Wilder Marianne Cavill Marianne Cavill Karen Powell Karen Powell 
after 6 weeks on her before her after 8 weeks on her before her after 6 weeks on her Address 
Mark Eden Course. Mark Eden Course. Mark Eden Course. Mark Eden Course. Mark Eden Course. 
BUST 40” BUST 34” BUST 39” BUST 36” BUST 40” City 
Cet 


Eden 1972, P.O. Box 7843, San Francisco, CA 94120 a ed er oe ce eee 





STYLE 40160 





mAs 


“— THE ORIGINAL PHOTO 
CHRISTMAS CARD 


| ess eae 





F 





20°1 20:3 


plus 35¢ shipping 


Send color negative or slide for color cards, or 
black & white negative for black & white cards. 


Send negative or slide for deluxe custom 
sample card. (Enclose 10¢ shipping.) Free 


YULECARDS‘* DIV. OF MAIL-N-SAVE® 
BOX 310, DEPT.N-47, QUINCY, MASS. 02169 


Ch sont 
CARDS® 












FULL 


LACK & WHITE COLOR with envelopes 


with envelopes 


plus 35¢ shipping 
SATISFACTION GUARANTEED 







REE SAMPLE CHRISTMAS CARD 


folder sent with sample. 
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mply 





2a 


Ww ¥ 
make 4 


on each 
cards 0 
nclude 
| print o 
ever 


for 
erely 







Us Li 





An 


Up 
on 





40 ENVELOPES 


$425 






Don't confuse this with cheap printing-press reproductions 
These are genuine photographs! Order NOW! Send your | 
favorite 
pstg 
| Money-back guarantee if not delighted 
Photo-King, Dept. D-45, 1199 Broadway, N. Y 10001 


é 


ADDRESS LABELS with NICE DESIGNS 


Roadrunner 
Texas Flag, Maple Tree, Treble Clef, or Palette) 






GENUINE PHOTO CHRISTMAS CARDS 
Your Name Printed FREE on each | 











UDED only 


send us your 
snapshot 
print We 
tograph it and 
Genuine Photo Christmas 








ca { enu 

n glossy rich stock! And 40 matching envelopes are 

d FREE. We don't even need your negative We prefer picture, 
¢ snapshot. This is the greatest photo Christmas card offer 





photo—any size, along with $1.25 plus 35¢ 
& hndig. for each set. Prompt service sin 
promised but orders must reach us by Dec. 13 


Sorry, no COD’s 


Harts 





am £ 
aliand Rowe 


ne, Washingto 


Pine, Gull, Palm, 
[Also available are 


Flag, 
Rose 


American 
Saguaro, 


y Initial, 


to 20 letters per line, 4 lines. Printed in black 
white or gold gummed labels. 1'/.x'/2" Packed 
500 on white or 250 on gold 





$998 | in neat plastic box 
for $2 ppd. Or on DELUXE SIZE, 1%” long, $3 
with design or $2 without, ppd. Specify Initial or 
SIZES Design desired. Vio air, add 33¢ per order Bruce 
12-20 Bolind, 311 Bolind Bldg., Boulder, Colo. 80302 
1412-2412 Thank you kindly! 
ALSO STYLE 40161 | “ _———aaeee . . 1 r 
2612-3212 GENUINE JADE RING with “\ 
46-52 $ 98 matched 21” chain necklace we 
Send only $5.00 for this sensational value 
plus our color catalog featuring 600 exciting ¥ 
jewelry items. Send Postal or American Express ‘a 
money order—add $2.00 for air mail Order 
STYLE 40160 — AT LAST, THE GO-EVERYWHERE, today. Satisfaction Guaranteed 
DO EVERYTHING DRESS always in perfect taste. This 
P.O. Box 24-29, Dept. 113D, 


Bonded Rayon Crepe, 
makes the most of 
a 3 = slightly flared “‘A’’ line 
ay N scalloped sleeves spun 
y nylon give the illusio 


yO ’ K Beautifully detailed and meticulously tailored — has 


convenient back zipper 


5 a lovely 60” rope of 
20, 1414 to. 24%. 





greeniland f 
4500 N.W. 135th 
Send me the foll 


Style No. | z Col d¢ 





mi, Florida 3305 
g, on 10-day Mon 





Name 


Address_ 


city 
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dress looks expensive, but really isn’t (only you know 
the tiny price tag!) Fashioned in magnificent new 


yours 


and absolutely stunning “Formal White” — are there 
any other colors. for romance? (Included in the price 


5 The most beautiful buy of your life 
at oniy $9.98. Also extra large sizes: 264% to 32% 


PANT DRESS of same miracle fabric 


and 46 to 52, only $10.98. 
STYLE 45161 — 

same magic mid 
smariy fla ¢d nants. 


the simuiated 60° pearl rope is included. Colors: 
Midnight Biact Formal White. Sizes: 10 to 18, 
WAY io 2234. Griv $14.98 








it never loses its shape and 
Has sleek, slimming, 
New see-through, delicately 
from a veil of light acetate 
n of magic midnight lace. 


Provocative Midnight Black 


d pearls.) Sizes 12 to 


simulate 


night lace sleeving but with 
Back-zippered tunic top. And 


PREPAID: | enclose the full 
rice PLUS 85¢ postage for each 
em 
| SEND C.0.D | ENCLOSE $2. 
EPOSIT for each item and will 
Day postman balance plus all 


charges 
MAY CHARGE YOUR ORDER 
YKAMERICARD 


TER CHARGE 


i NO. __ 
e your name) 





TAIWAN VARIETY 


ENGRAVED PEWTER MUG 





Taipei, Taiwan, Formosa 


messi 
FOR $9.95! 


YOUR 3 
INITIALS 
ENGRAVED 
FREE! 







































Card-on-the-cuff links 
Here’s a fine gift suggestion for t 
very special man—his business ca 
reproduced and etched on gold 
silver cuff links and tie clasp; or, se’ 
his signature to be etched. Chictf 
business ladies, too. Be sure to se 
signature or card. In sterling silv 
cuff links, $15; tie clasp, $10. In 1 
gold: links, $70; tie clasp, $30. Orc 
from Holiday Gifts, Dept. 1711: 
Wheatridge, CO 80033. 
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IN THE JOURNAL STO! 


Put Your Products on the Shelf that Sc 
For a great buy in mailorder adverti 


lrates (and further information) writ’ 
The Journal Store, 641 Lexington Aver 
| New York, New York 10022 
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unbelievable 


-+++ SPECIAL ° vatce 


LEGAL BRIEFCA}. 
FINEST PIGSKIN LEAT 
MADE IN HOLLANE 
* DISAPPEARING HANDLE 
* 3 INSIDE COMPARTMEN 
© BLACK 16!/,"x11"x2" 
e FULL EXPANSION, 4” 
DE LUX MODEL § 
180 x Vx 2 | 
plus $1.00 post. & Handl ea A 


Illustrated Bre 

14 different Leather Brie 
SHOWCASE OF EUR(E 
Box 519L 521 Rahway / 
Woodbridge, N.J. 070% 
eeeeeeeeeeeeeeee@ 











10 
DAY 
FULL 
MONEY 
REFUND 





Your Pet 
Sculpted in Bronze 


* 
Handsome statuette is a per- a 

manent token of your favor- Aa 
ite pet mounted on a block ae 
of Italian marble with a gold P 
plaque featuring his name (or 


“ 





ippro 


hers) Specify breed and + 

name. Also available; Per- aay 

sian, Tabby. Siamese. Canary, R. 
Parakeet and any breed of = 
horse ~~ 
Only $10.95 t 


plus $1. shipping 
THE JAMAICA SILVERSMITH 
407 Rockaway Ave. 


Dept. LH11 
Valley Stream, N.Y. 11581 


CR ULAR ILS 


16 WALLET SIZE 
3-5 x7 ENS. 
ONES x10ENL. © —"h 


from any color photo (8x10 or : 
color neg., or slide (| 


Black and white photo bargains: 


YOUR CHOICE ( 


we 


FULL COLOR 











These elegant Pewter Mugs have “See-through” 
glass bottoms and lustrous finish To order just 
send the coupon below with check or money 
order for $9.95 plus $1.50 for mailing and han- 
dling. Send additional orders on separate sheets 
of paper. Order today—these mugs make ideal 
holiday gifts! 

Send My Mug Engraved With These Initials 


Name 
Address 


City 
Mail To 


can-do internatio 


1417 EUCLID AVE. 
CLEVELAND, OHIO 44125 


Zip = 


State 









25 WALLET SIZE with $ 1 Send any photo 
FREE 5x7 Enlargement smaller) or ne 
Finest quality photographic paper. Add 25¢ per selectiong. 
age and handling, and add’l S0¢ extra for First Class 


Quality Values 552-G, New Rochelle, N.Y, 














POSTAGE, 
Beautiful 21/2x31/” studio prints on silk finish por- 
slide, original returned. 
6.P.0. Box 1766, N.Y., N.Y. 100019), 
NEAREST YOUR HOME 
Box 22067, Terminal Annex, Dallas, § 


BLACK & WHITE FULL COLOR 
HANDLING 
trait paper Any photo copied (5x7 or smaller). For 
Ee aan 6.P.0. Box 8408, Chicago, Ill. 6O6()) 
KEYSTONE PHOTO 
P.0. Box 60887, Terminal Annex, Lt 


40:1° 20:2" 
FOR EACH SET FOR 
color wallets send Polaroid color print, color photo, neg. or 
MAIL TO POST OFFICE 
P.0. Box 2203, Atlanta, Georgia 3( 
SERVICE, DEPT. 83 
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of your body—without unsafe drugs, 
oying exercises or strict dieting. 


By Elizabeth Louise 


¥1 LAUDERDALE, FLORIDA (Special Report) — A new, 
rent Grapefruit Diet, that really works, is sweeping the 
itry. Overweight persons everywhere are losing excess 
idage faster and easier than ever before, with this unique 
| Now they can eat all the foods they love—including thick 
| Ks, potatoes, bacon, scrambled eggs, fried chicken, even 
Nolic drinks. This special, high speed grapefruit diet begins 
rk within 24 hours—even while sleeping. 
-tbsolutely no medicines: No muscle twitching exercises 
“Ino strict starvation diets, either! Instead, dieters can fill 
‘{n scrumptious, satisfying meals. Nevertheless they shed 
.48s poundage fast—up to 10 pounds, or more, in 10 days. 
lis the reason why: this diet combination wakes up your 
“body CATABOLISM and flushes excess fat out of the body, 


| y and safely. 


_ | MELT OFF UGLY FAT 
VITHOUT STRICT DIETING 


aproved Grapefruit Super “C” diet 
2s no foul tasting medicines or 

$} exercises that wear you out. You 
ut out the foods you've always 
You never suffer from starvation 
Faddish, strict dieting is not ne- 
. You feast on hundreds of deli- 
satisfying dishes — meats, poultry, 
od. You enjoy soups, vegetables, 
with scrumptious dressings and 

| or canned grapefruit. You get 
{ 


Ee 


muffins, cereals, cheeses. And 

of heavenly desserts. You may 
nk cocktails, wines, beer. And be- 
meals, you can munch on scrump- 
nacks and tidbits. Eat all you want 
wie@ night — without guilt feelings. 
~e Woelievable as it may seem, you’ll 
eMikcess weight faster than you 


a id possible! Up to 10 full pounds 
».\Mre) in only 10 days. And remem- 
lis new, fast-acting Super “C” 
ruit Diet is supercharged with 
AL VITAMIN “C”. This vitamin 
i acclaimed by dieticians, doctors, 
a | lobel Prize scientists both in 
sa and abroad. Best of all, this 
) kes up your natural CATABOLISM 
» Bi out: excess fats — not the old 
_.«*)ed, strict diets that half starve 
_y @\death. 
a 





RESHAPES YOUR BODY 


This Grapefruit Super “C”’ plan actually 
transforms your figure, day after day. 
One morning you’ll wake up to a wonder- 


‘ful surprise! Your mirror will reveal a 


glamorous new you —a slim, alluring 
body. Suddenly you’re more limber and 
lithe, aglow with youthful sex appeal. 
Thousands of persons have already tried 
this safe, natural, CATABOLISM way to 
dislodge fat. Why don’t you try it also? 
Simply follow the delicious satisfying 
diet and special private instructions. 
That’s all! You will be rewarded with 
thrilling results. This diet gives you the 
right. COMBINATION of foods that 
wake up lazy CATABOLISM. As ugly fat is 
catabolized out of your body, it also helps 
you conquer that tired, sluggish, “old 
age” feeling so often caused by a fat- 
burdened body. 


DOCTORS WARN AGAINST 
STRICT DIETING 


The United States Department of Health, 
Education and Welfare, plus many doc- 
tors, warn against restricted diets de- 
ficient in vitamins, minerals, proteins, 
fats, and starches. You need all these 
elements for abundant health. If you 
eliminate any of them, you get only tem- 


EAT YOUR FILL — yet reduce weight! 
The secret? Simply wake up your 


porary weight loss. Eventually, your 
body fights back and ugly fat returns, 
pound after pound. Super “C” Grape- 
fruit Diet is different. It works with you, 
not against you. No hunger pangs, ever. 
No skipped meals. You feast on hearty 
breakfasts, lunches, dinners. You enjoy 
a rich variety of good eating — foods 
you’ve always craved for. Just imagine, 
you can partake of formerly “prohibited” 
foods, such as ham, bacon, stews, rich 
casseroles, creamy desserts, etc. You cer- 
tainly fill up on many delicious foods. 
Yet, by following this fast and easy 10 
day plan, you can catabolize pounds and 
pounds of accumulated fat out of your 
body. Right up to 10 pounds (or more) 
in 10 days! 


HOW DOES IT WORK? 


Your body burns up fat very much like 
a car burns gas. This natural process is 
called CATABOLISM. After years of 
faulty dieting, excess fats become hard- 
ened and lazy — locked up in bouy tissues. 
Meantime your body catabolism may also 
slow down. Result: cholesterol fats may 
clog up arteries, placing life itself in 
jeopardy. Fats become lodged -in arms, 
thighs, buttocks, belly, ete. You look 
older. You also act older. 

NOW there is an easy way to wake 
up that lazy, sleepy catabolism! Within 
24 hours, the Super C Diet starts to 
catabolize this dangerous fat out of your 
body. The unsightly bulges and awkward 
pot belly vanish. You eat your fill with- 
out regrets, yet strange but true, you 
lose pound after pound — even if you 
gorge yourself on scrumptious foods. 
This great diet helps you feel younger... 
act younger ... and regain that spar- 
kling, youthful look of long ago. 


jat your Fill of Tasty Foods 
yet lose 10 pounds in 10 days 
vith Newest Grapefruit Diet 


bw, Special Way to Catabolize Fats 


sleepy body catabolism and flush 
away excess fat. Full details below. 





KEEP IT OFF —ALL YEAR! 


This newest grapefruit diet will be 
mailed to all interested readers. Write 
today and also receive Full Year Main- 
tenance Plan — at no extra cost. Tells you 
how to reduce down to your ideal weight 
and keep it down! How to win that slim, 
attractive look not for just 10 days — but 
for year after year. 


REDUCE OR PAY NOTHING 


To obtain your copy of this complete diet 
and the Full Year Maintenance Plan, 
mail handy order form below with $2.00. 
They are fully guaranteed. Try them 10 
days at our risk. If you should not lose 
weight, simply return diets and get your’ 
$2.00 back at once — no questions asked. 


Address: Safe Diet Div. 507-N 
1233 E. Las Olas Boulevard 
Ft. Lauderdale, Fla. 33301 


CLIP HANDY FORM BELOW 


Brochures rushed by First Class Mail. Do it now, be- 
fore you forget. Win that trim, slim figure of years ago 
— without ever going hungry! Remember: it’s not how 
much or how little you eat, but the right combination 
of foods that catabolizes dangerous fat out of your body! 


Safe Diet Division $07-N 
1233 E. Las Olas Blvd. 
Ft. Lauderdale, Fla. 33301 


LJ Enclose $2 for 1 set of diets 





0D Enclose only $3 if you want 2 sets — one for 
self, another to a good friend. You save $1 when 
sent to one address. 


Print Name 


ot Tip: Na 





© 1972 Safe Diet Div. 
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sitdown Strix 
sternation The E id 

see the dogs when 
the helicopter And al he dogs were 
no longer running abo 
ment when he dined at 5 P.M 
on the Truman Balcony. He 
enjoyed this very mu h and 
often called to th dogs 1n 
Spanish, which he was learn 


ing from Minola and Fina. 


The President worried 
Everyone tried to get me 
to show an interest 
dogs again. Finally, after a 
Colonel Coffey, the 
military aide, 
called me. He said, “The 
President is a little con 
cerned about Tim having a 
skin infection.” I said, “I was 
overexposing the dogs, and I 
fooling with 


in the 


month, 
President’s 


haven’t been 
them these days. If I had 
been taking care of the dogs, 
I would have been able to 
spot the infection.” 

“Well, the President is 
concerned,” Colonel Coffey 
said. “I think you can expect 
a call from his personal phy- 
sician, Dr. Tkach.” 

A few minutes later, the 
telephone rang, and Dr 
Walter Tkach asked me to 
come to his office. I went up 
there told me the 
President was really worried 
about the dogs and the fun- 
told him 


and he 


infection. I 


gus 

what I had told the military 
aide: I had been notified 
that the President didn’t 


want me to overexpose the 
dogs. And I was just staying 
away from them. I knew the 
President would finally hear 
my side of it. I explained 
again, as I had before, that I 
knew only one way to handle 
dogs and people, and that era 
was just to be friendly with ke 
everyone. I could not change 
at this stage of life, so 1t was 
just better for me to stay 
away from the dogs altogeth- 
er. But I added that since 
the President was concerned 
about Tim’s health I would 
be happy to take the dog to 
the vet the next day. 

Then I got a concerned 
wod friendly call from Fina. 
She told me that all the poor 
dogs had fleas, and that Vickey, espe- 





cially, was suffering extremely from 
them. 

I-told Fina not to wor [ would 
take care of it. I said You know, I 


have only been tryins follow the 
President’s orders. Th ld the 
President felt I was ov ( the 
dogs. So I haven't been taking rf 
them for fleas.” 

She said, “Oh, the President is n 
the one. I will have Minola ask 
President.” 

Complete vindication came later 
when I took the dogs to Fima’s room 
Minola told me the Presid ai 


186 


order for me to 

logs, and that he 

as doing so. 

ake care of the 

; have and don’t pay 

dy.” I was told. 

found out that one ol the Pres- 
‘des had issued the order. 


dogs to win friends and influence vot- 
ers. I helped play the political public 
relations game myself in 1964, when I 
pinned huge badges, “LBJ FOR THE 
USA” on all the dogs. And I remem- 
ber President Kennedy laughing as he 
watched Pushinka climb the ladder all 
the way up to Caroline’s tree house. 
“That’s worth six million votes right 


3,4 the next day, the three dogs and I 
the vet in style—a White House 
in a station wagon. 


there,” the President said. 
Every President, I recall, had a spe- 
cial friend he trusted completely—a 


chauffeur took us 


Holland found all the dogs in such 
















Pa Vere dl te ahd Cc 


ve URC ae © 
PARTUM Sst ULL tee 


Dermassage is used by more Mette) 
and skin care than any other p rod 
Jotions sound like they're giving you @) t 
PETC M a eee eke Because it’s 
medicated to help heal dry, irritated Ue 
Full of rich, creamy emollients and MeL aPALee 
; Even has a nice, cooling touch of menthol 
to make you feel wonderfully refreshed. All over. 
ce EMCI ULL for your whole body. 
ive (or get) a Dermassage massage at home. 
| get you back in circulation. 
Puen Um Sco 
(Oey Nee aetna Pree eerie 
massage, P.O. Box 706, Darien, Conn. 06820. 


friend with whom he let his hair down 
and kidded around without worrying 
about how it would sound. Lyndon 
Johnson had more friends than any 


bad shape that he had to keep them 


overnight for skin treatment. And poor 


[Tim remained under medication for 





some time. I had to treat him twice a 

day until the fungus infection cleared President I have known. He loved to 

up. regale them with stories and make 
But the happiest mom “ame n them rock with laughter—or tease them 

President Nis mm ke brit 5 mercilessly. 

dogs to the South Lawn Nixon turned to his longtime friend, 


Bebe Rebozo, for quiet understanding 
and humor. Often I would see them 
getting in the car together to go to the 
boat, Sequoia, where Nixon liked to 
relax. My eye falls on one entry that 
shows how the President tried to please 


Rebozo: 


dinner on the Trur 
wanted to watch the dog 

ite. He gave me a nice grin 
srything was back to ! 
Tho can say how much 

yes have had on } 

ican President 


1/5/70. The President's ca 
stopped before reaching the Wes 
Gate exit. Bebe asked the Pres 
ident if Tim could go with them o 
a boat ride. (I didn’t want Tima- 
hoe to go.) I told Bebe that Tim 
wanted to chase a squirrel on the 
White House grounds. The Pres= 
ident said that Tim could go. 


i 


i 


One never argues with a Presid 
Or a Presidential friend. One tries 
please a President. To pl 
a Presidential family. I 
strung Christmas lights, 3 
side the White House 
out. Passed out the Pr 
dential gifts at Christm 
gatherings and even ope 
up the Presidential p 
ages. I have fixed the Pr 
dent’s elevator when it 
balky, helped set up light 
for White House weddit 
parties and historic I 
ments. I have strung mil 
wiring in the various Dx 
of the White House, rai 
and lowered floodlights 
suit the whim of var 
Presidents at press cop 
ences and ceremonies. 


J.F.K.’s hi-fi 


The strangest request) 
to install hi-fi speakers 
der President Kenne 
bed. 

It was while doing a ¢ 
for Mrs. Johnson that I) 
ized Lyndon Johnson’ 
like any other husband 
came into his wife’s bed| 
one day and found 
stretched out on the | 
with his wife nearby. 
look on his face befo: 
realized who it was, wé 
look of a jealous husbg 
think Mrs. Johnson en} 

knowing he still carec 
much. 

I don’t believe that 7 
realize to what le! 
White House servant 
maintenance men 
please the Presiden’ 
First Lady. The best! 
tration of this occurred 

Mrs. Nixon said she v 

the South Fountain 
on in the winter becaw 
enjoyed watching it.} 
was before an electri 
was installed to heat 
night long a White 
engineer and a plumb: 
around the fountain 

a rowboat, breaking | 

ice. I shall be mercif} 

midnight boatmen ‘ 
main nameless. 


HALLOWE'EN SCEN 
By Maureen Cannon 


She'll need a sheet, 

Our ghost...or should 
She trick-or-treat 

As Robin Hood? 

Or might she be 

A toy you wind up? 
How frantically 

She makes her mind up, 
Then... wavers. W hat 
An old des pair— 

She hasn't got 

A thing to wear! 





THE MAGAZINE WOMEN BELIEVE IN VECEMBDER Ilole 













. Spencer Tracy Tells 
Bittersweet Love Story 
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ph Nader: How to Complain 
jout Shoddy Merchandise @ 











Iristianity s Holiest Woman 
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ab Hope: “How I 
ried to Free 
ur POWs” 
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conditioners. 
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Doesnt your hair 


« ° 9 2 : é 
deserve 30 minutes? your hair. Give haira 
smooth feel and take out tangles. But 


“| could sell my customers quick 
treatments. Time is money. But when | 
see damaged hair...| use condition* 
condition* isa protein-rich cream... 
contains more protein than other leading 


The condition* Beauty Pack Treat- 


ore than a minute to 
on damaged hair. 


Debus OF 
reach and penetrate the damaged | 
areas of each strand. Helps refill 
damaged areas...and helps 
restore your hair's body, 
texture,and manageability. 


This cant be done ina 
minute. 




















|seeso much : 
mistreated hair. Hair 
that’s become life- mt, 
h r ARot 
less from haphazard coe 
Care, over- exposure, rte 


‘or Wovbled Ho 


teasing. al 
Hair that’s impos- Actually seeks out the 
sible to work with. damaged areas. 
I'm astylist. | love to work with healthy- 
looking, manageable hair. So first | 

correct the problem with condition* It 
takes time. 





ment is an intense 30- 
minute process. The 
time helps it penetrate 
the damaged areas of 
your hair. Quickie 
conditioners, cream 
rinses, and balsams 
lubricate the surface of 






Baers s 
rm: 
emeese: 


The protein-rich cream makes your hair 
look healthy again. 
But to look truly beautiful... hair must look 
me healthy. Really...somany women need 
=. condition*” 


Available in cream pack. Or instant lotion... for touch-ups. 


darr eC Dir nee ds condition* il *TM © 1972 Clairol Inc. — 

ur, condition” instant condition: 
acai af instant 
VVC) qi eeeienen conditiori 


a 
— 


et The professional treatment 
dition = for mistreated hair. 
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e left as nothing on her mop. ...ready, set, go. E The dusting race is on 
Lady on the right sprays her mop with ois P 
Endust 





BURLINGAME 


Because that’s the mop 
sprayed with Endust. 

It picked up 6 times 
more dust and dirt 
than the plain mop. 

Endust turns any 
mop or dust cloth into 
a dust magnet, so dust 
can’t scatter. 

Why knock yourself 
out pushing dust 
around? Pick it up, 
with Endust. 
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|| ong ONE aT 
i CORLAN 
| Redeem thtceupead for valu 20 ae A 
|] able gifts through the Brown & agit 


Williamson Premium Plan. Yor 
get famous 848 coupons on ever 
r ~s of RALEIGH and BELAI 


ss Maleign 


A 20-piece set of Oneidaware® 


Melamine Dinnerware like theirs 2aabfes 
can be > yours for free B&W ee es, 
h coupons, the valuable ae ai 
n every pack of Raleigh. “ee Ps ; 
Pi Spee ie 
1000 gifts, write y 
ae mk ~—_ 
Bo 1, —s a 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


© 1972 BROWN & WILLIAMSON TOBACCO CORP. 
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-9 Mg. nicotine, av. per cigarette, FTC Report August 72 
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st, cologne, roll-on, powdermist, body powder. 
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Pe ares 





The most magnetic fragrance a woman can wea 
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A stunning, lo 











= ———7~ ——— —_ 





66 
68 


88 
90 


54 








makes carn i rice | 
a wth eee 


' 96 







RICE-A- RONI 
WILD RICE M IX 


Fill out this coupon and attach 2 box ton 
showing price spot from packages 

Wild Rice-A-Roni. Mail to address beloy iz 
We will send you 50¢. i 



















zip 


Mail to: Golden Grain, 

Box 1000, Rosemount, Minn. 55068 = 
Limit one offer per family. 
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3.95 puts a pen 
ats sha always 


needed one. 


The “Put-able” pen, by Sheaffer. Self-stick swivel 
PEC ee hae Mae ae tae aie 
Smooth-writing ballpoint in colors to match your 
Huey ste lt ee eee el meat aae lem cles 
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The Journal 
Cheers. Movies. 
T he Ruling Class 
is a mad film 
that’s long on 
fun, long on act- 
ing, and very 
long on length. 
It gives us a long 
§ look at the bril- 
liant Peter 
O’Toole in a lunatic role. Literally: 
he’s a lunatic English earl who has 
inherited land and loot from his rich 
and teddibly sane pater, who acci- 
dentally hangs himself in the bed- 
room while wearing his ballet skirt. 
(Put your hand down, I’m not an- 
swering any questions. ) O’Toole, the 
new m’lord, thinks he is God, and 
hangs about on a cross in the draw- 
ing room of the main house. He pro- 
fesses a religion of his own, asserting 
that the rest of the world has gone 
to the dogmas. It’s all a wildly witty 
spoof of manners, morals, and men- 
dacity with a jaunty crowd of char- 
acters. My favorite is the wealthy 
butler who becomes airily casual 
with those he serves, smoking all the 
while. The sneaky scheme is to trap 
O’Toole into marrying some any- 
body. Then, as soon as she bears a 
son, the heir-conditioned family will 
railroad (or Rolls-Royce) O’Toole 
back to the funny farm. Some any- 
body is found—she’s rather fetching, 
actually—and we witness a wacky 
wedding scene: it’s performed by a 
reluctant bishop, played with fran- 
tically darting eyes by the one and 
only Alastair Sim-may-he-live-for- 
ever. All of the performances are 
stylish, the outlook on life is merrily 
impudent, and at odd times (odd is 
right) the cast may break into a song 
and dance—even the Varsity Drag— 
and the dialogue is filled with lines 
like, “If only I knew then who I was 
now.” I hope that Peter Barnes, who 
wrote The Ruling Class, will never 
seek a cure in therapy: I like his 
mind just the way itis.... 
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Quite different is The Emigra 
a saga that will make you feel pre 
about America, triumphant ab 
people, and happy that you wen 
the movies. It’s heroically concei 
gloriously photographed, and ha 
somely performed. (Do you get 
idea that I think it’s a pretty g@& 
movie?) The principal characters 
Max von Sydow and Liv Ullmanr 
Swedish folk ground into povert ; 
an 1884 village. They are in | 
(she says no word, but the glo 
she soars on a swing from a wo 
land branch radiates her joy), t 
marry, she is soon pregnant, she 
soon pregnant, she is soon pregné 
the family decides to escape 
America, leaving with a gaggle 
steerage relatives and friends \v 
are crossing the Atlantic on a sail 
ship. For almost three months tl 
hold on aboard that rocking, reek 
ship until we absorb what an é 
grant crossing must have me 
to our forefathers and foremothé 
They are Swedes in this film, } 
they could be the pioneers of 4 
of us. They make it to New Yo 
across the Appalachians, up 
Mississippi on a paddle-wheeler, 2 
ultimately embrace the exhilaratj 
of free land in Minnesota. Thisf 
what America was all about. And 
director, Jan Troell, has let us swe 
ly savor every moment. The co 
photography has the luminescerg 
of French Impressionism, the act 
is practically unimprovable, and 
whole film has the feel of a do 
mentary touched by art.... 
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Emigrants Liv and Max rock the bd 


Since Christmas is for child¥ 
(remember, you heard it here firs} 
we have Sounder, a children’s fi 
that makes even adults cry (or q 
all that nose-blowing in the thea‘ 
mean that everybody had sudde 
gotten a cold?). There’s no eas 
way to kill interest in a movie th 
to call it “family entertainmen 
Everybody groans, birds twitter, 4 
syrup treacles down the screen. B} 
not this time. The place, rural Té 
nessee; the year is 1933; the fa 
consists of Mama, Papa, (continue 
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i If nature didn’t give you long lashes or pape fotats ed rae cee ee 
| rose-blush skin, make-up will. And if nature didn’t Drabness and gray have disappeared. 
give your hair rich color, orif sheis giving you your first _ Forever, pao er re eda a 
touches of gravy, ae agar coer too. £: ee 
| Make4Up-For-Your-Hair, 
| that is. Happiness*Foam-In Haircoloring 
1h - by Clairol. 
It’s about as fast and easy 
as making up your face. Just foam in 
one of the 10 Happiness shades. Leave it in 
about 15 minutes. And rinse it out. 
What's happened? Fabulous 
color — without peroxide. Therefore without 
problems. Like brassiness. Brittleness. 
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Good old-fashioned 
taste 

without a 

good old- HOT COCOA 

fashioned = 
mess! 





Gh: ee AS . 7 ee 

LuasSy aS AGG iS nOotWwWALEr Susi zip open 

a pack« ‘and you’ve got a cup of rich. 

creamy-ta coa. Without a messy cocoa pan in sight! 
Get Carnati single packet or 12 
packet box. 1 tasting cocoa is 


everywhere yoi 





















12-year-old David Lee, a younger 
brother and sister, and the houn’ 
dawg name of Sounder. And Sound- 
er, being just about the most minor 
character in sight, gets the title. 
Keeps the folks from squabbling. As 
a book by William H. Armstrong, it 
won the Newbery Medal—America’s 
top award for children’s literature. 
As a film, it deserves ribbons of its 
own, especially for Cicely Tyson, one 
of the strongest and most moving 
Mamas on the screen in a long while. 
Maybe not Jane Darwell in The 
Grapes of Wrath, but on the way. 
This family of sharecroppers scrapes 
an existence out of injustice. These 
children have no food (for how long 
can you make do with turnip 
greens?) , and when Papa steals a bit 
of meat he’s arrested and sent off to 
a chain gang, nobody ain’t tellin’ 
where. That puts the burden on little 
David Lee and Mama to harvest the 
crop—and all the while the boy is 
yearning to go to school. There is 
drama here, and humanity. The char- 
acters leap to life, making Sounder a 
soul-satisfying family film that is 
worth seeing because, for a long time 
after, you'll remember its worth. 


SS 


Cicely and son: moving movie Mama. 


The Small Screen Scene. This is 
the month when if there’s snow 
on your screen, it’s supposed to 
be there. Holiday time has arrived, 
when television unpacks Specials 
popular in seasons past and—for a 
Special treat—unribbons something 
new for children. Small-frylights: 
A most enduring (and endurable) 
program is Dr. Seuss’s How the 
Grinch Stole Christmas (Dec. 4). 
The book has been a juvenile best 
seller since its publication in 1957. It 
first became a CBS hit in 1966, with 
Boris Karloff as the narrator. The 
Little Drummer Boy rrrrrrrolls out 
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the news of the newborn Jesus 
this animated program with mus 
narrated by dear Greer Garson ¢ 
NBC (Dec. 10) ... Richard Hary 
and Jenny Agutter meet again 
The Snow Goose, Paul Gallico’s b 
coming-a-classic tale of an art 
who’s backed away from the worl 
and of the shy girl who brings 
wounded snow goose to his solita 
refuge (NBC, Dec. 12) ... The Ra 
way Children (NBC, Dec. 25) is} 
Victorian stationary story that or 
inally played Radio City Music 

to thousands of vacant seats. B 
now young children may admire 
in the holiday environment of the 
own homes. NBC will play this fi 
on Christmas night, but I wonder} 
the 9-11 p.m. time slot is a little lz 
for the tots who will enjoy it most . 
Santa Claus Is Coming to Toi 
(ABC, Dec. 1), and he’s bringi 
Fred Astaire, Mickey Rooney, ai 
Keenan Wynn in “a musical fani 
sy.” He'll also bring Frosty t 
Snowman with Jimmy Durant 
narration on CBS Dec. 4, 
Rudolph the Red-Nosed Reinde 
Dec. 8. And now for the grownu; 
Harry Reasoner, one of my favo: 
commentators and essayists, is fa 
to-face with himself in back-to-ba 
appearances—I may need an oste 
path to get out of this sentence 
on ABC Dec. 4. First, in Man a 
Beast, Reasoner tails cats and do 
and other odd pets in a quest for a 
swers to questions he’s asking abo 
Americans, like what are the em 
tional needs of people who have pe 
and what do pets reveal about 
psychological terrain of their me 
ters? A girl in Manhattan once to 
me that she had three Great Da 
in her one-room apartment. I to 
her word for it. And what about t] 
family with the bullfrogs in the di 
ing room and the 500 live di 
crickets that had to be shipped 
from Tennessee every two week 
Let’s see Reasoner top that! He 
right back with “human” animals 
the vandals who splatter walls 4 
buses with graffiti. Reasoner brin 
you face-to-deface with these aeros 
polluters whose motto seems to 
“Let us spray.” ... And so, a hap} 
holiday to you all and, as Guineve 
would say, to all a good knight. B 
cause of possible last-minu 
changes, please 


check newspa- c~ fa 
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The Grinch steals Christmas agai 
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e'Moon Drops 24-hour Liquid Diet for skin. 


Oisture that won't quit. (Your skin need never know another dry moment!) 
y night: 





By day: 
oon Drops’ Moisture Balm. ‘Moon Drops’ Under Makeup Moisture 
Is unique complex of oils-in-moisture — Film. You might call this all-day wonder 
actually formulated to do its best work —ai_ liquid ‘skin primer’. It prepares your 
ile you sleep (when you're most re- face for makeup—so everything goes on 
ptive to its thirst-quenching agents).So = more evenly, and stays fresh longer. And 
n wakes up supple, soft, refreshed— _—_ all the while, it's packing in the moisture 
eling young and ‘springy’ to the touch. —to give skin a moist, young bloom. 


om the ‘Moon Drops’ Collection by Revion. 
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“Please, let's 
go home. 


6PM: Before the 


party, you douche to stop 
internal odor. (What a 
mess!) 


9 PM: Oh, oh. What's 
that unfresh feeling? All 
that trouble douching— 
and you cant even be sure 
how long it'll work. If only 
you could leave the party 
now. 





‘oman. 


Name 







Norforms 


Antiseptic - Deodorant 


ies File ie Se eds 


t EREESBOOKLEI Anema to Questions 


Women Ask’ Write: Norwich Pharmacal Co., Dept. 
LH-212,Norwich, N.Y. 13815 


Douching 
vs. Norforms 


“Let’s stay out 
until sunrise? 


6 PM: You've used 


Norforms® The Internal 
Deodorant*” (You just in- 
sert it—how easy!) 


9 PM: stil feeling 


freshand clean with 
Norforms. They stop odor 
up to ten full hours. Hours 
longer than any douche. 
Norforms can get you to 
the party, keep you there 
and bring you home again 
still odor-free and confi- 
dent. 


This tiny Insertable™ kills 
odor-causing _ bacteria, 
stops internal odor nobath, 
shower or feminine spra 
can reach. With no douch- 
ing mess or fuss. And un- 
like douching, Norforms 
are safe to insert and easy 
touse daily...anytime, any- 
where. 
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y Protect against 
odor hours longer 
than any douche! 
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Street 





City 





State 
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i @P Norwich Products Division, The Norwich Pharmacal Co. ) 










































At a dinner party I’d much rather 
sit next to a good talker than a good 
listener. 


——$ 


I’m not ready for acupuncture yet, 
but if they think it’s so good, I 
wouldn’t mind having my garage 
mechanic try it on my car. 


en 


None of the thousands of jokes and 
cartoons about office parties have 
made the slightest change in office 
parties! 


——@——_——. 


I wish there were some way we could 
call off the news during the holiday 
season—I don’t have the time or the 
inclination to follow it. 


—_——@——— 


One of the best things Women’s 
Liberation has accomplished so far 
is to make comedians cut out those 
routines about their wives, mothers- 
in-law, and women drivers. 


eee 


To each his own—and as much of 
anybody else’s as he can get! 


——¢—— 


How come the dry cleaners in my 
neighborhood charge more for a 
woman’s pant suit than they do for 
a man’s? I don’t see any difference, 
except a man’s suit is usually bigger. 
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It’s hard to be mean to someone you 
feel sorry for .. . but not impossible. 


—_———— 


One advantage of writing on a type- 
writer over writing at a desk is it’s 
hard to pile so many papers on top 
of a typewriter that you can’t get at 
it to write on. 
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I keep looking for an argument 
there’s only one side to. 


ee 


Guess who finally threw her high 
school saddle shoes away iust two 
months before she heard they were 
coming back in style? 

——————— 
It’s discouraging when you spend 
fifteen dollars in the grocery store 


and don’t even end up with more 
than you can carry! 


——— 
I wish they’d invent a washing ma- 


chine that always turned out an 
even number of socks. 


By Beryl Pfizer 


When I gaze at a winter wonde 
what it makes me wonder is why] 
not somewhere in the tropics Fr 
now. 
ae { 
I only believe half of what I h 
but it’s usually the wrong half. — 


——— 


The late night television con 
tition is between Johnny Carson 
the old movies. Sometimes the j 
are so close to the same it’s ha 
tell which you’re watching. 


——_—<——_—_ 


Having the courage of your cor 
tions isn’t nearly as importan| 
having the facts to back them u 


—$==———— 


It’s funny how good a bit of bu 
looks on a piece of toast . . . consi 
ing how bad it looks on a m 
necktie. 


—— 


The post office keeps having 
charge more and more to deliver 
mail. I’d be willing to pay the 
little extra not to deliver som 
what they’re bringing me. 


—— fe ———— 


Nudity has sort of wiped out 
word “décolleté,” hasn’t it? 


—_—_————— 


It’s easy for a glass to be too bi 
too small, depending on what yo 
drinking out of it. 


Sa ce 


Having a party to decorate a Ch’ 
mas tree is fun, but it sure mak 
mess of the tree. ; 


—_—_——_{___ 


With the dirt in books these 
I’m surprised they bother to put ¢ 
jackets on them anymore! 


—— 


I had a Southern friend in se 
who used to say, “I feel real bro 
down” when she was depress 
and I’ve never heard a more ap 
scription of that state. 


aes 


I’m not nearly as surprised at 
questions people ask these davs 
am at the questions people are \ 
ing to answer! 


——$——— en 


Most of the people dreaming ¢ 
white Christmas don’t have to shi 
the snow off their own drivew 


* << 
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You’ve just washed your hair in the early dawn in a garden of earthly delights. It is clean and fresh 
and fragrant with the cool, green essence of mysterious herbs and enchanted flowers. And very, very excited. 


\ 


it all begins as soon as you open the bottle and breathe 
in the breathtaking, close-to-the-earth essence of forest 
herbs and mountain flowers inside Clairol herbal essence 
shampoo. Juniper. Birch leaves. Cinchona. Melissa. 
Mountain gentian. 

This beautiful new shampoo is a silky green liquid made 
with special conditioners and natural protein. It makes 
your hair crystal clean. And conditions it without weighing 


| [he Clairol’ herbal essence shampoo experience. 
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©1972 Clairol Inc. 
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it down, so it combs and sets and moves with a new 


kind of earthy excitement to it. And leaves it thrillingly 
fresh, and fragrant as a primeval forest after a spring 
rain. And more 

The whole experience does beautiful things inside of 
your head, too. And it is an experience. The most beauti- 


ful shampoo experience on earth. Introduce your hair 
to Clairol herbal essence shampoo tonight. 


In two formulas: for normal-to-dry hair, for oily hair. 











A new, 
younger-looking, 
matt aA RB 


COLOR’n TONE 


adds vibrant exciting color that 
TR M RT 4 Mee MCL ed 


DUC ema Om Ceca 
lovely looks you can get with this 
fabulous hair coloring! Go deeper and 
darker; go lighter and brighter; add 
shimmering highlights; cover gray 
completely, Conditions as it colors. 
ele Cg il) a a ee el ae 

never softer or lovelier. 


eaten rene 9 flattering shades. 
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\, APPROVED BY PROFESSIONAL HAIR COLORISTS 
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José played around with other women—and thought he 
had a perfect right to do so. But he resented his wife Estrella’s efforts to 
complete her education and find a job. By Betty Hannah Hoffman 


Cases of adultery are usually han- 
dled very badly by both parties in- 
volved! To manage such a situation 
intelligently, one must first under- 
stand the motive behind it. Usually, 
the reason for infidelity is not pri- 
marily sexual, as is often supposed; 
it is an ego involvement. The hus- 
band, if he is the one who is unfaith- 
ful, is trying to make himself feel 


superior to his wife—or, sometimes, 


to punish her for some real or fan- 
cled offense. The basic rule in any 
marital counseling is: if you take 
something away, you must substi- 
tute something better for it. The ag- 
grieved wife will often profit by get- 
ting the professional assistance of a 
competent counselor who can help 
her to build that “something better.” 
Sometimes the “something better” 
that can win back a philandering 
husband is merely the realization 
that he can have a wife instead of 
losing one; but even in such cases, 
the marriage invariably needs an 
overhaul. The wife who has been 
cheated on will sometimes discover 
that she really has not been meeting 
her responsibilities adequately, and 
can be helped to do so. In this case, 
one of Estrella’s errors was to permit 
her husband to treat her unfairly 
from the outset. The most useless 
thing the injured wife can do is to 
make an emotional appeal to “the 
other woman.” It is far more pro- 
ductive if the couple can build up a 
more satisfactory social and recrea- 
tional life together with friends who 
are happily married. When the hus- 
band is the betrayed partner, the 
course of action is the same; do 
whatever is necessary to improve the 
marriage, but don’t think that the 
infidelity is merely a matter of sex. 
The counselor in this case was Dr. 
Samuel McDill 
PAUL POPENOE, Sc.D. 
Founder and Chairman of the 
Board of Trustees 
American Institute of 
Family Relations 


Estrella talks frst 


“T put up with José’s } is and de- 
mands for twelve yea ecause I 
thought we loved each other.” Es 
rella said softly. “But 1 

1 can’t even please him in bed.” He: 


lark eyes filled with tears an 
in shoulders began to shake. E 
ept for her pallor and the circk 


beneath her dark eyes, she was 
extraordinarily pretty Mexicaj 
American woman of 31, the mothe: 


f four children 


This series is based on i 
rese arch organization witt 
are drawn from couns 


“T first suspected that José was 
playing around when I began to find 
lipstick and the smell of perfume on 
his shirts,” she continued. “Then he 
began to leave notes from his secre- 
tary on his dresser. They’d all say, 
‘Mrs. Young called.’ I knew a Mrs. 
Young, a divorcée with three small 
kids, who lived a short distance from 
us. Pretty soon our phone began to 
ring at all hours of the day and 
night; I’d answer it but there would 
be silence at the other end—then the 
click of a receiver. It drove me crazy. 
I knew it was her.” 

The tears came faster, and it was 
several moments before Estrella 
could continue. “Everything came 
to a head one night when José was 
due home from a long business trip. 
He phoned to say he was in Chicago 
and would be home in a couple of 
days. But somehow I just knew he 
was in Los Angeles with her. I drove 
over to Mrs. Young’s house—and 
sure enough, José’s car was parked 
in front of it. 

“T didn’t have any plan of action; 
José has always done whatever he 
pleased with no consideration for 
me or the children, and to tell the 
truth, we’re all a little afraid of him. 
But that night I found myself ter- 
ribly angry for the first time, and 
this gave me the courage I needed. I 
marched right up to the front door 
and threw it open. The two of them 
were sitting on the couch watching 
television. Mrs. Young was wearing 
some kind of shapeless wrap. 

“They both stared at me, amazed. 
I was afraid to speak for fear of 
bursting into tears. I pulled my wed- 
ding ring off, threw it at José, and 
stormed out. He came running after 
me, arguing and yelling. I couldn’t 
see to drive away because I was cry- 
ing so hard. Finally he drove me 
home and promised it would never 
happen again. 

“T forgave him because I had re- 
cently had a hysterectomy and I 
thought perhaps José had strayed 
because he didn’t consider me a 
whole woman. I redoubled my ef- 
forts to please him, and as far as I 
was concerned, our sex life was fine. 

“But soon I began to notice all the 
tell-tale signs once more. I thought 
he had taken up with Mrs. Young 
again; after they had broken up she 
had tried to commit suicide and I 
knew José felt guilty about it. 

“But apparently he had broken up 
with her for good. He began spend- 
ing many late nights at the office, and 
he would often tell me that he had 


) the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counsel 
nselors, It is the oldest and largest marriage-counseling center in the world. The true stories r 
'* interviews. Names, geographic locations, and other minor details have been altered to conceal i id 





























































dinner with a secretary name 
ise—to talk business, he sai 
was another divorcée with 
children. At the office Chr 
party I noticed that José and 
never exchanged a word all e 
—and considering how often 
tioned Louise at home, this be 
made me highly suspicious. 

“So one night I told José 
had seen him and Louise te 
when he was supposed to be 
town. I hadn’t but José got fi 
and confessed that he was ha 
affair with her. It didn’t affe 
marriage, he said. But I ha 
enough; I couldn’t endure ai 
heartbreak and all those sl 
nights again. José’s been sleer 
the living-room couch ever si 

“José was my first and only 
she went on. ““We met when | 
eighteen and I was fifteen. 
time he was recovering from 
automobile smash-up; before t 
spent a year in reform sche 
cause of a high-school fight in 
another boy was stabbed. Jo 
wild and daring, with great pk 
courage—that’s what attra 
to him. I was also anxious to 
a miserable home with a fathe 
drank too much and a mothe 
yelled at me constantly. 

“T didn’t know the first 
about sex and I really pa 
when, four months after 
José, I found that I was pre 
He agreed to marry me 
eloped to Reno. Our first da 
Dolores was born about six ni 
after we eloped; within a ye 
had another daughter. 

“Although I was only se 
when I became a mother, t 
sponsibility didn’t frighten m 
very family-centered, efficier 
organized, whereas José is dis¢ 
ized and is always wasting 
He’s very quick and bright an 
ative, though. He began wit 
present company, a firm that 
burglar alarms, when they op 
in an old, rundown warehous 
they have five plants and the ¢ 
are millionaires. José knows a 
about the business as_ the 
Whenever a problem develop: 
send José to straighten it out; 
times he’s away for months at ¢ 

“T accepted the fact that I 
have to raise the four children 
or less single-handed, but 
José’s work week was shorter 
four days, I didn’t see wh 
couldn’t help me a little or 
time with the children. 

“Nine years ago we agre ed | 
up our old three-bedroom hous 
it, and buy a larger place. Jos 
start a repair project, but he 
finishes it. Our old refriger 
been sitting in the back yard 
most a year; he can spend six 
on the golf course but won’t te 
hour to haul it away. Half ¢ 
kitchen cabinets are without 
because he can’t find the time t 
new hardware. 

“José averages about one d 
week with his family, some 
two. He never phones ahead { 
when he'll arrive, which could k 
time between six and midnigh 
if I don’t serve (contuy 
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i 
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Traditional African patterns that were meant to please 


_ the gods will now add pleasure to your home. 


When a Bantu woman weaves Bren Setct SETS to please 
not only her family, but the spirits of nature and those of 
her ancestors as well. Perhaps sigs s why tate Caste tes 
such works of art. 

We’ve made this bold, es loler Leta ens fe you 


with Kilimanjaro, our translation of a traditional African 


pattern into the newest coordinate from Cannon Royal _ 
Family International Fashions. 
Lush towels, no-iron cotton and RC percale 
sheets, and bedspreads, all in the rich classic colors of Africa. 
Kilimanjaro. Inspired by a people who consider beauty 
a necessary part of their life. 


International Fashions 
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Denese 
CHRISTIAN CHILDREN’S Funp, INC. 


CaLcuTTA, INDIA - CASEWORKER REPORT 















To NAZARETH Home, CALCUTTA Date: Marcu 17, 1969 


ELIZABETH Dass 
Aprit 12, 1964 


CALCUTTA 


NAME : 
Date oF BIRTH: 





ORDER OF BIRTH: THIRD DAUGHTER 


NATIVE PLACE: 


FRAIL» THIN, WALKS WA WITH 
DIFFICULTY, PROTEIN DEPRIVED 


CHARACTERISTICS: GENTLE, QUIET, COOPERATIVE. SPEAKS CLEARLY AND IS 
: OF GOOD MIND. WILL BE ABLE TO LEARN ONCE HEALTH 
te! AND STRENGTH X& ARE RESTORED. 


HEALTH: 


PARENTXEMXSCONDITION: FATHER: DECEASED, 
MALNOURISHED, RECENT VICTIM OF 
KAK SMALLPOX, WORKS IN A MATCH 


FACTORY. 


A MOTHER: 


eee Doe TOT 


INVESTIGATION REPORT: 


a 


a 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS. HER 
MOTHER IS VERY WEAK FROM HER RECENT ILLNESS~INDEEDIT IS REMARKABLE SHE 
IS ALIVE AT ALL. ONLY WORK AVAILABLE TO by WOMAN IS IN A MATCH 
FACTORY WHERE SHE EAR® TWO RUPEES A DAY ( WHEN SHE IS STRONG ENOUGH 
TO GET THERE AND WORK, 


House: 


Sie 
des 


a 


S 


Home ConpITIONS: ONE ROOM BUSTEE SHOVEL) OCCUPIED BY SEVERAL 
OTHER PERSONS BESIDES ELIZABETH AND HER MOTHER, 
HOUSE 1S SO.SMALL COOKING IS DONE ON THE 
FOOTPATH. BATHING IS DONE AT A PUBLIC TAP DOWN 
THE ROAD, PERSONS LIVING WITH THEM IN THIS 
HOUSE ARE NOT OF GOOD REPUTE, AND THE MOTHER 
FEARS FOR ELIZABETH. 


RTE 
es 


ee 
Rae: 


aA 
3 


Pes 
52 





Q Sisters: MariA Dass. DECEASED OB SMALLPOX 
} RRAINE DASS. ALSO DECEASED OF SMALLPCX 
LIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) 
REMARKS: ELIZABETH WILL CENTAIRLY BECOME ILL, PERHAPS WILL TAKE UP 


THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 

SHE IS NOT REMOVED FROM XM PRESENT HOME CONDITIONS, HER 
MOTHER IS WILLING FOR HER TO GO TO NAZARETH HOME AND WEEPS 
WITH JOY AT THE HOPE OF HER LITTLE BX DAUGHTER BECOMING 
SAFE FROM THE WRETCHED LIFE THEY NOW HAVE, 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 
AT ONCE. 


Elizabeth Dass was admitted to the 
Nazareth Home a few days after we re- 
ceived this report and she is mene 
better now. Her legs are stronger...she 
can walk and sometimes even run with 
the other children. She is beginning to 
read and can already write her name. 

Every day desperate reports like the 


country of yourchoice, or you can let us 
select a child for you from our emer- 
gency list. 

Then in about two weeks, you will re- 
ceive a photograph of your child, along 
with a personal history, and informa- 
tion about the project where your child 
receives help. Your child will write to 


one above reach our overseas field you, and you will receive the original 

offices. Then we must make the heart- plus an English translation—direct 

breaking decision—which child can we from an overseas office. 

help? Could you turn away a child like Please, won’t you help? Today? 

Elizabeth and still sleep at night? Sponsors urgently needed this month 
For only $12 a month you can spon- for children in: India, Brazil, Taiwan 

sor a needy little boy or girl from the (Formosa), Mexico and Philippines. 
















Write today: Ver I. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 









Box 26511, Richmond, 23261 
I wish to sponsor a [_] boy q gir! Name 
(Country) == ae ae aha Py tran 
(J Choose a child who needs me most. Address—______ 
f I will pay $12 a month. I enclose first City 
| payment of $_____. Send me child’s Pe eres 
name, story, address and picture. Zip 
I cannot sponsor a child but want to Registered (VFA- 080) with the U.S. « 
give Gees! ie Please send me more ment’s Advisory Committee on VYolur 


eign Aid. Gifts are tax deductible 


information. Write 1407 Yonge, Toronto 7. 


THIS MARRIAGE continued 


exactly what he feels like eating at that 
moment he raises the roof. His mother 
used to cater to all his whims by cook- 
ing special dishes: as a result, he’s a 
very picky eater. On the other hand, on 
the rare occasions we take a family trip 
in the car, he’ll drive all day without 
even stopping so that the children and 
I can eat. 

“Auto and motorcycle races are 
José’s big passion. Most weekends he 
just disappears and we don’t know 
where he is. Our son is now ten and 
has never really known what it’s like 
to have a father. And no matter how 
hard I try to be a good wife and 
mother, José belittles all my efforts 
and has no regard for my opinions. 
The only human beings in his book 
are male, and he spends most of his 
free time with other men, drinking at 
bars, racing motorcycles, playing ten- 
nis and golf, and gambling. 

“Whenever he pays for something, 
he whips out a roll of bills like a big 
shot, but when it comes to running the 
house I have to beg and scrimp. I’ve 
no idea how much money he makes be- 
cause I’ve never seen his paycheck. 
He’s got five motorcycles in the garage 
while I still have to make do with a 
wringer-type clothes washer. 

“Even my looks displease him. He 
thinks I’m too thin, and he wants me 
to wear sexier clothes—in order to im- 
press his racetrack friends. 

“For the past year, I’ve been telling 
José that I wanted to go to night school 
to get my high-school diploma and then 
look for a part-time job. He pooh- 
poohed the whole idea and said no one 
would hire me. In the Chicano culture, 
a man loses face with his male friends 
when his wife works; it’s a reflection on 
his machismo—his manhood. Many 
Chicano men will let their families go 
hungry rather than allow their wives 
to work. I’m tired of never having mon- 
ey to buy necessities for the house. 

“Although it was hard for me to de- 
cide to leave the children alone two 
nights a week while I went to night 
school, I found that I love learning. I 
also was able to get a job as a salesclerk 
in a dress shop, and José was really up- 
set that I found one so easily. My 
whole paycheck goes into a savings ac- 
count and I use it for special things; 
that’s a big thrill for me. 

“During José’s affairs, I was smoking 
too much and having three drinks be- 
fore dinner, I lost weight and I always 
had a sour taste in my mouth and but- 
terflies in my stomach. But now I feel 
clear-headed and calm; I don’t smoke 
or drink anymore because I need to 
conserve every bit of my strength. I’ve 
proved that I can support myself and 


If you are receiving duplicate copies, 
please send both labels. 


Address all inquiries to: 
P.O. Box 1697, Des Moines, lowa 50306 


Subscription Prices: Name 


U.S. and Possessions and 
Canada: One year $5.94. 
All other countries: 


One year $8.94. City 


should be accompanied by your address l/abel. 


Address: ee eee 















































































Lee ee eee 
thd children too, if eeaey ‘Tv 
for divorce and nothing José 
will change my mind.” 


José talks next 


“My wife has thrown me out of 
home I’ve worked so hard and so 
to create. I only finished the elev 
grade, but I’ve always been a good 
vider,” said José, a small, wiry 1 
His clothes were the expensive, 
type, and fitted like a second skir 

“Tve been mixed up with a 
women during my marriage. I ¢ 
know why; it was the variety a 
citement, I guess. I really love Est 
she’s better than any of the women 
fooled around with. And I love 
home and children and want 
back. 

“As long as I provide for my fai 
so what if I have a few flings o1 
side? That’s my business! Estr 
interests and mine are different 
tried to get her to take an intere 
motorcycle or auto races, but 
couldn’t care less. She’s very quiet 
never tells me her opinions. At pa 
she’s a drag, but when we lea 
wants to drive. Just because I’ve r 
over a couple of times on the freq 
she thinks I drink too much. V 
maybe I do have a little too muc 
times, but I’m not going to have 
woman driving me home. 

“T really resented having to get 
ried because Estrella was pregna‘ 
was only nineteen and not eagey 
family life. Then, when the secone 
came along so fast—well, that was 
much. And both girls, too. That’s ¢ 
drag, having daughters to worry ak 
Dolores is a bit wild, like me; 
been cutting classes in school 
fighting. A father should be strici 
lay down the rules, but raising 
kids, that’s stricthy women’s stuff 

“Lately I’ve been very intereste 
good music. I travel a lot and thi 
not much to do in a strange city 
weekends, so I began going to cone 
Then I bought the best stereo set Ie 
find, a lot of books about music, 
symphony and operatic tapes. Esti 
thinks it’s all an extravagance. I} 
collect guns because I like weape 
not to shoot, just to handle. I | 
about fifty guns now, including s 
fine antiques. 

“None of these hobbies interest} 
trella. She’s always after me to } 
broken-down washer or to repla 
window on my days off. But I’ve | 
working so hard that I need some: 
reation on weekends. Sometimes 
the plant until three in the mo 
fixing machines so they’ll be read 
the 8 a.m. shift the next day. The « 
pany has been very good to me; 
a guaranteed salary (contin 






To change or correct | 
your address 


Attach label from your latest copy 
here and show new address below- 
include zip code. When changing ad 

dress please give eight weeks’ notic 
oN 


please print 


| 


State Zip Code___ 
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> ] 1eda pork S 
f he perfect dish to take the sting ou 
} robust ppetites. The s ‘ret Oo its 
i soodness is Kitchen Bouquet’s special 
blend of delicate herbs and spices that 
helps seal the succulent juices inside 
| the chops whil helps them cook 
dark and crisp on the outside 


Kitchen Bouquet works wonders 
| for steak and poultry, too, broiled 
indoors or out. Andas many good 

ii cooks know, a teaspoon of Kitchen 
i Bouquet helps make gravies rich- 
looking and savory. If you’ve 

i; never used it, try a bottle! 


PORK CHOP 
SKILLET 


4 pork chops, trimmed 

2 tablespoons honey 

1 teaspoon Kitchen Bouquet 

4 medium-sized Louisiana yams 
' 2 medium-sized tart apples 


44 cup apple juice or cider 
1% teaspoons salt 

¥ teaspoon pepper 

\% teaspoon cinnamon 

¥% teaspoon nutmeg 


Combine honey and Kitchen Bouquet in a large skillet; place 
over low heat. Turn chops to coat meat on all sides. Increase 
heat to medium; brown chops. Remove chops. Add a little ap- 
ple juice to skillet, stirring to loosen bits. Add pared yams, cut 
into %4-inch rounds, add pared and quartered apples cut into 
thick slices to skillet; top with chops. Pour remaining apple 
juice and seasoning over chops. Bring to a boil, cover and cook 
over low to medium heat until tender, about 45 minutes. Baste 
occasionally. If necessary, add more apple juice. 4 servings. 


| Kitchen Bouquet, Dept. LH122 
PO. Box 88, Lancaster, Penna. 17604 | 
Enclosed is my boxtop from Kitchen Bouquet. Please send me | 
free 32-page recipe book. 
| Name & eae ae a: ees Rat 
Address fee. ee aes 2 3t | 
| City State Zi 
SEE EF i ee 
pe eee. | 









THIS MARRIAGE continued 


of $15,000 plus bonuses. The owners 
also buy me a new car each year for 
my personal use and even let me put 
new clothes on my expense account be- 
cause I do so much traveling. 

“It's hard to work on family prob- 
lems when the company sends you 
3,000 miles away for weeks at a time. 
But I’m determined to win back my 
wife and children and not to date 
another woman again.” 


The counselor’s turn 


“T’ve seldom seen a husband as blue, 
hopeless, and depressed as José when 
he first came to see me. For the first 
time, he began to realize that perhaps 
his family responsibilities involved 
more than simply being a good provid- 
er. His various love affairs had nothing 
to do with Estrella, whom he saw as a 
desirable, capable young woman. He 
was just acting a playboy role which 
he expected her to accept. 

“In marital triangles, there is usu- 
ally an ascending and a descending 
stage. In the ascending stage, the cheat- 
ing husband or wife is in a state of per- 
fect bliss and happiness. But before 
long—and this could be a period of 
weeks, months, even years—the other 
woman or other man begins to make de- 
mands, such as: ‘Where were you at ten 
o'clock last night?’ or ‘I have a right to 
see you on holidays, and so forth. At 
this point, the married person begins 
to compare the lover with his or her le- 
gal spouse, and often perceives that the 
spouse is superior. A man not infre- 
quently has an affair with a woman 
who is his social inferior; sex is rarely 
the focus. What he is looking for is un- 
derstanding and _ ego-enhancement: 
she is trying to improve her situation. 
When she becomes too demanding, dis- 
illusionment often sets in when he com- 
pares her looks, manners, values, abil- 
ity, background, or disposition to his 
wife’s. Therefore, in most triangles, 
time is the big ally in saving a mar- 


riage—if basic compatibilities d 

“Estrella was reasonably 
during the early years of her m 
—as long as she could find a mea 
her life through caring for and p 
ing her children. But when thi 
came for her to start reasonin 
them and developing sore kind a 
araderie that was not nee -ssarily 
er-oriented, she couldn’t handle i 
haps because she had never 
enced that kind of loving reaso 
ness with her own mother. 

“The children had no father to 
to—only a largely absent family 
who was domineering, irrespo 
and very inconsistent. José gai 
children immediate yes or no ans 
they asked for anything. If they 
discuss something with him, he 2 
issued a threat or ultimatum, an 
versation came to a rapid halt. J 
believe, was the main reason why 
the children and Estrella were s 
and uncommunicative. 

“José is very bright and has so 
cellent values, such as his intel 
creative work and music, but he 
highly inhibited—much more s 
his wife. His personality is pret 
and rigid. Estrella is quiet, bu 
been the efficient member of the 
the central figure, and has great 
potentiality. But her sense of pe 
worth is very low, and this led 
accept much of José’s criticism u 
tioningly and to withdraw froi 
problems or disagreement. Whe 
began openly having affairs with 
women, she blamed herself. He 
tion was to file for divorce and 
work out a new life for herself, b 
hurt was still there, foreclosing 
sibility of a better and more ope! 
tionship with another man. 

“Estrella soon realized that 
of her unhappiness had been ¢ 
by her own submissive, passive 
tudes. She had allowed José to 
her with disdain and disrespec 
now discovered that she had 

(continued on pag 
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“Your bath is ready!” 


16 











Sia e rs 
ERE eOUEBiculats ibe 







% 


atk 4 no dT 
“Smee. 
a c.. ) 





£24 Z 
este 
s EA 
3426" . 
eres 
23% 
£30728 
- 32872225 
z 3775." 3 
og 8 EEE 
42024475 
SOZ29525% =e 
e762 477 
-f on4ese 
#35 4g $288 $3572 
tA 23 —_ 
0 3787525 22; e 
4 oh felis “12% és i € 
£5 £23 238572" 219 £5 : 
$. seg essese! oF 
3s 358 fee3e2 - 
2 225 S55 28s 
£6 $02 22 fetee : 
=2 2°26 -32508 
gt? 226°) 
gh s 2519 
fhe 
13 
z 
f 


_~ Easy-mixcandy from Betty Crocker. 


With one package 

of Betty Crocker@@reamy frosting mix 
(any flavor) and one simple recipe, you can 
make decorative peanut clusters, dreamy 
old-fashioned fudge or rich delicate wafers. J : 
It’s delicious easy-mix homemade candy, Pree ase 
perfect for the holiday season or anytime. EI f using golden caramel frosting mix. reduce 
Happy holidays from Betty Crocker. Look for additional candy recipes inside specially marked packages 











Can you guess my age? 


Look at my picture. Look at it closely. How many wrinkles 
do you see? 
It’s hard to say, isn’t it? And nobody’s done anything 
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Christmas Centerpiece | 


and Wrapping Ideas 


To compose a bountiful centerpiece, 
(see ours on page 84), use both real 
and artificial fruits and vegetables. 
Start at the center of the arrangements 
with something large, such as a pine- 
apple or two, and work out from there. 
Try to place real fruits on the topmost 
layer where they cannot be bruised and 
can be replaced if eaten or spoiled. Add 
candy sticks, flowers, and leaves. Then 
we decided to add green candy pea 
centers to our pale-green candy flowers 
and glued the same candy peas to vel- 
vet leaves. 

For texture, satin-covered and shiny 
Christmas tree balls, and for more 
sparkle, glittery leaves (coat the leaf 
with Sobo, sprinkle with green glitter, 
shake off excess) were tucked in. We 
chose shades of green, but you might 
choose red-violets—with red cabbage, 
eggplant, red onions, radishes, red and 
purple grapes and plums, deep purple 
figs; or the apricot-yellow tones—yel- 
low squash, grapefruit, lemons, golden 
apples, peaches, pears, apricots. 

For the tablecloth beneath the cen- 
terpiece, we chose white moiré for the 
cloth and interlaced various widths, 
textures, and shades of rose and green 
ribbons to make a plaid pattern. For a 
red-violet scheme, choose a pink or 
pale violet cloth, with ribbons of reds 
and purples; for the apricot scheme, a 
pale-yellow cloth, with deeper yellow 
and apricot-colored ribbons. 


The prettiest packages (see ours on 
page 80) are those that are neatly 


a4 


Enter Our 
Christmas Centerpiece Contest 


Oe er am 


wrapped and tied with lush bows. I 
your wrappings to one or two 
colors, and vary the appearance of 
with contrasting, patterned or st 
ties. Utilize lengths of fabric left 
from sewing projects to make co 
napkins to tuck into baskets and c 
or cut into widths to use as ribbo 
Set up a gift-wrapping center 
firm table, with all of your mate 
and tools within reach. Measure 
box to be wrapped, and cut pap 
size, allowing enough to go aroun 
girth or circumference plus a s 
overlap, and only enough extra at 
to fold up flat against the box; if yo 
low 34 the depth of the box, you 
have to trim off excess paper, and 
have ample to cover the ends. C 
ders are a little tricky to wrap n 
because paper must be care 
pleated in to lie flat against the c 
lar end; allow half the diameter o 
cylinder at ends, then hold down 
a gummed seal or circle of the ¢ 
wrapping faced with double-stick 
Use tape on the surface to hold 
pings only when it will be covered 
a ribbon. Save time and troubl 
using small strips of double-stick 
lulose or masking tape, placed bet 
layers of paper, where it won’t s 
Never skimp on ribbon. Sele 
width that is in proportion to the 
of the package, and allow enoug 
tie a really extravagant bow. Con 
textures, by using velvets and 
grains on slick, shiny papers, sati 
matte-finished ones. 






and Win Cash Prizes 


Christmas is a time when almost everyone creates some kind of centerpiec 
appropriate to the festive holidays. See ours on page 84. What ideas do yo 
have? They can be traditional projects that you repeat every year, or the 
can be ideas generated on the spur of the moment. Whatever, take a pid 
ture of it and enter it in our contest. There are no restrictions as to elk 
ments in the centerpiece, though we prefer something you make and ce 
tainly something that you yourself have assembled. In other words, yo 
own creativity is an essential ingredient. Send us a description of yo 
project, complete with instructions, recipes, and a picture (any flash pi 
ture will do)—and you'll be eligible for a first prize of $500, second an 
third prizes of $250 each, 10 runner-up prizes of $25. Winners will be a 
nounced and pictured in the December 1973 JOURNAL. Before entering 
read the following rules carefully: 







with this photograph--like smoothing out my skin. 

If you don’t believe me, anytime you're passing through 
Freeport, Illinois, you can look me up in person. My name 
is Marguerite Prasse. 

You know what I use on my face? A hand lotion—not 
just any lotion, but a special one. And I’ve been using this 
hand lotion on my face for 45 years. (That'll give you a 
hint, I’ve been around for awhile. ) 

I discovered it when one of my daughters was a 
youngster. She used to play outdoors a lot and her knuckles 
would get so chapped, they would bleed. Why, I tried 
everything, until I finally found Campana Italian Balm®. 

I'll tell you, it worked wonders on her tiny hands. SoI 
started to use it myself. And it’s done so much good for my 
skin, I had a hard time getting an apartment in an elderly 
housing development. I had to prove I was over 62. 

Even a salesgirl at the cosmetic counter in a store 





1. Each entry must be decorative and suitable for a centerpiece. 

2. All entries must include complete instructions and each must be acco 
panied by a picture. Entries without any of these elements will not b 
considered. You may send as many ideas as you like, but please send eac 
in a separate envelope. Do not send the actual centerpiece. 

3. Entries must be original. Each potential winner will be asked to attes 


where I ‘e worked asked me not to tell customers my to the originality of his creation in writing before awards are announcec 
secrets Sle was alraid shee ld E Be abl Wh 4. All entries become the property of Downe Publishing, Inc. We wi 
= = ed ve uldn t be able to se er be unable to return or acknowledge any entry. Members of the JOURN! 
products. You see, Italian Balm is much less expensive decorating department will be the judges. Duplicate prizes will be awarde 
than most i n in case of ties. 
Incidentally tores sometimes are out of Italian 5. All residents of the United States are eligible to enter, except employe 


of Downe Publishing, Inc. This offer is void where prohibited by law. 

6. Contest closes February 1, 1973; all entries must be postmarked on o 
before that date. Winners will be announced in the December 1973 issue o 
LADIES’ HOME JOURNAL. . 

7. Mail entries to Ladies’ Home Journal Centerpiece Contest, 641 Lexing 
ton Ave., New York, N.Y. 10022. 
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Balm. But they’l} ¢ ’n request any time you ask for it. 
Right now, I have two bottles on hand. Enough to keep me 
looking younger than m years 

Now, how close did you come to guessing my age? 


The above is an unretouched Photograph of Mareu 





erite Prasse, Freeport, Ill. 














It’s not strong. It’s not weak. 


It’s blended for the m 
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tasting tobaccos 


Two advanced filter systems. And a 
thoughtfu 
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Humidor Pack. To keep 


ist oem Ona 
Try the Moderate Smoke. 
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4 _ hicotine av. per cigarette, FTC Report Apr’72 
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Here isthe roomiest, n 
helpful recipe file, or 
that promises better 


Organization than ever 


Thousands of homemakers 


find these files an easy, pern 





way to arrange their personal 
collections. This unbreakable, 
polypropylene, pebble-finis 
file is light to handle and 

easy to keep clean 
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Capacity is abou box; 
; 


ries you will find 


most helpful. Each index card has room for your own reference notes. 


it contains 24 index cards tabbed inthe cate 


Sixty recipes have been selected by our Food Editors, ready to clip and 


OQ 


1dd to your own collection. For easy reference, an equivalent chart shows all 4 e 
edients. 100 clear plastic sleeves e € 
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hold recipes clean and neat. You can buy more as needed. A shopping list pad, e 
ncluding handy lists of food and household products, will make meal planning easy and @ 
take the indecision out of shopping. The pad can be reordered with the recipe sleeves. 









Irmo da residents please add sales tax. 
Bote are unable to handle Canadian or 


Print Name 


Address 


| 7 A 6105 PER 61059 F WHITE 61060 
#61061 (200 extra s and 1 shoppin pad) @ $2.00 Ci 
#61062 (500 extra recipe nd? st pads) @ $3.98 i 


{] Send C.O.D. | enclose $2.00 goodwill 


o>stman balance 
- plus all postal cher- Zip Code 





: New edition of the 


| world famous Encyclopaedia Britannica. 


oe Se eS a a aaa eee 


Se en 


» B® T@ |@ f@ | 
SL 


RCM CR CRC ORE) 
' } i i 


meant cent ee ee een tein! 


Ce ay pees ne 


| eeeiailee ere eee oe ee Cee es ee ee en ee Pea ena | ee ee ee ee 
i | i 


SSS aS 
=— -—— — 


Bo 






cae eee 


bu get all volumes now .. . pay later 
easy Book a Menth Payment Plan. 


is, the latest edition of Britannica — the 
patest treasury of knowledge ever pub- 
ned—is now available on a remarkable of- 
. Under the terms of this truly amazing 
er, the latest edition of Britannica Junior 
| be included automatically when you 
pose Encyclopaedia Britannica. This com- 
te program will be placed in your home 
W. You pay /ater on convenient budget 

s. It’s as easy as buying a book a month. 


tannica Junior is a big, 15-volume set writ- 
i, illustrated, and indexed especially for 
Idren in grade school and junior high. 
refully matched to school subjects as a 
ework reference, it’s rich in picture inter- 
, and is easy to read and understand. And 
eads right into Encyclopaedia Britannica. 


yclopaedia Britannica Offers Thousands 
Subjects of Practical Value. The new edi- 
of Britannica has special articles on 
sehold budgets, interior decorating, med- 
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icine, health, home remodeling, child care 
and much more .. . useful information that 
can save you many dollars. 


New Edition is Profusely Illustrated. The new 
Encyclopaedia Britannica offers over 22,000 
magnificent illustrations—thousands in vivid 
color. But it does not merely show “attractive 


pictures” — it is the work of 10,400 of the 


world’s great authorities. 


Essential for Homework. For students, Bri- 
tannica is indispensable. It is the finest, most 
complete reference published in America. It 
helps develop the active, alert minds that 
bring success in school and later life. 


May we send you, free and without obligation, 
our new Preview Booklet which pictures and 
describes the latest edition of Encyclopaedia 
Britannica—together with a set of beautiful 
full-color global strategy maps? Just as these 
maps and their gazetteer spread the physical 
globe before you, so the Preview Booklet 
shows how the new edition of Britannica 
places at your fingertips a whole new world 
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Plus 


included 
automatically 


of information. We'll also give you details on 
how you can also receive Britannica Junior 
Encyclopaedia included automatically. For 
details on the complete program, just mail 
the attached postage-free card today. 


Mail card now 
gees || for special 
New PREVIEW 
BOOKLET 
plus... 

- GLOBAL 
tomorrow “Tsay vase) 
ay = ee MAPS 
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If card is detached, write to Encyclopaedia Britannica, Dept. 730-D, 425 N. Michigan Ave., Chicago, II/. 60617. 


at us mail you this Britannica Preview Booklet and Exira Gift 
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By DAVID R. ZIMMERMAN 


Measly investment rewarded. Mas- 
sachusetts spent $1.3 million to vac- 
cinate 1.1 million children against 
measles. State officials say this pre- 
vented 115,000 cases of the measles, 
thus saving 12 lives and eliminating 
$3.3 million in medical bills and life- 
time custodial care for 39 youngsters 
who would have been brain-damaged 
by the disease. Net savings in dol- 
lars: $2 million. Net savings in hu- 
man suffering: incalculable. Regret- 
tably, few states have as effective a 
measles vaccination program as 
Massachusetts; some states have 
virtually none. 


Lesbian looks. Do lesbians look dif- 
ferent from heterosexual women? 
Essentially no, say 8 British re- 
searchers, who compared 42 lesbians 
to normal women. The lesbians had 
slightly broader shoulders and rath- 
er more masculine shapes, but this 
was because they tended to be some- 
what larger, but not differently pro- 
portioned, than normal women. 
Among themselves, moreover, the 
lesbians varied markedly in physical 
appearance, leading the researchers 
to conclude that there is no such 
thing as a “lesbian physique.” 


Hyperactive children. The use of 
amphetamines to calm hyperactive 
children is one of medicine’s most 
controversial therapies. Proponents 
say it slows such youngsters down 
so that they can pay attention in 
school and function more normally 
within their families. Opponents 
argue that many children put on 
amphetamines have been incorrectly 
diagnosed as hyperactive, and are 
jeopardized because they are ‘doped 
up” all the time. 

Now one of the pioneer propo- 
nents of amphetamine therapy, Dr. 
Mark Stewart of St. Louis, has 
changed his mind. He says his fol- 
low-up studies show that the drug 
hides the child’s real personality. 
This often leads to an adolescent 
identity crisis. “By the time the 
child reaches puberty, he does not 
know what his undrugged personal- 
ity is,” Dr. Stewart says. ““Worse, the 
child’s family does not know how to 
accept his undrugged personality.” 
Dr. Stewart says he now uses am- 
phetamines only “as a last resort.” 


Pregnant and x-rayed. Cancer spe- 
cialists at Roswell Park Memorial 
Institute in Buffalo recently showed 
that x-raying a pregnant mother can 
enormously increase her unborn 
child’s later risk of contracting leu- 
kemia. This confirms the belief that 
x-rays and drugs should be avoided, 
if possible, during pregnancy. 
Strangely, however, few U.S. hos- 


pitals bother to test for pregné 


before giving women x-rays or di} 
even though recent studies shoy 
one woman in 20 either do 
know or does not say that sh 
pregnant. Tests to detect these} 
dangered pregnancies could be 
routinely on women patients i 
minutes—costing under $5. =} 


A copper contraceptive? You 
have read recently of a soon- 
marketed contraceptive devic 
tiny plastic and copper IUD c# 
Copper 7—that provides “ 
solid, safe” birth control, with | 
tually none of the unpleasant si i 
fects of older, bulkier IUD’s!”| 
Dr. I. Herbert Scheinberg of Al 
Einstein Medical College in 
York sounds a note of caution. 
cent study on mice indicates t) 
significant amount of copper fro’ 
IUD is absorbed into the body/ 
may fail to be removed by the b 
normal copper excretion mé 
nisms. Dr. Scheinberg says: “ 
we start marketing an IUD t 
probably extraordinarily effec 
let’s find out if we’re going to 
duce copper poisoning in 10 ye 
The manufacturer of Coppe 
Searle, says it does not find a 
dication of copper retention i 
mans. 


Who is alcoholic ? Experts estill 
that 9 million Americans are 

holics. But they have found it | 
to specify which drinker is alco) 
and which is not. Now the Nati) 





this list of criteria, any one of ¥| 
indicates alcoholism: 

e Drinking a fifth of whiske 
its equivalent in wine or bee 
any two consecutive days. 

e@ Frequent alcoholic “black 
in which a person cannot remel| 
on the morning after, when s 
what he or she did the night be! 
while drinking. 

@ Withdrawal syndrome, w) 
may include “the shakes,” ha 
nations, seizures, or “DTs.” 

e A high physical tolerance’ 
alcohol, so that he or she can 
more than enough to be les 
drunk—without showing it. i 

e@ Continued drinking agi 
medical advice, despite a fami) 
job problem caused by drinking 


For the medicine chest. Accor 
to the editors of the British Me 
Journal, Syrup of Ipecac, which 
dent families keep to treat acci 
tal poisoning, is ineffective ag: 
petroleum distillates and other 
sons. Next to the Ipecac keep . 
vated Charcoal, which is effe 
against these poisons. 


FIVE GIFTED WAYS TO SAY HAPPY HOLIDAYS 
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PARKER UNICUBE 
DESK SET. 
The sleek, 
stainless steel ball pen 
| is embedded in a solid 
two-inch block of aluminum. 
A contemporary 
gift for home, 
office or dorm. 
$17.50. 






PARKER 75 
CLASSIC BALL PEN. 
Looks good, writes 
better months longer— 
three times longer than 
the ordinary ballpoint. 





nostalgic replica 







Free monogram. 


V $8.50. 


$5. 





PARKER 75 PEN 

in solid sterling 

= silver. Point rotates 

to fit the individual way 

= its owner naturally holds 

-  apen. Choice of convenient 
cartridge or economical 

> bottle filling. Four point 

sizes. Free monogram. 

= Asuperbly personal gift. 

$25. 
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newest way to write. Made 
of titanium, lightweight | 
metal of spaceships. - 
Expressive nylon tip puts 
down a clean, bold track. 
Free monogram. 
$15. 


PARKER 


“  World’s most wanted pens 


©1072 THE PARKER PEN COMPANY, JANESVILLE, WISCONSIN, U.S.A. 





é now comes with a soft tip Guaranteed for life 
, or ball point. Four against defects. 
vivid ink colors. Free Ultra-slim, 22 K gold 
monogram. electroplated case. 
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Here’s a trayful of sweet-smelling trifles to enhance your gift Sterling Cologne for Men, 3.8 0z., $5.50. 7. Givenchy Gentleman 
collection. In gleaming glass and silver, these sleek items look as > Eau de Toilette Spray, 34 02., $9. 8. Lacoste Mousse a Raser 

Shave Cream by Jean Patou, 6 02z., $7.50. 9. From the 
Aramis Christmas collection, their Cologne in 12-o0z. 
frosted glass decanter, $17.50. 10. Bill Blass 100 Proof 
Cologne Spray, 4 0z., $10. 11. Kent of London 
Brushed Aluminum Shaving Brush, $35. 12. For 
the traveler, Essence de Brut Travel Soap with 
brushed aluminum travel case and two soaps, $5. 


 bhosstoe 













delightful as they smell. Priced from $2 to $35, the 
include something for everyone on your gift list 
For him: I. Essence de Brut Concentrée, 2 07., $25 
2. Pub | lagpole Cologne Spray 5 oz., $6. 3. Yard- 
ley Original Invisible Talc, 3.25 oz. $2. 4. Zizani¢ 
de Fragonard Eau de Toilette oz., $10. 5. Pierre 
Cardin Aerosol Shave Foam, 6 oz., $3.50. 6. British 


A Tpayfeds 
oe : 


Served up on a silver platter, more fragrant offerings, this time lette, 6 07., $18. 8. Eau de Love Cologne, 6 072., $4.75. 9. Fabergette 
for her: 1. Golden Cache Eau de Parfum by Ultima II, 2 0z.. $4.75. DeLuxe Perfume by Xanadu, $7.50. 10. Helena Rubinstein Herb- 
2. Charles of the Ritz Revenescence Powderglow essence After-Bath Spray, 3 0z., $6. 11. Prince Matchabelli 


$4.50. 3. Aluminum Tea Ball to fill with herb teas Cachet Spray Mist Cologne, 3.8 0z., $6. 12. Eau de Love 
for a fragrant bath. Br \pothecare, $5. 4. Esté Dusting Gloss, 5 oz., $4.75. 13. From Estée Lauder: 
Lauder Perfumed Bath Crystals, $10. 5. Herbes Super Perfume Purse Spray and Solid Super Perfume 


(see no. 16). Ensemble, $25. 14. Parfum de Tortue 
Spray Purser by Polly Bergen, % 0z., $8.50. 15. “Miss 
Dior’ Perfume Purse Spray, *i6 0z., $6.50. 


sence Eau de Parfum Spray Mist by Helena Rubin 
stein, 2 oz., $6. 6. Germaine Monteil Splurge Co 
logne, 8 oz., $10. 7. Jean-Pierre Borg Gigolo Eau de Toi- 





Photographs by Charles Gold. Oneida silverplated trays. 
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= 5. Our cling is so special 
oe a there’s a patent on the process. 
_ It prevents drag on the panty 
and the waistband. 
We believe our panty hose 
fits better than any others. 
We can’t prove it. But you can. 
Every time you wear them. 
At most Sears, Roebuck 
and Co. larger stores. 
In the catalog or phone 
Catalog Shopping Service. 


Cals 


Cling-alon® hosiery. 
The fit to be tried. 
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Q. How much faster is micro- 
wave cooking than conventional 
oven cooking? Cookbook writer, 
Myra Waldo. 


A. Microwave cooking is up to 8 
times faster. Conventional cooking 
relies on the slow transfer of heat 
from the food surface to the inside 
layers. Microwave energy pene- 
trates the food, causing the food 
molecules to vibrate, resulting in 
friction and creating heat. 

General Electric markets 
two complete microwave cooking 
centers, (Model J896 and Model 
J856) plus a countertop portable 


microwave oven (Model 


JET80). And GE’s Cus- 
{, | tomer Care Service 
gence OY Everywhere goes with 


S| every microwave oven 
we sell. 





If you'd like to know more 
about microwave cooking, write: 


General Electric, Dept. M.O., 
Appliance Park Bldg. #4, 
Louisville, Kentucky 40225. 





J896 


Microwave cooking... ‘ 
another reason why GE is America’s 
#1 major appliance value. 
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Sudden Beauty 

can clean your face 
in a Way No soap, 
cream or lotion can. 


Natural clays in Sudden Beauty formula 
adsorb dirt, oil and makeup. 
Tightens and tones skin, too. 


Sudden Beauty® 5 Minute Facial 
is so effective because its unique 
formula of natural cleansing clays 
actually penetrates into pores to 
deeply bedded dirt, oils and 
makeup residue 

As the creamy. moist! 6 
mask begins to dry and 


+ | + 4 
it Hits Out | l-to-get-at 


tighten, 


ties that even sci 


reach. The gentle “tightening” 
action also exercises and tones 
your skin... stimulates your cir- 
culation to give you a healthy, 
rosy glow. In just 5 minutes, 
Sudden Beauty deep-cleans and 
deep-conditions your skin... 
more gently, more naturally, 
more thoroughly than soaps, 


yr lotions. 








BY DR. BRUNO BETTELHEIM | 


How do you teach self-control to a screaming 


2-year-old ? With difficulty, but 


here are some helpful suggestions. 


In one of our recent mothers’ dis- 
cussion groups, a young woman, 
whose only child George is two years 
old, brought up the problem of how 
a youngster learns self-control. She 
told us, ““When I look at my son 
sometimes, when I see him on the 
floor screaming with rage, or banging 
the cabinet doors like a madman, I 
really wonder how in the world he is 
ever going to learn to control him- 
self! He seems to go berserk when his 
will is thwarted. I read in the child- 
raising books about the “terrible 
two’s,” and I know that kids eventu- 
ally outgrow temper tantrums. I 
don’t think George is untypical, but 
I’m really curious to learn how chil- 
dren do eventually learn to control 
themselves! Maybe there’s some- 
thing I could do to help him learn?” 

Parents often have a lot of trouble 
trying to teach their children about 
self-control, Lack of self-control as- 
sumes various guises—temper tan- 
trums, aggression toward other chil- 
dren or adults, unwillingness to wait 
even a moment for some treat or out- 
ing without tears or scenes—even to 
the point of wanton destructiveness. 
The common denominator of these 
troublesome situations is a youngster 
who has not yet learned to control 
himself. Obviously children are not 
born with self-control; it is some- 
thing they have to learn. Parents 
are deluged with advice on how to 
help their children learn to read, do 
math, or learn toilet training—but 
very little advice is offered on how to 
instill self-control in a child. Yet lack 
of self-control underlies many prob- 
lems in childhood and adulthood. 

Learning to control one’s impulses 
is perhaps the hardest task to con- 
front man both individually and as a 
species. The entire human adventure 
is one long story of the victories we 
gain when we control ourselves, and 
of the defeats we suffer when we do 
not. Few persons, and even fewer 
nations, have yet to reach what 
could be called a rational level of 
self-control. A good case could be 
made that we won’t have peace in 
the world unless we learn first to 
control our violent tendencies. 


We we speak of teaching a child 
self-control, we mean helping him to 
achieve a quality of mind that can- 
not and should not be absolutely 
rigid. What we must strive for is the 
right kind of self-control, not one 


that cripples us. Learning self- 
trol is not like being toilet-traij 
for example: either a person can 4 
trol his bowels and bladder, oi 
cannot. Compared to such ski 
self-control is a matter of the r| 
degree. To learn it is an arduous 
—one that is never completed. 
Learning to control oneself is} 
sically a question of learning tc 
cept delay and frustration. Thx 
fant brooks no delay between dij 
and realization—for example, if » 
hungry, he wants food immedia 
This works for the infant simply 
cause adults cater to his needs; 
alone, of course, he would sta 
The adult has learned not only 
cept delays—when she is hungry 
prepares a meal instead of wo 
down raw food—but she has | 
learned to anticipate her needs 
regulate them—and thus prep. 
for meals in advance. 
So it goes with other impul 
The toddler is angry and he las 
out. When the adult is angry, 
realizes that if she lashes out she 
suffer undesirable consequences 
a result, she controls her imp 
sacrificing immediate gratifica: 
in the interest of a more satisfa 
long-term solution. The mature | 
son has a sense of the future, © 
thinks in terms of it as well as} 
present. Rational control of our € 
tions and impulses depends on 
ability to wait and see; to take 
account not only ways and me: 
but also all their likely conseque1 
for us and for others. It can be 
scribed as living and acting on 
basis of a well-developed rez 
principle, that insists one must 
able to forego present pleasures 
greater future gains. 
Why is it insufficient to tell 
child the advantages of rational ¢ 
trol? Why not say to the toddler \ 
wants to hit a friend, “If you 
Johnny, he’ll hit back and that © 
hurt”? Why not explain to | 























































Dr. Bruno Bettelheim, one of | 
world’s most distinguished c 
psychologists, recently retired a 
28 years as Professor of Psycho 
and Psychiatry at the Universit: 
Chicago. He is Director of the S 
Shankman Orthogenic School 
chronically disturbed children, « 
has written many books about c 
dren—their psychological devei 
ment and problems. 





























































d who plays with matches that he 
y end up burning down the house? 
‘he obvious answer to these ques- 
ns seems to be often overlooked now- 
ys. Rational explanations don’t 
k with young children because 
g children don’t operate on a ra- 
al level. The ability of the mind— 
ego—to rationalize and mediate de- 
yps only through long experience 
reality. The relative innocence of 
young does not permit objectivity, 
without objectivity one cannot un- 
stand where one’s self-interest truly 
. It is only as the child grows older 
t he begins to get some understand- 
of consequences. 
arents today, wanting to do right 
their children, try their best to in- 
sate sound principles of behavior 
out resorting to coercion or fear 
tics. Not so long ago, many children 
w up in an atmosphere that sug- 
ted that their wrongdoings would 
only incur parental wrath but eter- 
damnation as well. It was terribly 
tive, because the reward of eternal 
piness for correct behavior was as 
rious as the punishment of damna- 
1 for transgression was horrible. We 
onger want to base human develop- 
at on such extreme levels of fear; we 
»w that eventually it exacts a crip- 
ig price in inhibition and rigidity. 
Vhile we try to remove fear as a 
is for childhood behavior, we are 
ultaneously undercutting morality’s 
olute qualities. Morality—what we 
call the principle of decent be- 
ior—has become an extremely sub- 
matter nowadays. The absolute 
dard, rigorously reinforced by all 
itutions of society, has been re- 
red by the so-called situation ethic: 
t’s right for me isn’t necessarily 
nt for you; what’s right today may 
rong tomorrow. While I am not 
sonally enthusiastic about the rami- 
ions of this ethic, by and large 
Its can cope with it and even profit 
n it. The big problem with situation 
ics is the havoc it has wreaked in 
d rearing. We foolishly hope that 
children will grow up having ma- 
2 controls when they have never 
subject to a stringent morality. 
he situation ethic view neither 
ips the child to control his violent 
ires nor prepares him to act on the 
s of long-range goals. To the imma- 
> mind, the “sometimes yes, some- 
es no” approach means only “I can 
as I please.” The more refined 
ality that can make distinctions 
fitably cannot exist unless it has at 
base a rigid belief in right and 
ng, that permits no relativity. This 
f must gain its strength from fear 
the consequences of parental dis- 
usure—fear which, in a slow process 
arning and maturing, must be re- 
eed by a moral anxiety that pre- 
wrongdoing. 


Loss of parental love 


en I speak of fear, it should be 
e clear I mean neither the debili- 
mg fear of damnation that haunted 
grandfathers, nor the unconscion- 
> fear of being beaten black and 
>. Parents have at their disposal a 
which is both more effective and 
appropriate than either of those 
rs. This is the child’s fear of losing 
mtal affection. Withholding affec- 
is the parent’s surest way of let- 
his child know what is acceptable 
avior and what is not. However, 
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these soft, warm cotton knits can take it. 
They're Carterset. So after lots of machine 
washings they'll still keep their size and shape. 
And their pretty, bright colors will still be pretty 


and bright. 
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your kids. They make nice gifts, too. 
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Step feet. Gripper style for boys 
for girls in red or green. Sizes 6 mos. to 4 yrs. 
TST ae Ay CR ete RTRs Resets we Clg 
boys in red or blue. Sizes 4 to 8 yrs. $5.00* 
Safety-Steps Slippers. Machine washable a 
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withdrawal of affection must never 
reach the level of rejection or deser- 
tion. After all, the misbehaving child 
must be taught. Withdrawal of affection 
should mean “I love you less well” and 
not “I don’t love you at all.” 

If no reduction of parental affection 
results from unrestrained behavior, the 
child will have no reason to distinguish 
between acceptable and unacceptable 
behavior, and will always be at the 
mercy of his chaotic inner tendencies. 


Likewise, if restraint does not bring the 
child more lasting satisfaction later on 
—if his parents fail to show approval 
when the child does learn to control his 
impulses—there will be little incentive 
for him to continue to learn control. 

Learning control starts through anx- 
iety instilled by parents’ withdrawal 
of affection, and is reinforced by a 
knowledge of their approval and the 
experience of receiving rewards for 
controlled behavior. 


MUO RO ee 
girls. Sizes 2-12. — 
. 7 t 


Controls are solidified through the 
“internalization” of parental examples 





—that is, through identification wit] 
them. Should parents interpose 
thought between emotion and action 
neither will their cl ] 1ey do not 
live by a reality principle that has roots 
in a clearcut morali neither will thei 
child. First the child has the fear of los- 


ing parental love; later the fear must 
be of losing self-respect. As we mature, 
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A Christmas stocking stuffed with useful gifts 
of self-help for the deserving working woman in your life—you! 
And Season’s Greetings from Letty Cottin Pogrebin! 


I’m about to ask you a question 
that no one else will ask this season: 
What are you giving yourself for 
Christmas? 

I don’t mean that great outfit you 
bought to wear on New Year’s Eve. 
Or the skiing vacation that you 
charged against your Christmas bo- 
nus. I’m talking about giving your- 
self the gift of change—a Christmas 
stocking full of self-improvement, 
solved problems, renewed enthusi- 
asm, and refreshed self-confidence. 

To help you find something for 
yourself that will pay off months 
and even years from now, this entire 
holiday column is devoted to little 
prize packages of self-help just for 
you—ideas, booklets, organizations, 
courses, and suggestions that can 
spruce up your career, increase your 
professional competence, and solve 
some of the nagging problems that 
beset the working wife or mother. 


Getting Ready: Learning, 
Planning, Preparing 


® Katharine Gibbs School, a 
name. synonymous with first-rate 
secretarial training, has discovered 
that some women would rather give 
dictation than take it. Gibbs’ new 
Management for Today’s Woman 
Program is for career-oriented busi- 
ness women seeking supervisory or 
executive jobs. The Gibbs Certificate 
of Management is awarded after the 
completion of eight 17-week courses 
covering personnel technique, fun- 
damental office systems, financial 
planning, business writing, market- 
ing and sales, oral communication, 
managerial techniques, and a simu- 
lated on-the-job workshop and semi- 
nar. $150 per course at Gibbs, 200 
Park Ave., New York, N.Y. 10017. 

e The annual Career Guidance 
Center in Los Angeles runs a week- 
long program for high school and 
college students—and for adults who 
want to re-enter the job market. 
Close to 100 booths are manned by 
representatives of business, indus- 
try, labor, government, the profes- 
sions, and educational institutions. 
Displays, source materials, and in- 
dividual counseling make this an 
impressive vocational guidance ex- 
hibit. For details of the spring 1973 
program, write to Harry Smallen- 
burg, Office of the Superintendent of 
Schools, 155 W. Washington Blvd., 
Los Angeles, Calif. 90015. 

e Options for Women offers a 
professional staff that helps women 
in the Philadelphia area to define 
their goals, explore work opportuni- 
ties, and reorder personal priorities. 
Counseling, testing, and job leads 
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are part of the service. Coni 
OFW, 8419 Germantown Ave., P 
adelphia, Pa. 19118. 

© Careerpack for Women cost 
pretty penny ($695) but could bri 
dollars in return. It’s a life-planni 
course that consists of about 1 
hours of intensive one-to-one co 
seling; analysis of goals, assets, 4 
objectives; group work for creat 
interchange and mutual aid; 
the assignment of a “career pal” w 
is on call as your personal consul 
or to whom you can be apprenti¢ 
in your chosen specialty. T 
curriculum for the educationg 
advantaged woman uses conscio 
ness-raising, video replay for r¢ 
exchange exercises, and ot 
experimental techniques. Write ( 
reerpack, 345 E. 69th St., 
York, N.Y. 10021. 

e Founders Fund Vocational # 
(established by Altrusa Internati 
al, an organization of wome 
clubs), is a financial awards p 
gram available to women of 
ages and educational backgro 
FFVA may be your lifeline if 
need money for training, to purché 
equipment needed for self-empl 
ment or personal rehabilitation 
you are a mature woman who | 
never worked and wants to, but w 
can’t afford training course fees 
you are disadvantaged, wido 
the sole support of your family, 
handicapped. To apply for an awé 
ranging from $50 to $350, con 
your local Altrusa Club or write 
FFVA, Altrusa International, 332 
Michigan Ave., Chicago, III. 606 


Moving Onward and Upward 
New Job-hunting Ideas 


e Management Services divisi 
of Newtime, the New York City e 
ployment agency that pioneered | 
5-hour workday for working mo 
ers, is recruiting candidates for | 
excutive and professional positid 
on either a full-time or shorte 
workweek schedule. Contact Né 
time, 156 E. 52nd St., New Yo 
N.Y. 10022. 

© Careers for Women in Broé 
casting, an extremely _ practi} 

(continued on page 14] 


OiLetty Cottin 
Pogrebin, 32, is 
wife, mother of 
three, and author. 
During her 13- 
year business ca- 
reer, she rose from 
file clerk to vice 
president—and she 
wrote a_ best-sell- 
ing book: How to 
Make It in a 
Man’s World. 









A sound idea 
for any 


outing is a 
portab 
i Panasonic $ 
z Cassette Tape * 
Recorder. Get one just lil é 
§ theirs for free B&W Raleigh te 
) coupons, the valuable extraon | 
every pack of Belair. «y 


To see over 1000 gifts, write 

for your free Gift Catalog: 

Box 12, Louisville, K\ jh 
at 






Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 
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Js, 17 mg. “tar,” 1.4 mg. nicotine; Longs, 18 mg. “tar,” 1.4 mg. nicotine, av. per cigarette, FTC Report August ‘72 © 1972 BROWN & WILLIAMSON TOBACCO CORP 
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solumbia lets you choose 
the met nbership plan that 
rd budget best! 
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NEVER A DULL Santana & 


MOMENT Buddy Miles 
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218479 TRC UR Re eae 
JOHNNY MATHIS and agree to buy four records (ai re 
AiTime Greatest Hits — forte ieee Rue Be 
Ca as two 
selections — 
be sure to 
i) 
numbers 


Evil Ways 
Them Changes 





222125 


LORETTA 
LYNN 
ONE'S ON 
THE WAY 


ma 


MANTOVANI Chances Are 
» TO LOVERS 
EVERYWHERE 
September Song 
1 Will Wait For You 
MORE 00” 


| HARMONY 

* Family of Mar 
x 

The Battie of 

Mew Orieans 


Old Fashioned a 
E He's Af | Get 


) woer 


Love Song 


8 MOE 
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QUINCY JONES 
SMACKWATER JACK 


210112 210229 
BOBBY GOLDSBORO THE HOLLIES CAT STEVENS 


EASER ANS 
GREATEST! | DISTANT 
fens LIGHT J 
5 Ay - . 
> The - h - 
ewe” Straight Life 


Lang Cool Woman aS 
9 MORE in a Black Dress a) Mocashadow 
0 MORE : ~ Peace Wrain-8 MORE 


212134 209973 
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212555-212556 
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RAY CONNIFF 
AND THE SINGERS 
Love Theme from 
“THE GODFATHER 
Madman Across 
the Water 
us Levon 
Indian Sunset 
6 MORE 


212621 


EUGENE ORMANDY 
Philaéeiphia Orchestra 





DONNY OSMOND 


Portrait of 
DONNY 


SANTANA/ Three 


Everybody's Everything 


Puppy 
Love 
Hey Girl 


9 MOR 





219063 


THE MAMAS 
& THE PAPAS 


PEOPLE LIKE US 
PLUS 


DENNIS COFFEY 
pe For 











A ALL WE KNOW 
Pay Coys end Mencays 
Suoerrt 





SERGIO MENDES 
& BRASIL 66 
GREATEST HITS 
Fool on the Hill-1i MORE 





THE WHO 
WHO'S NEXT 


Won't Get 
Fooled Again 





Tee ad 


Gershwin’s 
LOVE STORY CONNIE F FRANCIS Se 


ptus ifs 





Impossible- 


ANDY Wil rw Al: : - pea Andy \illiams 
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oO 


TRU t malice m Ome) 
CB CR lee lele Me ec llt lg 
otter mee mem) 


RECORDS 


$4300 


ee Meee elt Balinese Mellel 
and agree to buy twelve records (at regular 
Club prices) during the coming two years 





a.) 


Gilbert 


; ceo O'Sullivan § 
g yay | Himself: 


Alone Again * 


> 


YD 


d (Naturally) 
] couusentia) | Fe : " KApS (Mam) 11 MORE 


222372 
THE ISLEYS 
Brother, 
r Brother 


: Herb Alpert & 
im 
et 





ARTHUR FIEDLER 


eT eT yt nay Aretha Franklin's 


; The Tijuana Brass’ 
Greatest Hits er 
oe ARC. 


cf Wa: 


Rd 
ea 
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203539 


3 exciting new membership plans 
d 177 different records to choose from 


true! — no matter what kind of record 

Du are . . . whether you buy records 

monthly, or just occasionally during the 

the Columbia Record Clug now lets you 

he membership plan that fits right into 
record-buying budget! 


take a look at the wide range of re- 
ntertainment available through the Club 
usic, rock, classical, country, jazz, show 
olk . . . best-sellers from every field of 
rom scores of different record labels. 
atter what your musical taste may be, 
re to always find the records you want 
the Club! Here are the three plans you 
ose from: 


years in which to buy only twelve records .. . 
and you may cancel your membership at any 
time after doing so. 


No matter in which plan you are enrolled, we'll 
open a charge account in your name. The rec- 
ords you order will be mailed and billed at the 
regular Club price of $4.98 or $5.98 each, plus 
Processing and postage. (Multi-record sets are 
somewhat higher.) 


You may accept or reject records as follows: 
every four weeks you will receive a new copy of 
the Club’s music magazine, which describes the 
regular selection for each musical interest. . . 
plus hundreds of alternate selections. 


. if you do not want any record offered, just 
mail the selection card always provided by 
the date specified 


ship Plan No. 1 — if you're an occasional 
uyer, this trial membership plan is ideal 
ust send $1.00 with the application, and 
have ANY 5 of these selections! In ex- 
you agree to buy as few as four more 
(at regular Club prices) during the com- 
+. . and you may cancel your member- 
any time after doing so. “se 


hip Plan No. 2 — if you’re a moderate 
er, you'll welcome this opportunity to 
10 records for just $2.00. And all you 
do is agree to buy eight more records 
ar Club prices) during the coming eigh- 
ths. That’s right! — you'll have a year- 
alf in which to buy your eight records... 
may cancel your membership at any 
er doing so. 


ip Pian No. 3 — the perfect plan for 
heavy buyer! Just send the applica- 
ether with $3.00, and you'll receive ANY 
ese records — if you agree to buy just 
jore records (at regular Club prices) dur- 
Coming two years. Imagine! — two full 


...if you want only the regular selection for 
your musical interest, you need do nothing 
— it will be shipped to you automatically 


if you want any of the other records offered, 
just order them on the selection card and 
mail it by the date specified 


. and from time to time we will offer some 
special albums, which you may reject by re- 
turning the dated form provided . . . or ac- 
cept by simply doing nothing. 


You'll be eligible for our bonus plan upon com- 
pleting your enroliment agreement — a plan 
which enables you to get one record of your 
choice free (only 25¢ for processing and post- 
age) for every one you buy thereafter. Act now! 


Columbia 
House 


Tere Haute Indians 47808 R50/573 
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SIMGR AND SARFURKELS 
GREATEST HITS 


Andy 


Williams fag 


ALONE AGAIN 
(NATURALLY) 
piys The First Time Ever 
(l Saw Your Face) 
Song Sung Blue 


COLUMBIA 5 MORE 


STEPPENWOLF 
1967-1972 
REST IN PEACE 







Freddie's Dead. s mos 


223115 


BURT BACHARACH 


SS 12] 
to Answer 


CARROLL O'CONNOR 
Remembering You 

Pius The Happiest 

¥ - $i Giri In The 

a = Whole 

ig as ; ; : = : USA 


{ 
' 
‘ARGENT 
ALL 
TOGETHER 
NOW 
Hold Your Head Up 
\ 7aore SF 
220327 
£ 
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EMERSON, LAKE 


& PALMER Ravel's 


GREATEST HITS 


E = 
MOZART'S: > 
GREATEST HITS 
inciesing Theme OX, 
from fr 
“Giza MaGgaa™ (I> 
EUGENE ORMANDY 
Pheadeishia Orch. 
SESRSE SIEtL 
Cieveiand Orcd 


Orcd. 














222117 175331 

PAUL SIMON 

Mother and Child 
Reunion 


ELTON JOHN 
HONKY CHATEAU 


GEORGE JONES 
We Can 
Make It 
jLoving You 
Could Never 
r Be Better 
> 3 MORE << 


— 


Chuck Beri 
THE LONDO 
&= SESSIONS 
— 


THE FIRST 
TIME EVER 


The “In” Crowd 
Dancing in the Street 
c 11 MORE 


Rocket Man +3 MORE 
221176 


nus_Love Theme from 
“THE GODFATHER” 


COLUMBIA) 5 more 





218180 
RAY CONNIFF 


and the Singers 
BRIDGE OVER 
TROUBLED WATER 


JERRY VALE 


SINGS THE 


PROD STEWART] 
A EVERY PICTURE GREAT HITS OF 


NAT KING COLE feng 

















LORETTA LYNN & 
CONWAY TWITTY 
LEAD ME ON 


THE BEST OF 
TOMMY JAMES 


THE BEST OF 
Judy Collins 


COLORS 
OF THE 


JIM NABORS 
THE WAY OF LOVE 


CLOSE TO YOU 
mus IT'S IMPOSSIBLE _ | 


pus 
LONESOME 
PLUS 
Oh, Lonesome Me 
3 MORE 





BLOOD, SWEAT THE MOODY BLUES 


& TEARS 
GREATEST HITS 


PETER NERO 
= Every Good 


THE FIRST 
TIME EVER 
SAW 


Boy 
Deserves Favour 


ome (i 
= YOUR FACE) 
us 


Pu 
Brian's Song 


* Spinning Wheel 
* You've Made Me 
So Very Happy 
9 MORE (Coumer) 


Air for the 

G-String 

Reach for 

the Sky _s more (MEGA) 





COLUMBIA RECORD CLUB 
Terre Haute, Indiana 47808 


Please accept my membership application in the Club. | wish to be en- 
rolled under the following membership plan: (check one only) 


WRITE IN NUMBERS OF 
5, 10 or 15 RECORDS 


— depending on member- 
ship plan under which you 


PLAN NO. 1... wish to be enrolled 


as payment for the 5 RECORDS indicated at the right. | agree to 
purchase four more records (at regular Club prices) during the coming 

year and may cancel membership any time after doing so. 
(ZB-Z) 10B 


1 am enclosing check or money order for $1.00 


PLAN NO. 2... 

as payment for the 10 RECORDS indicated at the right. | agree to 

purchase eight more records (at regular Club prices) in the coming 18 
months and may cancel membership any time thereafter. 

(ZC-Z) 10C 


1 am enclosing check or money order for $2.00 


PLAN NO. 3... 

as payment for the 15 RECORDS indicated at the right. | agree to 

purchase twelve more records (at regular Club prices) in the coming 
two years and may cancel membership any time thereafter. 

; 4 (ZD-Z) 10D 


| 
| 
| ! 
| | 
| | 
| 
| 
| | 
| | 
: | am enclosing check or money order for $3.00 , 
All records will be described to me in advance in the Club Magazine, l 
sent every four weeks. If | do not wish to receive any record, I'll merely | 
1 mail the selection card by the date specified . . . or | may use the card 
| to order any record | want. If l want only the regular selection for my | 
| And from time to times I will be offered special albume which 1 may a¢- 
n . 
| 
| 
| 
| i 
| 
| 
| 
| i 
I 
i 
| l 
i 
! 
l 


cept or reject by using the special dated form always provided. 


MY MAIN MUSICAL INTEREST IS (check one box only): 
[_] Classical 
[j Jaz 


] Easy Listening 
(] Broadway & Hollywood 


(1 Teen Hits 
[_] Country 


C Mr. 
L] Mrs. 


Fi) Misa ook conc cca nunnsssbempecncccouessence-sacccssbavtustouersrarqass 


(Please Print) First Name initial Last Name 


MGNGSE oe oa c eSac acc cases te ncbcepncomactiousncsenessbenen cis's 600 answaneevaene 





Do You Have A Telephone? (check one) [_] YES...... 1 NO 
APO, FPO addressees: write for special offer 


es ee Le ee 
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Formula for relief of 


n ee 
achial Congestion, arorci 








Helps clear air passages, restore 
free breathing, relieve distress 
.. Coughing and wheezing. 


This clinic-tested preparation is called 
Bronkaid®. In one tablet, Bronkaid com- 
bines an expectorant and bronchodila- 
tors to attack the two major causes of 
congestion and wheezing. 

Bronkaid Tablets quickly start acting 
to soften and loosen excess phlegm. 
The direct action helps rid your air pas- 
sages of sticky, stringy phlegm. At the 
same time, Bronkaid helps relax tight- 
ened bronchial muscles and eases the 
distress that results from stagnant air 
trapped in the lungs. 

With Bronkaid Tablets, you enjoy 
amazing two-way help in one combina- 
tion tablet. Bronkaid helps you cough 
up phlegm, clear clogged air passages, 
restores free breathing. You cough less; 
you breathe more freely, easily. 

For rapid relief of coughing and 
wheezing of bronchial congestion and 
bronchial asthma, for relief that lasts 
for hours, get Bronkaid Tablets today. 
No prescription required. Available at 
your local drugstore. Drew Laboratories; 
Div. of Sterling Drug Inc., New York, 
N.Y. 10016. 











Christmas Entertaining 

Ve are having an open house dinner 
party for family and close friends, 
served buffet style with everyone 
(about 45 people) standing to eat. 
Should we say grace before eating, 
or before or after serving the pre- 
meal eggnog? 


You could say grace, but it would be 
a little awkward, since most people 
would not expect this and you would 
have to make a general announce- 
ment. If you still want to go ahead 
with saying grace, explain to your 
guests that you are going to do so 
before serving the eggnog. 

I'd like to comment, however, on 
eggnogs. They really are an after- 
noon drink to be served with small 
cookies. Served before a meal, even 
a buffet, they will dull appetites and 
many people will refuse them. Al- 
though they are seasonal and festive 
they should not be served in place of 
cocktails. 


Gift for the Mailman 
What would be an appropriate gift 
for a wonderful mailman? 


The best gift would be money. In 
some apartment houses a Christmas 
collection is taken for the mail de- 
liverers. Householders gauge their 
gifts according to the volume of mail 
received. There is no definite re- 
quirement that you give anything to 
your mailman, but most people seem 
to do so in thanks for those reliable 
deliveries in all kinds of weather. 


Messages on Cards 

I was taught to write “Love, Sarah 
Mills,” on a Christmas card and not 
one more word. Now friends ask why 
I don’t write notes on the cards I 
send. What is correct? 


I more or less agree that a Christmas 
card should bear only the signature 
and perhaps an affectionate line. 
Any news appropriate for the time of 
year should be on a separate sheet 
enclosed inside the card. (I do dis- 
like very much having lugubrious 
announcements made at this time— 
“Guess you don’t know that Joe just 
died,” etc.) People nearly always 
display Christmas cards, and it isn’t 
always appropriate to have personal 
news written on them for all to see. 


Appropriate Gift 
Vould it be correct to give the 
i ny daughter’s) grandmoth- 
med wedding picture as a 


s gift? 
correct—and_ thoughtful. 


V¥ eekend (auests 


ite guests to spend the week- 





end with us, should we give them our 
bedroom or let them sleep on the liv- 
ing room floor? There is no other 
choice. 


I think it is a wise thing for young 
married couples to decide that they 
will never give up their own bedroom 
to guests. If there is no alternative, 
as in your case, your guests may 
sleep on the floor of the living room. 
But be sure to have a comfortable 
air mattress or a sleeping bag for 
them—and don’t be apologetic. 


Business Gifts 

My husband receives Christmas gifts 
from business acquaintances. Do I 
write thank-you notes, or is a verbal 
thank you from my husband enough? 


When the gifts are sent to both of 
you at home, or even when they are 
addressed to your husband alone at 
home but are meant for the house- 
hold, it is courteous for you to write 
a note of thanks to the sender. You 
might begin, “My husband and I 
wish to thank you, etc.” 


Incorrect Thank-you Note 

My husband and I gave his secretary 
a pair of sterling silver candlesticks 
as a wedding present. She sent a card 
printed on the outside, ““Thank you 
for the wedding gift,” and a little 
verse printed on the inside. She had 
written at the top, “Dear Mr. and 
Mrs. Black” and had signed the card 
“Betty and Charlie Jones.” Would 
you comment on this? 


The girl just didn’t know that the 
bride herself writes her thank-you 
notes, that she never signs them 
jointly with her husband’s name, and 
that this kind of commercial thank- 
you card should not be used. A per- 
sonal note, mentioning what the gift 
was and expressing appreciation, is 
essential. The note need not be long. 


Gift at a Family Reunion 
We are invited to the family reunion 
of a friend. Should we bring a gift? 


Since you are a guest rather than a 
member of the family, I suggest that 
you send flowers before the event, 
telling the hostess that you plan to 
do so. 


Card with Gift 

May one write a message, such as 
“Love and best wishes,” on an en- 
graved visiting card to be enclosed 
with a gift? If so, where should these 
sentiments be written? 


The usual way is to write the phrase 
you suggest, preferably m black ink 
to match the engraving, with a light 
line drawn through the engraved 


ship ring and is considered a se 


name and the signature “Me 
above the engraving. This is 
done if the cards are left at a she 
for example at a florist’s—to be s 
out with your orders. The handy 
ing must be your own. 

























































Strange Invitation 
We were invited to a formal wedc 
at “seven-o-seven in the evening. 
this time something new? 


Formal invitations are tendered 
the quarter hour, the half hour, 
on the hour. Strange times are av 
ed, particularly since they are c 
cult to put into formal phraseolk 


Coffee and Candy 
When my sister-in-law droppec 
unexpectedly one evening, I offe 
her coffee and put a dish of che 
late-covered peppermints on 
table. After a few minutes I 
“Won’t you have a peppermint 
ty?” She gave me a withering ] 
and said, “With coffee?” Was 
rude or was I wrong? 


Your sister-in-law was rude. 
would have been generous to 
offered her just coffee alone, s 
she had dropped in unannounce: 
she didn’t want the peppermints, 
should have held her criticism 
fact, chocolates are often served 
“little dessert” with coffee. 


Reader’s Help 
You said recently that you had ne 
heard of a pre-engagement r 
Some young couples who are tac 
engaged but can’t afford a reg 
engagement ring buy a tiny dia 
chip set solitaire style. This pre 
gagement ring replaces the frie 


official announcement of betro’ 
The couple then usually become 
cially engaged when they can be 
afford a more expensive ring. 


This is interesting, but I do wa 
stress that neither friendship ri 
pre-engagement rings, or evena 
engagement rings, are necessary 
an engagement. The giving of an 
gagement ring itself is merely a 
tom. Many girls prefer some of 
token or have jeweled wedding ri 
instead of two rings. 

I received a lot of mail on the 
engagement ring, and enjoyed it \ 
much, Perhaps my young rea¢ 
will tell me what has happened te 
custom of “pinning.” 


Miss Vanderbilt 
welcomes ques- 
tions from read- 
ers and answers 
them in this col- . 
umn as_ space 
permits. 


“« 
Now ready for / 
JOURNAL read- 
ers: Miss Van- 
derbilt’s new 
booklet, “Large Parties” (o 
houses, anniversaries, house wa 
ings, showers). Also “Letter 
ing,’ “Engagement and Wedd 
Etiquette,” and “Table Manne 
Send 75¢ in coin for each boo, 
ordered to Miss Amy Vander 
Box 1155, Weston, Conn. 06880, 
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Dry-hards are tough-to-clean foods—like macaroni and cheese, eggs, 
oatmeal, sauces—that dry and cake and stick. And stick. On plates. — 
On forks. Filming glasses. But Electrasol, with its Se 3 
special formula, gets rid of dry-hards. Lets your dish- 
washer give you cleaner, brighter, film-free dishes. 


= CS LABORATORY INC S Paul Veresctz 














The bunch at Chiquita 
has a Christmas present for you. 


Get $1.00 off on produce when you buy Chiquita bananas. 


Here's how it works: you'll find special Refund 
Offer seals on a selection of fresh fruits and 
vegetables at your grocer’. Send us at least 
2 blue Chiquita Banana seals and enough 
green Refund Offer seals to make a total of 
five. We'll send you back a certificate good for 
>1.00 off on additional produce purchases. 
(Send up to 5 Chiquita seals, if you prefer). 
__ Clip the coupon now and save money for 
Christmas 

Chiquita. The best of the bunch. 
lo: Chiquita Christmas Offer 

PO. Box 4218L, Clinton, lowa 52732 


Name 





Seen otate ae EeZipes. 
ry 31, 1973. Limit one 








®) Chiquita 


ita isa re 
trademark of Uni 











High Cost of Skiing 

Our family has suddenly decided to 
take up skiing—starting this Christ- 
mas vacation. But after talking to 
friends about the fantastically high 
costs of basic ski equipment, lift 
tickets, ski lessons, and hotel accom- 
modations, I’m afraid this sport 
would bankrupt us. How can the 
middle-income family control the 
high cost of skiing? 


(1) Stay home over the Christmas 
holidays and try to find a less popu- 
lar time to take your ski vacation; 
(2) wait until the ski sales begin— 
usually at the end of February—and 
make your big initial investment in 
equipment then, for savings of 25-50 
percent on almost every item; (3) 
consider buying used ski rental 
equipment a little later in the season 
at even greater savings; (4) stick to 
less fashionable ski areas—and look 
for those offering families special 
family rates or special deals on 
weekday skiing; (5) use the accom- 
modations of private “guest houses” 

tourist homes—and dodge the high 
cost of hotel and motel. rooms. 


Balancing Stocks 

You have in the past in the JOURNAL 
recommended that before each year- 
end people should balance the prof- 
its and losses they have on stocks, 
and then decide whether and what to 
sell for tax purposes. I’ve done this 
and I find I have several small losses 
I could take. Would this be a sound 
year-end tax move for me? 


Relatively small losses are rarely 
worth taking strictly for tax pur- 
poses and I assume that’s the only 
question you are asking. The com- 
missions and taxes involved in any 
sale and re-purchase will generally 
wipe out the entire tax savings you 
could obtain from minor losses. 


The Cost of Discrimination 

We all know that job discrimination 
on the basis of sex continues to be a 
revolting reality in the world of work. 
But has anybody calculated just 
how much money this discrimination 
costs the “average” working woman? 


Yes—and the total is about $3,500 a 
year, says the University of Michi- 
gan’s Institute for Social Research. 
The Institute conducted a major na- 
tionwide study to explore the effects 
of working conditions on workers’ 
satisfaction and mental health—and 
in so doing probed into women’s low 
pay scales in contrast to their actual 
achievements. 

If women were paid strictly on the 
basis of their achievement—as pro- 


By SYLVIA PORTER 







































vided for in our “‘equal pay for eq 
work” law—they would earn nea 
$3,500 more per year. And this wo 
be merely the amount needed 
match the income of the ave 
man working at a comparable le 
of achievement. 


Vegetable Costs 
The consumer columns I read of 
list the cost of individual coo 
servings of various types of meat 
a way to determine how econom 
one type and cut is versus anot 
However, our family eats large q 
tities of vegetables, and I’m also ci 
ous about costs per serving of ¢ 
rots, potatoes, etc. 


Here’s a rundown on the cost ¢ 
one-half cup serving of vari 
cooked vegetables. The retail cc 
cited are only for purposes of cc 
paring per serving costs. Just sub: 
tute retail costs in your own a 
and you'll have a specific, up-to-d 
cost picture for your family. 


Number Retail Cos 


of cost per pe 
Vegetable servings pound serve 
Broccoli 4 49¢ 12 
Cabbage, green 4 10¢ 3¢ 
Carrots 4 20¢ 5¢ 
Cauliflower it 79¢ 1l¢ 
Potatoes 3 10¢ 3 
Sweet potatoes 3 25¢ 8 
Turnips 4 35¢ 9 


Winter squash 3144 38¢ 1% 


Taxable Contributions 

My husband just came into an 
heritance of $8,000 from his mot 
which he wants to give to my mc 
er’s church because they were 
marvelous to her in her last / 
years. I think he’s right but I’m w 
dering how we should give the m 
ey—in a lump sum this month? 
several gifts spread out over a 

riod? We will have a taxable inco 
of about $28,000 in 1972. 


Give half of the $8,000 as late in 
cember as you wish, give the ot 
$4,000 on January 2, 1973 and yo 
save on taxes—and I congratul 
you for being tax-wise (contin 


Miss 
Porter 
welcomes 
questions 
from readers. 
Those 

of general 
interest 

will be 
answered in 
this column 
as space 
permits. 
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©1972 THE QUAKER OATS CON The more they the better you feel. 





\CK-me-UPS and 
ots for Christmas. 


All women are 
created equal... 
until they use 
Baroque. Spray 
Cologne, $4.00. 
Fragrance Lotion, 
$5.00. Bath Oil 
Decanter, $5.00. 
Fragrance Candle, 
$5.00. Froma 
provocative col- 
lection of fragrant 
ideas. $2.00 to 
$9.00. 
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Get the bold, brave fragrance for a real man. Rogue. Intriguingly masculine. 
Cologne with Soap-On-A-Rope Gift Set, $8.00. Other Roguish colognes, 
Leather, Old Fashion and Spice, $5.00. Three-bar Soap Set, $5.00. Plus a 
whole Rogue’s gallery of gifts from $2.50 to $10.00. 


















From the pretty face 
people, a pretty way to 
face the evening. 

Merle Norman puts beauty right at your fingertips. Pretty Fingers Sleeping Beauty Gown, 
Nail Care Sets, $7.50 and $15.00. Plus an assortment of tip-to- $22.00. Wrap-Around 
toe pamperers and shimmering shades of nail enamels. Robe, $25.00. From 
a dream collection 
for a thousand and 
one beautiful nights, 
$6.00 to $50.00. 





Little baths are beastly fun with 
Merle Norman. Elwood E. Elephant, 
Esq., Floating Soap Toy, $2.50. 
Senor Burrito Non-Tear Shampoo, 
$2.50. Chester Chipmunk Soap- 
On-A-Rope, $2.00. Plus a whole 
floating safari of bubbly friends to 
come clean with, from $2.00. 











~ MERLE HORMAN COSMETIC STUDIOS 


For information on how you can becoi ‘udio Owner, write to Merle Norman Cosmetics, 9130 Bellanca Avenue, Los ANOCIES! California 90045. Dept. L122 7 
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igh to ask the question. I posed 
r query to the Research Institute 
America which broke down the 
res for you this way: if you give the 
re $8,000 this month your contri- 
Fon will save you $2,720 on your 
2 taxes; if you give the $8,000 in two 
arate contributions, one in ’72, the 
Pr in ’73, your savings will be $2,880 
"2 and ’78 taxes. 

sum, just by spacing your checks 
w days apart, you save $160 more 
axes. 


mer Job Applications 
h our teen-age children—a son and 
aughter—will be in the market for 
r first summer jobs this coming 
I've heard they should actually 
|t applying now. Is this so? And 
't information should the résumés 
7 send out to prospective employers 
jude? We'd like to be prepared to 
| them some concrete, helpful guid- 


> 


t heard correctly. Tell them both to 
‘t lining up their jobs this month, 
ing their 
Irn them to expect stiff competition 
the relatively limited number of 
that will be available next sum- 


Christmas’ vacations. 


summer job résumé for a teen-ager 
ild include the following informa- 
, more or less in this order: 
ie, address, and phone 
r birthdate, height, and 
rital status, and number of depend- 
, if any; physical limitations, if any; 
cation—giving data at your highest 
] first, and working backward; name 
location of school: (and 
or) courses scholastic 


your 
number; 
weight; 


major 
of study; 
(assuming now in 
ors and activities (include honorary 
| professional societies, awards, ex- 
turricular activities, amount of col- 
» expenses earned); 
hence—listing your last employer 
length of service, type of work 
formed (including non-paid volun- 
work). Also include on your résu- 
any other relevant experience, such 
our special skills and hobbies, a few 
ails on your travels (including am- 
ous hitchhiking and bicycling trips, 
munity activities), together with 
se or four references—and get per- 
sion to use names and addresses. 


school); 


your work ex- 


seum Workers’ Salaries 


n working for a master’s degree in 
history—with the aim of becoming a 
seum curator. Can you tell me the 
eral level of salaries now being paid 
the Federal government for museum 
‘kers of this type? 

f 
i 
sinning salaries of curators and con- 
ators with master’s and doctoral 
rees now range between $10,500 and 
000. The average yearly salary of 
experienced professional Federal 
seum worker approximates $16,500. 


xpensive Christmas Shopping 


ctically all our friends in our own 
bracket have young children, and 
giving of gifts at Christmas is an 
olute “must.” But I have a full-time 
my mother is ill and lives with us, 
I simply do not have time to sit 
n night after night and “create” 
se inexpensive presents you read 
ut in the newspapers and maga- 
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he wall! 


; the aerosol foam that cleans walls better-without the mess! 


about buckets, mixing, streaking 
. ig Wally cleans walls faster— 
r. With a new kind of 


an hour. Just spray it on and wipe it away. 
Without all the hard scrubbing, messy dripping 
and extra rinsing you get with watery cleaners. 
Clean walls faster and get walls cleaner 
with Big Wally. Lhe foaming-action wall- 
washer that lifis the dirt—right off the wall. 


It’s new from GQUORRSOR WAX 








zines. Are there any money-saving 
guides you can give in this field? 


Sure: (1) think carefully about the toys 
you want to buy before you leave the 
house, then check the stores in your 
own neighborhood for them. You may 
find price differences of as much as 100 
percent for the ilentica] toy! (2) avoid 
the gaudy—and, almost always, the 
most expensive—toys that appeal to 
you, the adult, but not to the child. If 


you never forget that your toy is de- 
signed for a child, some of the most 
costly gifts will emerge as ridiculously 
inappropriate; (3) canvass your local 
supermarkets and discount stores for 
their 
good children’s books, records, coloring 
books, puzzles. These gifts will fasci- 
nate, teach, and last. 


inexpensive but excellent items: 


About Health Insurance 


I am constantly being told that group 


health insurance is a real bargain com- 
pared to an individual policy. However 
the group policy offered by my em- 
ployer seems to be inadequate to cover 
a real medical catastrophe. Any sug- 


<i ao? 
gestions: 


that 
group coverage Is fa 
than comparable coverage under an in- 
dividual plan. According to one analy- 
(continued on page 114) 


It’s probable your employer’s 


r more economical 
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bt that fish or any otner food 
li- 


smarter, but a we 


balanced diet 








can help you feel fit 
and alert. Protein is particular]; 
important to general -being 
and growth. And fish is high in 
protein. 


Torturing bugs 

On more than one occasion [ have 
caught my 14-year-old son tortur- 
ing bugs and small animals. He is 
perfectly nice otherwise. Why 
does he do this? Is this a normal 
experimental phase that will pass? 


Torturing bugs and small animals 
is often a sign of a person’s deep 
feelings of inadequacy. Mastering 
and manipulating weaker, help- 
less creatures provides insecure 
people with a fleeting and false 
sense of strength and confidence. 

Sadism (cruelty to others) is 
generally used to compensate for 
feelings of inner emptiness. The 
sadistic person lives and feels 
vicariously. The pain he or she 
inflicts on others represents an 
attempt to stimulate his own 
deadened feelings. Your son is 
old enough to have gone beyond 
the experimental stage through 
which very young children pass. 
I think it would be a good idea if 
you and your son consulted a 
psychiatrist. 


Going to bed angry 

My husband and I have been mar- 
ried less than a year. Whenever 
we fight, which is no more often 
than most couples, my husband 
insists that we kiss and make up 
before we go to sleep that night. 
However, I do not always feel like 
kissing and making up. It isn’t 
that I want to hold a grudge, 
but sometimes my anger simply 
does not disappear as quickly as 
his—and, since my own anger 
hasn’t really gone, I feel that 
kissing and making up is phony. 
My husband says that it is much 
better for our mental health—and 
our marriage—if we do not go to 
sleep angry. We have both agreed 
to abide by your advice. What do 
you think? 


I’m strictly with you. I see noth- 
ing wrong with going to sleep 
“still mad.” I’m all for people ex- 
pressing their anger verbally—be- 
cause this is infinitely healthier 
than a cold, silent war which can 
be destructive to communication 
and warmth. Making a pact never 
to go to bed angry quite often just 
manages to produce more anger. 
A contrived act of pretending not 
to be angry merely pushes 
feelings down to the point where 
they may become hidden, exag 
gerated, and destructive. % j 

to get gripes and disa nt 
over with, but thi: imes 
takes days. Dissipating 

a natural basis—withou 
contrivances or phony 
ultimately prevents chronic s 
mering hate and coldness 


merv 





Your Questions Answered by Psychiatrist Theodore Isaac Rubin 


Sex and fashion 

I see so many women on the street 
who dress in an openly seductive 
manner. My husband and I are 
curious to know if these women 
are really as sexy as they look. 
I mean, are they as interested in 
sex as their dress (and manner), 
would indicate? 


It has been said—and I agree— 
that you can’t judge a book by its 
cover. Many women dress provoc- 
atively simply because it is “in 
fashion.”’ And these days fashion 
is rather blatantly sexy with the 
no-bra look, etc. However, there 
are women who have such a low 
opinion of themselves that they 
must use openly sexual methods 
(including dress) to attract men 
because they do not feel their 
other assets are adequate enough 
to do so. Many of these women 
completely dissipate their sexual 
feelings and responses by “‘show- 
ing off.’ Psychoanalytic inves- 
tigation often reveals that, emo- 
tionally, these women have not 
progressed beyond a childish level 
of sexual development. Therefore, 
despite surface appearance, many 
highly exhibitionistic women have 
little interest in sex and find it 
difficult or even impossible to be 
responsive. However, here—as in 
all other areas of human behavior 
—exceptions do occur. 

Let me point out that men, 
too, dissipate sexual feelings—or 
compensate for feelings of sexual 
inadequacy and demonstrate sex- 
ual infantilism—with exhibition- 
istic behavior. This usually takes 
the form of compulsive sex talk, 
joking, bragging, and revealing 
personal details of their sex lives. 


Arrogant men 

Arrogant, mean, untrusting and 
ruthless men always appeal to 
me. If a man is nice, I feel no 
physical attraction to him. What’s 
my problem? 


Your opinion of yourself, and 
your idea of what constitutes 
masculinity, may need investiga- 
tion and overhauling. Chances are 
that you are confusing meanness, 
irrogance, etc., with masculinity 
rength. These characteris- 

io not denote masculinity. If 

ng, they are evidence of se- 

lus emotional impoverishment 
nd a 1 probably already 
also characteris- 

i to disastrously 

1-woman relationships. 





Night eating 

I wake up almost every night at 
about 3 a.m., and I just can’t stop 
eating whatever I find in the 
house. (I overeat during the day, 
too. I am very overweight.) Why 
do I eat at night? 


Most people who overeat so that 
they become chronically over- 
weight do so because of anxiety. 
These people use food as a kind 
of tranquilizer; it makes them feel 
temporarily fuller, stronger, safer, 
and generally more adequate. As 
a result, they avoid the deeper 
problems that make them anxious 
in the first place. Some very 
anxious people have trouble sleep- 
ing because they often have re- 
vealing and frightening dreams. 
To avoid these painful dreams, 
which they cannot face, they 
wake up. When they wake up, 
they often turn to the only secu- 
rity blanket they know—food. In 
general, night eating is an indica- 
tion of a deeper-than-normal emo- 
tionally caused obesity problem. 
I nearly always advise compul- 
sive night-eaters to consult a 
properly trained psychoanalyst. 


Fear of having son 

During my first pregnancy I sub- 
consciously longed for a daughter, 
but I made myself believe that I 
would be delighted with a healthy 
child of either sex. When my 
daughter was born, I was flooded 
with relief. She is now three years 
old and in the next few years my 
husband and I would like to have 
a second daughter. Although my 
husband would prefer another 
girl, I know a boy would be equal- 
ly acceptable to him. But I have 
no brothers and no knowledge of 
little boy activities. The sons of 
my friends and neighbors do not 
appeal to me at all. I am actually 
afraid to become pregnant again 
for fear of having a son. Feeling 
the way I do, how could I be:a 
good mother to a son? I don’t 
want our daughter to be an only 
child, but the possibility of hav- 
ing a son just repels me. I feel like 
a terrible person. How do I cope 
with these feelings? 


You have a serious problem. But 
having a serious problem does not 
make you a terrible person, and 
you should not feel that it does. 
Berating yourself only generates 
self-hate at a time when you need 
your own humanity and compas- 
sion. The fact that you recognize, 


‘ ee 3 a ee 
and openly admit to yourself, 


that you have a problem is very 
constructive. Your problem is 
complicated because it involves 
more than just not wanting a son. 
Your problem is serious because 
it springs from deep roots and in- 
dicates disturbed feelings toward 
yourself and toward males and 
maleness in general. Such feelings 
often stem from difficulties with 
one’s parents and from a dis- 
turbed relationship between par- 
ents. These feelings may also in- 
dicate latent jealousy, envy and 
hostility toward men and what 
you think constitutes the male 
role. For obvious reasons, there- 
fore, I would strongly suggest you 
see a psychiatrist before becom- 
ing pregnant a second time. Ther- 
apy would probably help you to 
resolve these problems on all 
levels (with your husband and 
daughter, too) and will be fruit- 
ful and enlightening. 


Psychiatrist-patient relationship 
I saw a psychiatrist recently for 
several sessions. He has the high- 
est qualifications and seems nice 
enough, but I don’t feel that we 
hit it off. Do you think it is pos- 
sible to do better with one psychi- 
atrist than with another? 


Absolutely! Psychiatric  treat- 
ment, more than any other form 
of medical therapy, depends on 
the doctor-patient relationship. 
Relationships on any level are 
never simple. Some are better 
than others; some are impossible. 
This is particularly true for psy- 
chiatrist and patient. This is why 
an appointment first with a “‘con- 
sulting” psychiatrist may be valu- 
able. Such a meeting allows a 
“consulting” psychiatrist to learn 
about your problems and person- 
ality and then refer you to a com- 
patible therapist with whom 
constructive treatment can take 
place. Most analysts will realize 
after a few sessions whether or not 
the patient should continue seeing 
him (or her)—or be referred to 
another doctor. If you are not 
comfortable with your present 
psychiatrist, I suggest a change. 
And you should not feel any em- 
barrassment about switching. 


Your psychiatrist will under- 
stand. 


As a regular feature, 
Dr. Rubin answers 
questions on your 
_ personal marriage, 
family and emotional 
problems. T he doctor 
is a well-known psy- 
choanalyst who prac- 
tices in New York and ts the au- 
thor of Lisa and David and The 
Thin Book by a Formerly Fat 
Psychiatrist. His new book is 
Emergency Room Diary (Grosset 
& Dunlap, Inc.).If you have ques- 
tions for Dr. Rubin to answer in 
his column, please address them 
to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., 
New York, N.Y. 10022. We regret 
that only letters selected for use 
in the column can be answered. 








You've always treated 
your family like company on Christmas. 






11 Minutes. 
Strawberry- 

Pineapple Supreme. 

1 pkg. Strawberry Creme Soft 
Swirl beaten 3 minutes with 
1-1/2 cups cold milk, 1 env. 
Dream Whip “Whipped 
Topping Mix, and 1/3 cup 
sugar; blended with mixture 
of one 8-3/4-0z. can crushed 
pineapple, | cup cottage 
cheese and 2 tbsp. lemon 5 
juice; garnish. Serves 6 to 8. ~ 



















, 15 Minutes. 
: Cinnamon-Nut Cream. 
1 pkg. Strawberry Creme Soft 
# Swirl beaten 3 minutes with 
2/3 cup cold milk and 1 cup 


a - - 
_ sour cream; layered with mix- 
ture of 1/4 cup each sugar 
and chopped nuts and | tsp. 
; cinnamon; garnish. Serves 6. 
—. 
9 Minutes. 
Nesselrode Cup. 
Prepared Vanilla Creme Soft 
Swirl, layered with 1/2 cup 
nesselrode; garnish. Serves 4. 
2 
~ 
= 
5 
3 
ae 
ae “Swirl beaten 3 min. with 1-1/3 
% = cups cold milk, green food 
coloring and 1/4 tsp. pepper- } oe 
> Mint extract or 2 tsp. Creme eee 
de menthe; drizzled with 
chocolate syrup. Serves 4. 
~ 14 Minutes. 
Candy Cup Delight. 


Prepared Chocolate Creme 
Soft Swirl with a depression 
in center filled with mixture 
of 1 cup prepared Drear 
Whip* Whipped Topping and 
1/4 cup each chopped nuts, 
chopped candied cherries and 
miniature ma allows; 


garnish. Serves 6 to 8 
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‘Soft Swirl 


awd, 
7 
— 


SRANU 


Now, with Je i 
you dont have to wait that long. 
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7 your Christmas 


| iving together. 
: Give LIFE. 


























LIFE: has all the elements you look for in an animated Christ- 
mas gift Se celebrates. Not just Christmas (although this 
year the year-end Double Issue starts your gift subscriptions 
off with a joyous look at holiday time everywhere in the world). 
LIFE also celebrates the wonders of nature, the strengths of 
people, the vigor and variety of life itself. aE t's ditferent. 
Ditterent 52 different ways...every week all year..as it moves 
from sports to politics, from show business to fashion, from 
the people in the headlines to the people next door - /t fits 
All sizes, shapes, and ages. Men and women. Students and 
teachers. Dreamers and hard-headed businessmen. Every 


thoughttul family youk know. LIFE speaks to all of them...about 


all of their interests. 3 tS a pleasure to give as well as receive. 


The card bound info this page will start your gift announce- 
ments on their way. Just $8.50 buys a single gift, but the min- 
ute you order more than one, you pay just $750 each. Plus 
nothing tor wrapping, postage or wear-and-tear on you. 
oy Why not mail the card today? Or if somebody beat you 
to it, just telephone your order in toll-free. Call 800-621-8200 
(in Illinois 800-972-8302). 


(Wg3 TIME & LIFE Building/Chicago/Illinois/60611 














r KNOWS \ many 


impact. 
Complaint 

where companies have them, often 

down the 


andling 


procedures, 
seem designed to weal 
consumer so that she gives up before 
anything is done about her problem. 
One woman kept a record of her ef- 
forts to get a new television set 
working properly. In six weeks she 
spent approximately 35 hours visit- 
ing the store, making phone calls, 
and writing letters. She explained 
her problem to one person only to be 
referred to someone else, with whom 
she had to start all over again. 
Many consumers are concerned 
about design defects that, if not cor- 
rected, might harm other  pur- 
chasers. Hundreds of people wrote 
to the Product Safety Commission 
about allegedly dangerous products, 
including electrical appliances, toys, 
power mowers, and glass doors. 
Many of them had already written 
to the manufacturer, but the most 
they got for their trouble was a letter 
apologizing for any “inconvenience.” 





Tis the season to be buying! But what if the things 
you buy are defective? Here’s how—and to whom—you should direct 
complaints so that you get results and not a brush-off. 


One reason complaints are so in- 
effective is that many businesses 
successfully discourage consumers 
from insisting on their rights. But it 
is sometimes possible to cut through 
the corporate wall against consumer 
criticism. Some guidelines: 

1. First, go to the store or dealer 
where you bought the product. The 
seller is usually closer to you than 
the manufacturer and may be more 
sensitive to your problems. He may 
also back you up if and when you do 
contact the manufacturer. 

2. If complaining to the seller 
fails to bring results, go straight to 
the top: write to the president of the 
auto dealership or the manager of 
the department store. Send your let- 
ter to the president of the manufac- 
turing company or to the chairman 
of the board. This alerts top man- 
agement that complaints do exist 
and referral from the top may also 
make lower-level personnel less in- 
clined to bury your letter. You can 
obtain the addresses of most major 


corporations, and the names of the 
officers, in the Standard and Poor’s 
reference books in your local library. 

3. The complaint letter should in- 
clude: your name, address, and 
phone number; the name and loca- 
tion of the store where you bought 
the product, and the date of pur- 
chase; the product make, model 
number, and any other identifying 
information; description of the prob- 
lem and the seller’s efforts, if any, to 
resolve it. 

4. Describe your inconvenience, 
any damage caused by the defect, 
and the price you paid. 

5. Include supporting documents: 
copies of repair bills, previous let- 
ters to seller or manufacturer, notes 
of phone conversations, and perti- 
nent dates. 

6. State your request for repair or 
other action in concise and positive 
terms; avoid sounding either apolo- 
getic or too angry. 

7. Send carbons of your com- 
plaint letter to your two senators 





















and your representative. For exa 
ple, Senator Gaylord Nelson (I 
Wis.) initiated the first tire safe 
legislation after letters from co 
stituents alerted him to the proble 
And Senator Warren Magnusc 
(D., Wash.) and Congressman Be 
jamin Rosenthal (D., N.Y.) hay 
launched similar drives with t 
help of citizen letters. 

8. Inform government officia 
beginning with the Office of th 
President. The White House shou 
be made aware of consumer co 
plaints. The President and his a’ 
visers take the public’s pulse by tt 
number of letters the White Hou 
receives on various issues. (Co 
sumer complaint mail is usual 
channeled to Mrs. Virginia Knaue 
the President’s Assistant for co 


In the last seven 
years, Ralph Na- 
der, 38, has be- 
come America’s 
foremost con- 
sumer defender. 
He is credited 
with the passage 
of at least six 
major laws that 
imposed new 
Federal safety 
standards on cars, meat and pouli 
products, coal mining, gas pipelin 
and radiation from electronic « 
vices. In 1970 Nader founded t 
Public Interest Research Grou 
which investigates and research 
consumer issues. He is also a trust, 
of the Center for the Study of R 
sponsive Law. 








DENTISTS WANT 
TO SAVE TEETH, 





ned SO Many Cavities start. And a straight handle so 

o brush at the proper angle. 

the rubber PY-CO-TIP” was added, it 
easier to clean between your teeth 
ur gums, the way your dentist 


¢ 
C 


n th 





xe it easier f 


Du'd expect, many dentists recommend 
PAY toothbrush. After all, it was 


r you to brush right. 





Use PY-CO-PAY twice a day. 
See your dentist twice a year. 



































iumer Affairs.) If you don’t know 
wr sure which Federal agency has 
irisdiction over your problem, the 
Thite House will probably be able 
» refer your letter to the appropri- 
te one. In any bureaucracy, it is 
isier for complaints to filter down 
om the top than move up from the 
ottom. 

9. Inform Federal agencies of 
ur plight. Examples of agencies 
1at might take action on your com- 
laint are the Federal Trade Com- 
vission (handles business deception 
jad fraud, also warranty com- 
jlaints); the National Highway 
jafety Bureau (cars); the Food and 
rug Administration (food addi- 
ves, drugs, hazardous toys). Inci- 
entally, the numerous agencies in- 
olved in consumer problems point 
p the need for a central Federal 
gency to which consumers may ap- 
al for help. 

10. Inform congressional commit- 
es; a buildup of complaints can 
ad to legislative hearings or a 
rodding of the deficient agency. 
11. Notify your state attorney 
neral. Increasingly, these officials 
e establishing consumer fraud di- 
sions. Some cities also have con- 
mer protection agencies. 

12. Contact voluntary consumer 
roups, such as Consumers Union, a 
rivate consumer testing organiza- 
ion, 256 Washington Street, Mt. 
Yernon, N.Y. 10550, and Consumer 
‘ederation of America, Suite 406, 
12 14th Street, N.W., Washing- 
n, D.C. 20005. 

13. If you believe your problem is 
ewsworthy, contact your local 
ews media representatives. More 
nd more newspapers are hiring full- 
ime consumer reporters; they may 
e interested in reporting your story 
r investigating your problem. “‘Ac- 
on Lines” in many metropolitan 
/ewspapers and some radio stations 
re useful in airing consumer prob- 
ams. If your newspaper and radio- 
“V station don’t offer this service, 
sk them to institute it. 

+14. If you have a claim against a 
nerchant or corporation, and other 
ttempts fail to solve the problem, 
ry suing in Small Claims Court, 
vhich is potentially an efficient and 
nexpensive resource for consumers. 
Co find out how to make better use 
f these courts, write to the Small 
‘laims Study Group, c/o John H. 
Neiss, Room 1, Quincy House, 
Sambridge, Mass, 02138. 





ie icriiben that a single complaint 
etter can do some good. You can 
lJert a congressman or government 
gency or citizens’ group to a hither- 
o hidden problem. Your letter may 
aunch an investigation or provide 
vidence of the need for legislation. 
{nd if companies receive enough 
ully documented complaints from 
lissatisfied customers who persist in 
resenting their problems, more 
irms will have to set up proper pro- 
edures for handling complaints. 
Should your efforts fail, you don’t 
1ave to despair. You are still help- 
ng to build up public pressure that 
vill ultimately persuade responsible 
‘gencies to heed consumers and to 
pen outlets through which buyers 
‘an have a major impact on the 
narketplace, END 
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FEMININE NAPKIN PRESENTS: 


_ Protected longer. 
And a better woman 


= 
ye 
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KOTEX THE ORIGINAL 


You. 
Protected better. 


for it. 





eae 


HELP YOUR DAUGHTER UNDERSTAND HER 
CHANGING SELF WITH OUR MOTHER-TO- 
DAUGHTER KOTEX® NAPKIN INTRODUCTORY 
KIT. IT CONTAINS THREE BOOKLETS ON 
ADOLESCENCE YOU WILL WANT TO READ 









AND DISCUSS TOGETHER. PLUS EVERYTHING 
SHE WILL NEED FOR HER FIRST MENSTRUAL 
PERIOD. A HELPFUL NEW SERVICE FROM 
KOTEX. JUST MAIL $2.50 TO KIMBERLY-CLARK, 
BOX 551 J2, NEENAH, WISCONSIN 54946. 














LL W 
rate, it’: 
+} fy 
tne hire 
im given oragers—Iit 8 Not 10F ihe. 
My lovely spot on t: window sill, 
Preempted by packag juite run- 


of-the-mill; 
The wreath above is equally trite, 
And the berries of holly, ugh to bite! 
The season’s smell of spice or pine 
Is pagan to this nose of mine; 
Peace and quiet are by the boards 
Replaced by song and raucous 
hordes. 
I’m chased and mauled by noisy 
brats- 
Christmas is not for civilized cats. 
But the absolute end, the most 
crushing bore 
Is a Christmas card from the dog 
next door!—Nathan Mandelbaum, 
Director of Interior Design. 


The Brillo Bias 


He is a three-year-old, chocolate- 
brown poodle, named Brillo because 
he was no larger and no less wire- 
curly than a soap-pad when we got 
him as a puppy at Christmas time. 
He lives for love—and the people 
who give it to him. He hears a home- 
coming car or footstep almost by 
intuition, and handles a_ half-hour 
absence as if it had been a lifetime of 
separation. If the mood of the house- 


‘The Jeneer’ douche 
It makes you feel as 
beautiful as you look. § 


You stroke on a color shadow. Gloss over your 
lips a bit. Then brush on a blush-on. A glance says 
you're beautiful. But for intimate beauty, you need d 
| to go further. You need the Jeneén douche. 
| It makes you feel as beautiful as you look. 
| So easy to use, Jeneén 1s a natural. It comes 
| 
| 
| 
| 
| 
| 
| 


To: Mrs. Virginia Drake, R.N. 
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hold is high, he is capricious, gay, a 
bubbling gymnast. If someone is ill, 
or angry, he crawls into a corner and 
becomes non-involved. He is Brillo— 
friend, doting delight, visual en- 
chanter, mood-lifter, life-enhancer— 
and I adore him almost as much as 
he seems to adore us.—Lenore Her- 
shey, Co-Managing Editor. 


Happy Christmas, Turtles! 


What a lot we have learned about 
turtles since we gave a pair, 
“Speedy” and “Stripes,” to our son, 
Adrian, last Christmas! We've 
learned that charcoal-fiberglass wa- 
ter conditioning improves their gen- 
eral state of health. And (as befits a 
food editor’s household) that palates 
grow to sophistication: dried ants’ 
eggs, while tolerated, are infinitely 
inferior to tiny live shrimp (remove 
from the brine before adding to the 
fresh-water tank! ). And what will be 
their treat this Christmas? ... Raw 
steak tartare! They’ll even eat it 
from our hands ... and at those 
prices they should!—Margaret Hap- 
pel, Food Editor. 
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Christmas Present . . . and Future 
A year ago we had two lofty Siamese 
cats and a French neighbor-cousin, 
Pierre, who coveted them. I would 
have given him the cats cheerfully, 
but our son, Scott, wouldn’t hear of 
it. So we arrived at a working com- 
promise. Now and then Pierre could 
“borrow” them. Like for last Christ- 
mas. When their come-home-time 
arrived, the scheming Frenchman 
phoned my office to relate a lugubri- 
ous tale of finding a starving kitten 
half-frozen in the snow outside our 
door. Said Pierre, “I can’t take him 
to my house or Mia and Albie will 
catch whatever he has. May I take 
him to yours? First thing tomorrow 
morning, I’ll pick it up and have it 
put out of its misery.” I bundled the 
waif into blankets and rushed to the 
vet. After five Florence Nightingale- 
ing weeks we discovered that 1) un- 
der the dirt, the cat was pure white 
and beautiful ... and 2) we were all 
in love with him. So that’s how Pi- 
erre got Mia and Albie for Christ- 
mas and for keeps.—Evan Frances, 
Special Projects Editor. 





beautiful feeling. 


My Dog Runneth Over!) 

It has been my observation} 
every dog has its talent. Son} 
tricks on command. Some warn} 
masters of impending danger. } 
retrieve the morning newspape}, 
dog’s single talent is being long) 
does being long better than an 
I’ve ever seen. Dixie is a bassei) 
even by basset standards look} 
a stretch version of the breed. 

We watched and wondered d} 
her puppyhood, as she didn’t | 
up—she shot out. When 
stretches out in the hall we get} 
to-wall dog. Her flawless head 
one wall and near the opposite 
her flanks, somewhat scarred 
going through doors that no 
holds open quite long enough fo} 

But it’s on the stairway that} 
ie’s talent is best displayed. VW 
climbing stairs, she is in co 
control of her front section. 
her stomach bumps along oy 
couple of risers. By the time th 
der to climb has reached her }) 
quarters, all co-ordination has | 
squandered and the result is | 
pendent action and total confu} 

Dixie, the dog with the taler) 
being long! Come here, Dixie} 
let the whole family pet you a} 
time. And, of course, wish y 
Merry Christmas!—John Mack} 
ter, Editor-in-Chief. 
Send your anecdotes (500 wor 
less), along with your name, ada 
and telephone number, to: Pet 
nal, Ladies’ Home Journal, 641 
ington Ave., New York, N.Y. 1 
Sorry, we can’t return pictures. 
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in pre-measured packettes. Just add water. 

And Jeneén’s special formula helps remove | 
odor-causing bacteria. Yet it’s gentle. All you’re 
left with is a clean, refreshed scent. And a 
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The way people feel about cheeseburgers, 


REM 





dogs feel about Cheese Flavor Gaines. burgers: 


Remember when you first tasted 

cheese on a hamburger? 

Ah.. ..Cheeseburgers! No wonder 
2 52m, people are crazy 
=n about them. 

And strange 

eae as it may sound, 

| aS we ve found a lot of 

dogs who are just as crazy about 

having cheese along with their 
burger. So were introducing 

Cheese Flavor Gaines-burgers: 

They ve got real cheese 
added to the good meaty taste of 
the regular burger. 

They ve got all the nutrition 


that regular Gaines-burgers have. 


With beef by- ‘products, beef, 


nts: Beef By-Produc d Beef, Soy Grits, Suc 


vegetable protein and all the 
vitamins and minerals a dog needs 
to stay good and healthy. 
And they’ve got all the conven- 
ience of regular Gaines-burgers. 
No odor, no can, and no leftovers 
to store. omg 
Ask your dog if he * 
likes new Cheese a mg 
Flavor Gaines-burgers. | eesegqmess 
Years from now, 
he'll look back and 
remember the day he 
found out burger didn’t 
always have to be just burger. 
And he'll love you for it. 
The cheese taste makes 





; the burger taste better. 


s Cheddar and Biue Chi 


























lt lets me be me-the blonde I used to be. 


if time has robbed you of your baby blondeness, Just one little step, and you’re back to the blonde 
} or mousy, fight back you were born with. Look on the package for the 
color that’s yours, and reclaim it! 


ana tur 1 your hair darki 





ith Nice n Easy shampoo-in haircolor. 





~ 





Photograph by Jerry Abramowitz. Hair color consultant, Leslie Blanchard of The Private World of Leslie Blancnard 





he 1973 forecast is 
for warm, sunny, and naturally beautiful 
hair color. Uptight, harsh colors are defi- 
nitely off the map. The climate is right 
for real elegance, for soft, real-looking 
blonds, redheads, and brunets that look 
superb with the beautifully fashioned 
new clothes. Quality color and a casual, 
good cut is what it takes to stay brilliant- 
ly ahead. By Sally Obre, Beauty Editor 


The tawny blond—a shimmering spec- 
trum of shades from towhead to ash that 
radiates a young-as-springtime energy. 
It’s arevival of the all-American-girl look 
with a suggestion of sexiness. A natural 
for blonds to medium browns. (Prelight- 
ening necessary for most browns.) Bril- 
liant with pale eyes and skins. A no-no 


for dark brunets and old-hat heads. > 
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pun-gold 
blond (right), a dose of 
pure honey for this sea- 
son’s golden girls. The 
key to this very subtly- 
highlighted all-over 
color is clarity. A nat- 
ural for no-color blonds 
to medium but drab 
browns. (Prelighten- 
ing necessary for all 
but lightest heads.) 


hestnut 
brown (top left) a vt- 
brant exciting brown 
with Raquel Welch 
pizazz. A color with 
dramatic appeal that 
never looks like it’s fak- 
ing. For dark blonds to 
dark brunets. 


oft cop- 
per, a_ richer amber 
with glints of gold that 
is light years away from 
the tough oranges and 
russets that will never 
pass as real anything. 
A natural for drab 
blonds and no-color 
browns. Spectacular 
with gray-green eyes. 
Photographs: right, Jerry Abramo- 


witz; top left, Gordon Monroe; bot- 
tom, James Moore. 
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What bothers you about 

haircolor? Are you 

worried you can’t do it? 
You won’t be anymore. 


Clairol’s Loving Care® 
Color-Foam is so utterly 
simple that even if you 
did everything wrong you 
could hardly mess it up. 

Because there is hardly 
anything to do! 

You just push the button 
and spritz on the foam. 15 
minutes later, you rinse it 
out. Yes. That’s all. You are 
done. And you’re glowing. 


6S lee 


©CJairol Inc. 1972 





Are you worried you’ll 
ruin your towels, your 


robe and your rug? 


Relax. Color-Foam 
is dripless. 


Yes. It’s rich. Thick. 


And no runny stuff! 
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Are you scared it won’t 
really cover all the gray? 


Loving Care Color- 
Foam works almost 
automatically! 


The instant foaming action 
of Color-Foam practically 
billows through your hair. 
Instantly. Evenly. All the 
gray gets covered — 
everywhere. 





rs haircolo 
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Are you scared of th! 
dreadful new roots + 
showing? | 

With Loving Care 
Color-Foam there is’ 
no “root line.” 











For most women, Clai 
Color-Foam lasts for 4 
shampoos. But then as 
you wash your hair, th 
color softens ever so 
gradually to blend in 
the new growth. 

No tell-tale “root lin 
No hard edge. Brown 
tones blend softly in 
together. And there’s n 
hard “root line” with g: 
hair either. 

Even if you stop usir 































ou scared you'll get 
inge color? 
1couldn’t get one 
Color-Foam, even 
wanted it. 


‘We don’t even make 
colors. You know. Like 
Tigress Cherry Baby 
‘We make simple 

n being colors. So it’s 
o match the shade you 
sorn with. And just 


away only the gray. Or 


ick a shade sort of 

(© your own—and 

y, glorify—with subtle 
ones. 


wens 
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HAIR COLOR 


CLAIROL 


ov NG) 
CARE 
(LOR: FO! 


6 


Are you terrified you'll 
get stuck with a color you 
don’t like? 

Loving Care Color- 
Foam is long-lasting. 
But it’s not eternal! 


As we said, with Color-Foam 
you simply can’t get a bad, 
unnatural shade. But sup- 
pose you get a shade that’s 
not your favorite? Just let it 
disappear with natural 
shampooing. Or shampoo a 
little more frequently. There 
now. That’s not so bad, is it? 


ln 


CLAIROL 


‘0Vvi NG 


CARE. 
-COLOR-FOAN 
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instant Loving Care Color-Foam 


; 


1e'/ fears of haircolor are gone! 


/ 


Oh. We know. You’re scared to death you'll 
damage your hair. Well, Loving Care Color-Foam 
is downright good for your hair! 


First of all, Clairol’s Color-Foam needs no peroxide. So it’s 
always gentle with your hair. But besides that, it’s made 
with some very special wonderful things that do real good 
for your hair. You'll see a shine, a luster, a life you may 
not have seen in years. 





a lin ies ehh ean alet TE 


Pere ea re re ees 
PP ete rn Sarat a acinar AS 


a 


en 


oo 
SS 


renee a EER bt eereney 
ea ay ne OS es 


ie 
ne 


we 


errs 
ps ya nnl one 


DR RIPPON E T e 






-—— 
Perms 


— er rege) 
SECO DAP oe 











L LaSt € VS 

rrLi that the i Cl Jays ol 
Christmas preceat hristmas Day. 
For me the season always ended itha 
whimper on Christmas night—a rav- 


aged ( old tu k a carton ol C rumpled 


gift wrappings, a tree already begin- 
ning to look a bit tacky, and a vague 
sense of disappointment. As tor Janu- 
ary 6th, traditionally the Twelfth Day 
of Christmas, it was the day when, if 
you put your discarded evergreens 
curbside, the Boy Scouts would pick 
them up. 

Last year my First Day of Christmas 
began, as it has for years, on Decem- 
ber 14th, with the arrival of a stark 
and expensive card bearing the printed 
words “Joyeux Néel, Mavis and Bill 
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Tucker.” My husband Don and I had 
known Bill Tucker in college, and al- 
though we have not seen him since 
the late forties, every year we receive 
a Christmas card from him and Mavis. 
(We have never met Mavis. I believe 
she is from North Dakota.) ‘The 
Tucker’s card, invariably the first to 
arrive, always serves as a reminder 
that it is time for me to get at our 
own Christmas cards. 

Accordingly, after dinner I set up 
a card table in the living room. Don 
had made a nice fire in the fireplace 
and was watching one of those IV 
programs where you need some knowl- 
edge of electronics to understand the 
plot. 

“Do you realize that last year we 
sent over a hundred cards?’ I said, 
looking over last year’s lists. “That's 
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‘mother knows. 





over eight dollars in postage alone.” 

Don nodded. 

“T think it’s interesting that we 
received so few business cards—from 
the dry cleaner, the plumber, the insur- 
ance company, and so on. Don’t you 
think that has some kind of economic 
significance?” 

Don grunted. 

“For heaven’s sake,” I cried. “We 
didn’t hear from the Nortons at all 
last year!” 

Don looked at me this time. “May- 
be their mimeograph machine broke 
down.” 

“Don, what a nasty remark!” 

“Janie, I’m trying to watch this pro- 
gram. I'd appreciate it if you would 
save your comments for the commer- 
cials.”’ 


Well, that hurt. 


(continued) 
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rise Ds Hoot Sears fresh translation of the Far East. 
= r yf \ yy : ; 

PPT Ol tT TOO It started at a museum show of India art. This rare 
fe te ' Fd yt lotus-and-arch design shone out, and captured our eye. 
f 8 A a ¢- 48D From there, it was a matter of turning it into a 
pies * oA Y AY beautiful bedspread for you. Delicate colors dyed into 
“ behen AST ste tt OO lustrous taffeta acetate. Backing of sturdy cotton. And 
A oh cd AY f unusual square quilting to set off the unique design. 

nd Tt >t | 1 OTL Easily dry-cleaned, of course. 
i hg % fa Uy “Rajah” bedspreads and matching draperies are 
. ‘> +. @aR 6 at most larger Sears, Roebuck and Co. stores, and in 
7 eS vt the catalog. At a price that will 
HT really please you. 
Vp HS Ypres Only at Sears 
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Does Your Mirror 
Say Its lime For 
ASerious Night Cream? 


When you reach a certain age 
(we'll never tell what it is, but you'll 


-know when the time comes), you 


need a very special kind of night 
cream. At that moment of truth, 
discover the secret benefits of en- 
riched Olay Vitalizing Night Cream, 
a secret shared by fortunate women 
in many parts of the world who 
never seem to show their true age. 

Olay Vitalizing Night Cream is 
especially beneficial for the prob- 
lems of older skin. To make wrin- 
kles less noticeable by softening 
away dryness. To provide a wealth 
of moisture, emollients and sooth- 
ing unguents to smooth and cherish 
skin. Age signs on your face and 
throat soon become far less obvious 
as your complexion grows clearer, 
softer and younger-looking. 

Olay Vitalizing Night Cream is 
thick, rich and concentrated. This is 
no fluffy, lightweight cream to slick 
on casually. It is a serious cream, 
particularly appropriate for the very 
real dry-complexion problems of 
older skin. It is meant to be mas- 
saged on, faithfully every night, with 
firm but gentle upward strokes, to 
soothe in the moisturizing i 
ents that combat aging dry 
your face and throat. 

Leave a light film of Ola) 
izing Night Cream ont 
your skin. If you have used a great 
deal, you may want to tissue off 


some of the excess. But be sure a 


little remains as a protective bar- 
rier that helps retain nature’s own 
moisture, so essential for excessively 
dry and wrinkling skin. 

Foramost beneficial result, knowl- 
edgeable women apply Olay Vital- 
izing Night Cream just before bed- 
time to let it work its wonders as 
they sleep. The quiet nocturnal 
hours are a most propitious time for 
skin enrichment. But any time, day 
or night, is an effective time to pam- 
per and smooth your face and throat 
with this enriching cream. 


Beauty Hints 


Faithful nightly massage helps 
maintain muscle tone and firmness. 
Olay Vitalizing Night Cream makes 


this ritual simpler and more satisfy- 


ing. Hold your fingers flat together 
and circle the cream gently onto the 
skin, starting at the base of the throat 
and working upward to the chinline. 


The cream’s precious moisturizing in- 


gredients alleviate wrinkle-accenting 
dryness in this needful area. 


* * * 


Aging signs show early around the 
eyes. During the day, patalittle Olay® 
lizing Night Cream into this cru- 

«/ area to ease away the dryness that 
little tell-tale 

s jar too noticeable. 
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THE TWELVE DAYS continued 


I remembered the years when we did 
the cards together. After the children 
were in bed we'd sit at the dining room 
table, drink mulled wine, write notes, 
and discuss people. One year we played 
the whole Messiah on the record 
player. But that was long ago. For 
many years now, the cards have been 
exclusively my job. 

I shut up and went to work. I wrote 
notes to a half-dozen people I cared 
about and signed “Jane and Don 
Grant” on 44 more cards, addressed 
them, and put the card table away. 

“Finished so soon?” Don asked me, 
after he had watched the news and de- 
termined that Johnny Carson’s guests 
were a lackluster lot that evening. 

“Yes,” I said, “I cut out fifty names. 
If you want to send cards to any of 
them, that’s up to you.” 


O, the evening of my Second Day of 
Christmas, the telephone rang at 8:10 
P.M., indicating it might be our oldest 
daughter, Linda, who lives on Long Is- 
land. Her two small children would be 
in bed by 9:10 EST, and long-distance 
rates more reasonable. 

“Is it all cold and snowy out there 
too?” she began nervously. I told her it 
was. After inquiring about my health 
and the health of her father, she 
launched into the purpose of the call. 

“Mom, we’re not going to come for 
Christmas this year,” she said. “It 
doesn’t make sense, since David has 
only Christmas Eve and Christmas 
Day off. We've decided to go“to the 
Bronx Zoo instead.” 

“The Bronx Zoo?” I cried. 

“Yes, we all love zoos, you know. 
Anyhow, can you get a refund on the 
plane tickets you sent?” 

“Of course we can,” I said. “But a 
zoo! On Christmas? What in the world 
are you thinking of, Linda?” 

“We're thinking of enjoying Christ- 
mas for a change—of making it a true 
celebration, instead of wearing our- 
selves out with empty rituals.” 
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+ Sealy PPA on 

“You call coming home for 
mas an empty ritual?” 

“Of course not, Mom. Not t 
ing home part. But who says it 
be Christmas? The absolute wo. 
of the year to travel. Why n 
summer when the weather is ni 
we have two weeks to stay. D 
make more sense?” 

“T doubt very much if I can 
presents to you in time,” I sai 

“So they get here on New Yi 
Washington’s Birthday. Who 
Hang loose, Mom. That’s what 
mas is all about.” 

I held my tongue. There 
point in spoiling her zoo C 
with tart remarks. Instead I 
that if I mailed the presents to 
marked Special Handling, the 
get there. 

Linda laughed. “Mom, you 
only funny, you’re sweet. I | 
and so do David and the kids.” 

I was washing the dinner dis 
fighting tears when Don came ii 
kitchen and put his arm aro 
shoulders. He had been liste 
the extension in the study. “It 
nice if we lived closer to th 
said, “but we don’t. I’m disap 
too, but we'll live through it, 
We’ve lived through much wors¢ 

Then the tears really welled 
my throat and in my eyes, anc 
crying—no, bawling—on Don’s 
“Linda thinks Christmas is an. 
ritual!” I sobbed. 




















M y Third Day of Christm 
spent wrapping and mailing la 
tons of presents to Long Islan 
how do you wrap a fishing rod a 
a set of wineglasses, a broomsti 
hobby horse, and an indoor s 
made three trips to the supe 
and the liquor store before I 
came up with cartons to hold a 
outlandishly sized and shape 
ents. My last trip was to the po: 
where I stood in line 20 minute 













On my Fourth Day of (con 
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Here's a new nice-and-easy way todelight That's because Borden Egg Nog is rich, 
| riends and relatives with delicious eggnog. creamy and pure. And Bacardi dark rum is 
| Just chill one quart can of new Borden smooth, dry and mellow. So together they 














=gg Nog. Stir in 12 oz. Bacardi dark rum. create a taste that's just great. 

sprinkle with nutmeg or cinnamon and Keep them both on hand and you'll 
serve. Makes eleven 4-oz. servings. always be ready with something special for 
| Easy, isn't it? And it tastes like holiday any occasion. 


ae Sele o meh Ccm ‘Tis another reason to be jolly. 
| 
| 


Spirited Egg Nog. 
Nice and Easy. 


“BACARDI AND THE BAT DEVICE ARE REGISTERED TRADEMARKS OF BACARDI & COMPANY LIMITED 


(©) 1972 BACARDI IMPORTS, INC., MIAMI, FLA. RUM 80 PROOF. 
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ebbie designed display windows, of the clang- 


swee clang of bells rung by street-corner 
usiasm Santas, of color and light and tinsel. I 
mashed was glad Don had a meeting. I ate a 
2r made me grilled cheese sandwich and a bowl of 
d to buy her tomato soup and settled down to finish 
my needlepoint. 
o home I was ex- Don came home shortly after ten to 
Ch yre id been crowded find me wrapping an ordinary brick in 
1ad my fill of plastic the completed needlepoint. 
r poinsettias, of little “What in the name of God are you 
irling animals in cleverly doing?” he demanded. 


for mica who has everything 
(in all the wrong places) 


Buxton makes a great 

2 little case for a lot of 
| eee 7 ay a a organization. 
: a iy <3 =A Emergency Center - flip" 
it open along the center 
and voila! Comb, lip- 
stick, tickets, the works 
at your fingertips. 


es 
eA IAS VY 
\ Sees 


be Pe HR 


Cashier's Till —flip one 
flap of your Super 
Clutch, and your coin 
e ws Rag ay * ' aoe purse and billfold are in 
| ate RTT tT ; ess PEACE Tee BENG 
ae oes : le for a gal to go! 





Credit Department — flip 

the other flap and your 
: = 2 ee “eS checkbook, pen and 
SS JSS ee: ae . . : credit cards are on dis- 
se ae & Ss ' - play. In fashion’s 
| freshest colors and 

ee ee ae aE ens om leathers. Here, Gaitor 
|| eo eee = : x : ses Baitor alligator-grained 
|| io ——— i . 2 = : cowhide in Cocoa 





man 








“I’m making your sister’s Chris 
present—an elegant doorstop.” 

He laughed and sat down, still \ 
ing his overcoat, to watch m« 
thought we had agreed we didn’t 
her,” he said, “that she is a sp 
brat and has always been a sp 
brat.” 

“Oh, Don, I know she is, but 
send us a handsome present every 
This doorstop I could make se 
like an inspiration. What can yo 
for somebody who has everything 

“Nothing,” he said, “but if it 
you pleasure to spend your time 
energy that way, I can’t stop you. 


ie cookies were on the ; 
da for my Fifth Day of Christ 
When Don came home and saw 

spread out all over the kitchen to 
he shook his head. “Looks as if yo 
expecting five hungry boys hom 
the holidays,” he said. 

I was packing the cookies into 
isters and coffee cans when the 
phone rang. Don answered it it 
study, but I picked up the kitche 
tension as soon as I realized it 
Debbie, calling collect from Orego 

It seemed that she and several o 
roommates had decided to spend 
of the holiday season dispensing « 
and help to those less fortunate 
themselves, and the rest of it ip 
Rocky Mountains, wiih snows 
winter birds, clean air, and so fort 
she would not be home for Chris 
but she wondered if she had our 
mission to cash in the plane ticke 
had sent in order to finance her re 
plans. Don said yes, if she had dec 
after careful consideration, that 
preferred such a holiday. 

I had to break in at that point. ‘ 
bie, what is all this nonsense ab: 
I began. 

“Tt’s not nonsense, Mom. We a 
cided that just for a change we’re 
to try to spend a really meani 
Christmas.” 

“Don’t use words like ‘meani 
with me, young lady,” I said. ‘ 
just tell us about these plans and \ 

When she had finished tellin 
about her plans and why, there 
nothing left to say, unless we che 
negate everything we had tried to 
her. Were we to tell her that her } 
and I needed her cheerful pre 
more than the residents of the v 
nursing homes she and her room | 
proposed to visit? Were we to te 
that simple things like walking 
woods, watching birds, reading} 
talking before open fires were nif 
best and most lasting of pleasure|} 

At the end of her breathless exj}} 
tion, I couldn’t think of anything }} 
so I said: “Well, all right, if that’: 
you think you want. But I simpl/ 
not get your presents to you in 

“Oh, Mom, who cares about 
ents? Can’t you see that’s the 
point? If you haven’t bought m| 
please don’t. If you have, I’ll picl} 
up the next time I’m home.” Thi 
a girl whose Christmas list usual 
ered two whole notebook pages. 






















_ Most of my Sixth Day of Chr 
was spent in intermittent tears « 
pity, until I realized simultan 
that my eyes were looking ug} | 
swollen and the Bronson’s annu 
Christmas buffet was schedul 
that evening. | 

Back in the mid-fifties Ed ancIN 
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ason had invited eight couples to a 
Christmas buffet. It had been the 
party of that or any other season 
had lasted from 6 P.M. until 6 A.M. 
had eaten and drunk and sung 
fs around the piano. We _ had 
‘ed, gossiped, laughed, and flirted. 
had discussed politics, religion, 
ness, toilet-training, the new third- 
e teacher, styles of clothes and 
s of life, hopes and plans for home 
ovements, vacations, and other 
| endeavors. It had been an inspired 
and subsequent Bronson buffets 
been nearly as good. By the mid- 
es the party was a tradition. 

is time we arrived at the Bronsons 
nd 6:30 as usual. The house, the 


| this might be the last year of the 
. For one thing, most of the guests 
ik diet soda and concentrated on 
Poirkey and green salad, ignoring 
| eggnog and beef stroganoff and 
lcake. Nobody danced or sang. 
l, we hadn’t danced or sung or 
d in several years now, but this 
| nobody laughed or told jokes or 
iped. We did discuss politics, busi- 
, taxes, and welfare mothers. To- 
1 midnight, we finally unmasked 
Brooks as the hypocritical oppor- 
st he had become. Then, with Mer- 
hristmas wishes, we all went home. 


t my Seventh Day of Christmas I 
sunk into a deep depression. I knew 
Phil Brooks was not as bad as we 
‘told him he was, and I was pretty 
_ why Nora Bronson had _ been 
king diet soda instead of whiskey. 
children were not coming home. 
Christmas spirit, always elusive, 
become on this day the anti-Christ- 
spirit. I decided I might as well 
w in it and I spent the day ironing. 
nee I had hit bottom on my Sev- 
' Day of Christmas, on my Eighth 
I bounced. Usually when I hit bot- 
I try to lie there and have some 
of nervous breakdown, but I al- 
s seem to bounce instead. 
ell, I said to myself, what is so 
‘rable about spending Christmas 
a husband you love, in a comfort- 
home, with money to buy the cus- 
ary delicacies? I sat down and 
e out the same shopping lists and 
s I had for dozens of preceding 
s. The shrimp casserolé@ on Christ- 
Eve, the traditional Christmas 
dinner with an 18-pound turkey. 
yed records and sang along, pol- 
silver, made several long-distance 
_ to old friends I always call during 
holidays. I- treated myself to a 
1 mask, decided to wear a long 
on Christmas Eve, finally fixed a 
of my Christmas sweets for the 
family who had moved in across 
treet a week ago. The mailman had 
ed me their name was Nelson 
they came from California. 
und 3:30 I rang their doorbell, 
Barbara Nelson, extremely preg- 
, answered it. I introduced myself, 
apologized for not having called 


er 
bthara, barefoot and wearing some- 
g that must be what they call a 
n, informed me that I was the first 
hbor to call—here or anywhere else 
had ever lived. She invited me to 
le some lemonade she and her two 
ren, Beth and Joel, were drinking 
te kitchen. 








Beth and Joel seemed to be twins, 
but they weren’t. Joel was 614 and 
Beth was 514. They declared, after 
examining my tray, that they did not 
like fruitcake or cookies with hard 
silver things on them, but otherwise— 
yum-yum! Barbara told them to go fin- 
ish their valentines. Valentines? 

Well, the poor child—Barbara, that is 
—couldn’t have been any older than 
Linda. She looked pale and tired. There 
were packing barrels in the kitchen, 


lamps without shades in the living 
room, shredded newspaper everywhere 
—but no evidence of Christmas. 

I offered to be of whatever assistance 
I could, adding that our own children 
would not be home for Christmas and 
that I had lots of experience. 

She smiled and thanked me. “‘You’re 
so nice. It’s really great you’re so nice.” 

I didn’t know what to say, so I shook 
my head deprecatingly: “Anything at 
all I can do. I really mean it.” 


“IT know you mean it. That’s what’s 
so great. But I think I'll be able to 
make it. If I do need anything, I'll re- 
member your offer.” 

“Have you unearthed your Christ- 
mas tree ornaments yet? They always 
get lost.” 

“Mrs. Grant,” Barbara said. “I just 
found the coffeepot last night. Don’t 
worry. I'll call you if I need anything. 
This is our sixth move in eight years of 
marriage.” She stood in (continued) 





Get our Aqua-Vac for 4929 
and dont cry over spilt milk. 






Or disasters in the 
laundry room 


Or workshop debris 


Order early and you'll have it for Christmas 


Please send me the JCPenney AQUA-VAC as indicated below. 
| will purchase as indicated. PLEASE PRINT 


Name 





Or dust in the living room 





Or even water 








{if charge—as it appears on your charge statement) 


Address 





City State 


How Many 
2? Item Number 


Zip 


Purchase 
Price Total 





L 952-4893 FA JCPenney AQUA-VAC $49.99 $ 








or money order made payable 
to JCPenney Co. Inc., for 
The ORDER TOTAL. 

() CHARGE. Add The ORDER 
TOTAL to my JCPenney 
Charge Account 









Merchandise 


State and 
Local Taxes 
Order Total 


Amount Enclosed 
(If cash order) 





Please Enter Your 
JCPenney 
Charge Number 


SIGNATURE: 





(A charge order must be signed to add this purchase to your account) 


r 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| (1 CASH. | enclose my check 
I 
I 
| 
| 
| 
| 
| 
I 
| 
| 
| 
= 


Complete this coupon and mail this entire page in envelope to: 
JCPenney Co., Inc., P.O. Box 674, Milwaukee, Wisconsin 53201 


*Includes all handling & shipping charges. 


LHJ 12/72 


We know what you're looking for. 


You'll find Aqua-Vac® can clear up just 
about anything—liquid or solid, indoors or 
outdoors. Leaves? Fireplace ashes? 
Water? No problem! It evenhasa 

drain plug at the bottom for easy cleaning. 
And a 22-piece accessory kit makes it 
incredibly easy to use for all your 
cleaning chores. It comes with a dolly, 
brushes, crevice tools, squeegee, 
extension wands, replacement filter 
bags, floor nozzles—including one for 
shag rugs. If you’d like to have Aqua-Vac 
around the house, just come in 

and see us or fillin the order form below. 
Then start wondering how you ever 
managed without one! 
























Aqua-Vac comes with a 
4 22-piece accessory kit. 
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Tu cr DAYS } nresents until Christmas morning. 
led midnight services at the 
hurch, and when we got 

.ortly before one, Don said he 

hed. I said I wasn’t the least bit 


Yon said I should stay up until 
t tired and kissed me good-night. I 


iE it Ait i | 
said if turned out all the lights except those 
ant. It’s thré yre on the tree, and sat there, staring into 
nd she hasn’t even un space, trying not to cry. The telephone 
hes. | have a good mind would not ring at this hour. 


1 my jeans and go 

over there and get to work 0 

“Hold it!” he said. He 
paused, apparently revising 
what he had started to say. 
“Tf she doesn’t need you, she 
doesn’t need you,” he said 
lamely and suggested we go 





and buy our tree. 


M y Ninth Day of Christ- 
mas was almost satisfactory. 
I spent it cleaning the house 
from top to bottom, decking 
it with evergreen boughs, 
holly, candles, and wreaths 
and dragging out our bat- 
tered old créche. 

On my Tenth Day of 
Christmas, I found myself 
with nothing to do but the 
grocery shopping, which I 
had completed by noon. 
Well, what do you do on the 
Tenth Day of Christmas in 
my circumstances? You 
can’t clean dresser drawers 
or balance the bank state- 
ment. I took a nap. I woke 
up about four o’clock feeling 
sluggish and depressed. That 
evening Don suggested that 
we trim the tree instead of 
waiting until Christmas Eve. 

At last my Eleventh Day 
of Christmas—Christmas 
Eve—arrived, It was a cold, 
damp, gray day, with oc- 
casional half-hearted, ab- 
sent-minded snow flurries. I 
arranged our presents under 
the tree—a skimpy display 
compared to the years when 
the girls had been home. I 


el s hi ne: ia rg A 
stared out of the windows eae a un 
quite a bit. I saw Harold : 


Saw 
Nelson carrying grocery } eo gid a a 
sacks into the house. . 
Don is usually one of the 
first to leave the office party, 
but he seldom gets home be- 
fore six on Christmas Eve. 
I heard his car about three 
o'clock. He came in bearing Warning: The Surgeon General Has Determined 
yellow roses, a bottle of im- That Cigarette Smoking Is Dangerous to Your Health. 
ported champagne, and a : 
gift-wrapped dress box. 


“Merry Christmas,” he KING, SUPER KING: 20 mg."tar”, 1.4 mg. nicotine, av. per cigarette, FTC Report AUG. ‘72. 


I checked the children immediately. 
were sleeping quietly 
Their room seemed to be 
littered with valentines. Well, let’s 
it: their room was littered with valen- 
When I got back to the living 
room I realized the only evidence of 
Christmas in that house was in one cor- 
ner of the room. Under a paper banner 
““Merry Christmas to Beth 


He was not happy about being ; 
ened, but neither was he stymie 

“Tell them Santa Claus maé 
delivery over here this year,” he 
and turned over and fell asleep 

Why hadn’t I thought of it m 
I located two old Christmas stoe¢ 
of Linda’s and Debbie’s. I put 
ange in each toe, naturally, filled 
stocking with candy and trinkets 
the supply of toys I keep on han 
visiting children. I hung them fro 


bunk beds. 


on the Messiah very softly, 


which said: 


and Joel from Mom and Dad” 








said. ‘“Let’s have some cham- Te. MS ag al Se aa 
pagne, open our presents, 
and go out for d s Howe, he telephone did ring, less 
“Don,” I said, flabbergasted. “On tha minutes later. It ea 
Christmas E eve nidnight PST time, and I leaped 
“Why not? trom my chair to answer the call. But 
mut just wouldn’t B isn't Debbie. It was Harold Nelson. 
sides, I have mp cass 1 uncing that it looked as if they 
fixed. | to have a Christmas baby 
“IT thought it might b ice for ice but inconvenient ed 
change,” he said, “but su r I could come 01 S id 
We drank the champagne hildren until he got Ee k 
cocktails. I wore my long host r S iI he AG 
We ate the shrimp casserole. We dran| Nelsons a few min- 
our coffee from demitasse cups in front front d ox . ajar, ba 


of the fire, as we always do on Christ Pinned to th 
Ey - nnea ft 1e 
mas Eve. I kept hoping one of the girls d 


: note: “Make 
would call. I steadfastly refused to open 


Christmas.” 


there beside the fireplace,’ Don : 
as he e plisEed in the Christmas 


sized can of building logs, a toboggan, 
a record player, and two records. No 
Christmas tree. No stockings. 

I began to rummage through the 
house in search of stockings, Christmas 
tree ornaments, and a tree. I decided 
the first thing to do was to locate the 
tree. I searched everywhere—backyard, 
garage, basement, tool shed. No Christ- 
mas tree. Young people, nowadays, 
decided, live for the moment, give no 
s” of life, to the 
s or the emergencies. Quite 
y Linda and Debbie were no dif- 
ferent from Barbara and Harold Nel- 
. At last I decided to consult Don. 


Beth drew in her breath. The 
was the most beautiful thing she 
ever seen in her life, she said. She li 
the icicles, the angel’s hair, the pe 
encrusted spun-glass balls, the iri 
cent birds. 
the angel on the top of the tree. A 
her sixth declaration of love for 
thought to the ‘ angel, Don asked her: 
i to have it for your own?” 

He took down our time-honored 
gel and gave it to her (contint 























































mantel and hurried 
the street. 

I dozed a little but 
A.M. I realized someo 
trying to open my e 
hand. It was Beth. Joe 
already seated on the 
entirely surroundec 
building logs. 

““Merry Christmas, 
lings,” I said. “Your 
my and Daddy have go 
the hospital to get you 
baby, and they asked 4 
stay with you.” 

“Oh,” said Beth, sole 

I sat up and took h 
my lap. “When Santa 
came by during the nig 
told him what had 
pened. I suggested he © 
your tree and stock 
across the street at 
house.” 

Joel looked up. “Are 
crazy or something? Th 
no such person as 
Claus.” 

“Who told you that 

“My mother. I asked 

“What did she say?” 

“That there was no 
person as Santa Claus 
that she’d explain abo 
when we got older.” 

“We had a Christmas 
last year.”’ Beth volunteg 
“We got to decorate it 
apples and popcorn.” 

“She ate too much } 
corn and threw up,” 
said. 

“So what? I like to tl 
up sometimes,” Beth sa 


Atte: the children 
dressed themselves, 
crossed the street, bea 
the can of building logs 
record player, and the 
records. Before breakfé 
managed to tell Don a 
the Nelson children 
Santa Claus. After breal 
he explained to them th 
was time to open our } 
ents and that he and } 
Grant had collected a fey 
them. “‘They’re in tl 
stockings hanging up 


But most of all she k 


“ 


Would you 


Hess just a mutt who followed you home. 
Does he need a $10.000000 i food? 


Whether your dog is a little sad-eyed tramp or a blue 
ribbon champion, the answer is yes, he does need a 
$10,000,000 dog food. Now, that may sound expensive, 
but it’s not. 

The most expensive way to feed your dog, 

may not be the best way. 

Meat is the most expensive way. Expensive canned 
dog foods ‘‘without a speck of cereal’? may sound good to 
you. But they may not be so good for your dog. 
Because they contain a lot of fat. And feeding 
your dog a lot of fat at every meal can be as bad 






It cost $10,000,000 to make the least expensive 
way to feed your dog, the best. 

It’s Purina® Dog Chow.® We’ve spent around 
$10,000,000 over the last forty-seven years to perfect it. 
We even raised 15,000 of our own dogs to test it. Here’s 
what you get if you buy it. 

You get the dog food your vet is most likely to 
recommend. Because he knows Dog Chow has just 

enough fat for good nutrition. But not too ech 


for his health as it could be for yours. 

The second most expensive way to 

feed your dog is about 15% sugar. 

The little cellophane packets of canned dog 
food ‘“‘without the can,”’ look like hamburger to 
you, and stay soft and moist for your dog. Well, 
remember, they stay ‘‘without the can’’ because 
they’re preserved with about 15% sugar. 


And no added sugar. 
NA You get total nutrition. 43 nutrients in one 
% Sy 






DOG ly 


eee! 









food. Put it in your dog’s bowl and you know he’s 
getting every single thing he needs. Everything 
to help him live a long, healthy life. 

We know. We've raised 14 generations of our 
own dogs on just Purina. And they’re beautiful. 
Purina Dog Chow. The $10,000,000 dog food. 


— 
| 
as For your pet's health.. 


.See your veterinarian annually. 
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Give your skin something 
to be happy about. 
Wash it regularly with 
Cuticura® Medicated 
Soap. Its special 
anti-bacterial action 
helps reduce bacteria 
on the skin, and so 
aids skin hygiene. 
At the same time, 
Cuticura’s rich, 
creamy lather 
washes away dirt, 
grease and grime 
... helps leave 
your skin clean, 
fresh and lovely 
looking. You 
actually geta 
beauty treatment 
free, when you 
buy a bar of 
Cuticura 
Medicated Soap. 


CONTAINS NO 
HEXACHLOROPHENE. 


Fe en ee 
LATED LLE 


THE TWELVE DAYS continued 


She touched it with one finger and then 
kissed it and asked me to put it in a 
safe place for her until she went home. 
I was close to tears. That angel had 
been on top of our tree for over 25 
years and I had never even allowed 
Linda or Debbie to play with it. 

We opened our presents then. The 
children were delighted with their 
stockings, delighted to crawl under the 
tree and deliver our presents, one by 
one—first to me, then to Don. I opened, 
as ever, Don’s present last. I smiled at 
the familiar dress box. For years now, 
Don 
Christmas. I removed the gift wrap- 
pings lovingly, folded them carefully 
and opened the box. It was empty, ex- 


has given me a 


cept for an oblong envelope. 





peignoir for 


“Don, what in the world?” 

He grinned. “Foxed you this time, 
didn’t I?” 

The me as [ 
opened the envelope. “Maybe it’s a 


children hung over 
poem he wrote you,” Joel said. 

Inside the envelope were two round- 
trip tickets to Mexico. 

“T thought it might be interesting to 
see how they celebrate New Year's Eve 
in Mexico,” Don said. 

For years I’ve wanted to visit Mex- 
ico, and for years Don has protested 
that you can’t even drink the water 
there. 

“Oh, Don,” I said. 

“We were in Mexico one time when 
we lived in Texas,” Joel said. “Beth 
threw up, but Mom and Dad and I 
didn’t.” 


“We went on an airplane once,” Beth 





- = ~_- —-—__~——-- 





said. “They give you a coloring book.” 

I brushed the tears out of my eyes 
and went over to Don and kissed him. 
Then we all listened to Peter and the 
Wolf 15 or 20 times. 

Toward noon, Joel confronted Don. 
“What special event should we do 
today?” 

“What do you mean?” 

Joel explained that on Christmas 
Day you decide on a special event, 
which makes the whole family happy— 
that special event is what Christmas is 
all about. “You get to make the first 
suggestion,” he told Don. 

Don thought a moment. “What about 
trying out your new toboggan?” 

“Hey! Good thinking,” Joel congrat- 
ulated him. ““What about her, though? 
Would it make her happy?” 

“It would make me very happy,” I 
said. ““Why don’t the three of you go 
on and I'll stay home and start dinner. 
It takes a long time for the turkey to 
cook.” 

“Are we having turkey for dinner?” 
Beth asked. 

“Of course. Don’t you like turkey?” 

“Yuk!” she replied. 

“What do you usually eat for Christ- 
mas dinner?” 

Joel's eyes lighted up. “We always, 


always, have carry-out hamburgers 
and French fries and _ chocolate 
shakes.” 

“Then that’s what we'll have for 
Christmas dinner,” Don _ declared. 


“And Mrs. Grant can come toboggan- 
ing with us.” 

We were just finishing our hamburg- 
ers, French fries, and shakes when the 


doorbell rang. It was Harold Nelson, 








Preserver | 





























unshaven and exhausted. After wi 
us a Merry Christmas, he told 
children they had a new sister. 
“What’s her name?” Beth aske 
“Female Nelson.” 
“That’s a dumb name,” Beth } 
She disappeared into the living r 
and returned with her stocking and 
Christmas tree angel. : 
“Isn’t she beautiful?” she asked 
father. ‘““They gave her tome.” — 
“We had our special event, too,” 
said. ‘““Tobogganing!” 
Harold looked at us and looke 
the table full of plastic envelope 
mustard and catsup, cartons, 
straws, and paper napkins. He sm 
“It seems to me there was more 
one special event here today.” 
“There was,’ Don told him sob 
Knowing what Don meant, I s 
“Tf you can believe it, there is e 
partridge in a pear tree hiding wi 
all that trash on the table.” f 
Harold gazed at me for a full 
minute before he said: “I can belie 
But whatever is under that tra 
thank you.” 


Wen. both our girls called later 
evening. Barbara Nelson’s mother 
rived on December 27th. Don and J 
for Mexico on December 29th. An 
the Twelfth Day of Christmas, ins 
of depositing our tree curbside for 
Boy Scouts, Don and I were sittin 
a beach in Mexico, sipping somet 
exotic out of a coconut shell and wa 
ing Twelve Drummers Drumming 

That’s how I learned that the Twi 
Days of Christmas begin, not end, 
December 25th. 
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Put on in case of 
_ chapping, cracking, 
_ itching, detergent rash, 
_ dryness or minor burns. 
5 Cuticura® Ointment. 
It's been doing good 
for over 90 years. 
At drug counters. 





Check items desired: 
Kit 61615 Raggedy Ann Needlepoint @ $ 
———Kit 61616 Raggedy Andy Needlepoint @ $11.98 each plus .35 postage 
———Kit 61617 Raggedy Ann and Andy on Swing Needlepoint @ $11.98 
each plus .35 postage Beni, ats 
——_Kit 61618 Frame for Raggedy Ann and Andy @ $2.98 each plus .50 
postage a ree 
61014 Colorful catalog of exciting needlework and other easy-to-make 
kits @ .35 each : j ; 
For great knitting, crocheting, sewing ideas, order: 
61563 Fall/Winter '72 Ladies’ Home Journal Needle & Craft Magazine 
@ $1.25 each 
———61597 New! American Home Crafts Magazine. Great ideas in stencil- 
ing, needlework and other home crafts @ $1.25 each 
Sales tax, if applicable 
Total enclosed 











jotograph by Ben Swedowsky; Mexican rug, Design Research. 





11.98 each plus .35 postage $ 























Fill out coupon and enclose chec r money or ry we are unable 
You may use your charge to handle Canadian or foreign orders 
card for any purchase over =a, 
$4.98 Ladies’ Home Journal Dept. 1730 
ae cere 4500 N.W. 135th Street, Miami, Florida 33054 
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His own baby lay dying, yet the 
President still paused to extend the 
hand of compassion to another 
grieving parent. By Joe McCarthy 





The unpublished note JFK wrote to Mrs.Cramb 


This article is based on an incident that appears 
in a new book, “Johnny, We Hardly Knew Ye": 
Memories of John F. Kennedy, by Kenneth P 
O'Donnell and David F. Powers with Joe Me 
Carthy. When we read this anecdote in the book, 
we asked author McCarthy if he knew the name 
of the mother to whom President Kennedy had 
written the note reproduced above. No, McCar 
thy said, he did not—nor did his co-authors. Un 
daunted, the JOURNAL sought the help of the 
authorities at Hospital, 
where it all happened nine years ago. Fortu- 
nately, the medical center had kept its records 


Boston’s Children’s 


and agreed to divulge the names of the people 
involved (ironically, on the very day the Jour- 
NAL inquired about her identity, the child whose 
condition had so moved John F 
back in Children’s Hos} 
gery). Precious few stories about President Ken 
nedy have escaped the fine 
Wh n one does me te light. 


poignant as the one you are 


Kennedy was 
il for additional sur- 


comb of history 
and when it is as 
id, it 
cries out for attention—especially in a season 
when our thoughts turn to the miracle of The 


Child. We hc ou agree.—The Editors 
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On the night of August § 33, President John 
F. Kennedy was aslee room at the Chil- 
dren’s Hospit Medical ¢ r in Boston, 
where his infant son, Patrick Ro Kennedy, 
was critic Tent » Patric] 
was born pret elv at Otis 

Kenned 
developed a lung hitic 


i 
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Sandra (left) with brother Donald, mother Judith Tieger, stepfather Marc Tieger and sister Julie. 


ment, President Kennedy decided to remain at 
the hospital overnight. His closest friend on the 
White House staff, David F. Powers, stayed with 
him, sleeping on a cot beside the President's bed. 
Around midnight, Secret Service agent Gerry 
Behn aroused Dave and told him that the Ken- 
nedy baby had taken a turn for the worse. Dave 
awakened the President 

While he paced the hospital corridor, waiting 
for an elevator to take him downstairs, President 
Kennedy noticed in one of the rooms a 2-year- 
old girl, blonde and pretty. She was lying still 
and unconscious, enclosed in an ice-chilled oxy- 
gen tent 

Moved and concerned, the President put aside 
his own troubles momentarily. He called the 
nurse on duty and asked what was wrong with 
the child 

“She fell from her high chair while her mother 
was cooking her lunch,” the nurse said. “Some- 
how her bib caught fire from the stove and went 
up in flames. She has severe burns on her arms, 
chest, and face.” 

“Does her mother visit her often?” the Presi- 
dent asked. 

“Every day,” the nurse said. “She lives in a 
small town up in New Hampshire, but she drives 
iown here alone every day.” 

“What are the child’s chances of recovery?” 
the President asked. 

“Fifty-fifty.” the nurse said. “She’s been in 
shock ever since it happened, but she’s showing 
some improvement.” 

President Kennedy asked Dave Powers for a 
pen and a sheet of paper. “I'd like to leave a 
little note for the mother,” he said. ‘““‘What’s the 
child’s name?” 

Sandra Cramb,” the nurse said. 

Holding the paper up against the glass of the 

1ospital room’s corridor window, the President 

a message of sympathy and encourage- 

id signed his name. “There he was, with 

s own baby dying downstairs,” Dave Powers 

1 later, “but he had to stop and take the time 
ite a note to that poor woman.” 

ter that night Patrick Kennedy died. The 

rnoon when Sandra’s mother, Judith 


Cramb, came to the hospital to visit her daugh- 
ter, one of the nurses said to her, “President 
Kennedy looked at your little girl last night, and 
asked about her. He left a note for you.” 

The note, like John F. Kennedy himself, was 
not solemn or pretentious. It said simply: 


Dear Mrs. Cramb— 
We saw your daughter. I hope she is better 
very soon. She looks sweet. 


John F. Kennedy 


“TI can’t tell you how those few kind words 
lifted my spirits,” Sandra’s mother said recent- 
ly. “I began to feel, for the first time, that my 
baby would be better soon, and a few weeks later 
she regained consciousness.” 

Sandra is now 11 years old, lively and healthy, 
but still scarred; once or twice a year she must 
return to the Children’s Hospital for scar tissue 
surgery. Her parents were divorced five years 
ago and both have remarried. Sandra and her 
older brother and sister, Donald and Julie, 
Cramb, live with their mother Judith, whose 
second husband, Marc P. Tieger, is a real estate 
dealer in West Rindge, N. H. 

“T wrote a letter of thanks to President Ken- 
nedy after Sandra was able to come home from 
the hospital,” Judith Tieger said recently. “But 
soon afterwards he was killed in Dallas, and I 
suppose he died without ever knowing how 
grateful I am for his thoughfulness. Some peo- 
ple don’t understand why we haven’t put Presi- 
dent Kennedy’s note up for sale—they say it’s 
worth a lot of money—or why we don’t put it on 
display in a fancy frame in our living room. 
But we've given it to Sandra, and she keeps ‘it 
in her room with her personal things. I know 
she’d never dream of selling it for any amount 
of money.” 

Several months ago Sandra and her friends 
went to a sale of teen-age posters, pictures, and 
other wall decorations. Sandra looked over the 
assortment of prints, then quietly picked out 
one color photograph and paid 20 cents for it, 
with no explanations to anybody. It was a por- 


trait of President John F. Kennedy. END 
Photographs by Susan Wood 
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Bob Hope Answers 
His Vietnam Critics @ 


And Tells How He 
Tried to Free Our 
Prisoners of War 


One look at that famous nose and you brace 
yourself for a hail of jokes. But there are 

some things that Bob Hope does not kid about. 
One of them is the charge that he has called the 
Vietnam war a “beautiful” thing. By Joan Gage 


You have to be an idiot of some kind to like war!” 
Bob Hope sputters. “Especially me. I've seen so 


a nS J oe 
much in the las r wars. And then for some- 


body to come out and say that I like war!’ He 


raises his eyebrows and shrugs. ‘How could any- 
body like war unless they 


s they sell ammunition or 





be Z 
have ullet factory or something? Who would 
have thoug at 1e0one would ever want to 
print somet ike that? It baffles me. What's 
the meanin | ike that? What I said 
Cera inl 112 — 4 = phate : s 
was that I lo lows > fighting this 
war beca use, Mm kind of Americans 
who think that important enough to 


fight for. They’re great! You've seen their faces on 
television during my Christmas shows. You can't 
fake those shots, those faces.” 

Hope's eyes narrow. “It's childish to even have 
to defend myself this way. I don't have to state my 
views on the war. Anybody with any sense who 
has seen my show and heard me do tributes over 
and over to the kids knows whatI think. Pray God 
we can get them all back home soon.” 

Bob is sitting in his North Hollywood home, 
with its high fences, patios lush with tropical 
greenery, and a separate building for his large 
staff of secertaries and writers. In (continued) 
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BOB HOPE continued 


the vast sitting room of the main house 
a small table has been set for lunch. 
There one can sit and look out upon a 
green expanse that is broken by flowers, 
a swimming pool, and a rolling 190- 
yard, one-hole golf course. On this 
sunny morning, as butterflies hover 
over the flowers, the war seems far 
away, but it is very much on Bob 
Hope’s mind. 

“T’ve been visiting the guys overseas 
for 31 years. I’ve seen some bad cases 
all over the world,” he says grimlv. 
‘During World War II at Bizerte [in 
Tunisia], I saw seven guys being op- 
erated on at once; I just walked from 
one to another and it didn’t bother me. 
But all at once one of them will come 
out with one little line that will break 


you up 


31 years overseas 
I'd like to have 


T Saw on 


a picture of a kid 
trip to Saigon. We 


were ten minutes from the hotel and 
we heard hi € i } t rint 
Hote he one we we supposed to 
go to, had been bombed. Th years 
later General Seaman of the Firs 
vision found some } ( 


headquart« 1id the bom} 
the Brink Hot ed 
Hope show by about 


to a faulty timing devi 
twenty tons of dynamit« r t] 
tel and blew the thin; 
two and wounded ninety-ni 

‘So Jill St. John and Jani: 
and I went out to see Maxwell Tavl 
who was then U.S. ambassador to 
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South Vietnam, and he said, ‘Why 
don’t you go over to the hospital to see 
those kids who were wounded in the 
hotel?’ So we did. There was one kid 
lying face down and they were picking 
glass out of his head. He didn’t notice 
that the blood was pouring down his 
30b Hope! How 
are you!’—and the kid just lifted his 


face. The doctor said, ‘ 


face up, grinned and said, ‘Merry 
Christmas!’ ” 

Hope suddenly stops talking and 
turns his face away. In a few seconds 
he has regained his composure, and 
picks up the train of conversation. 

“Talk about sacrifices! Of course, 
other kids made the total sacrifice. 
When you think about it, our trip was 
responsible for that kid being there in 
the hospital. It makes you feel bad all 
right, but it also makes you feel pretty 
good to know that the enemy is aware 
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that you’re helping to raise our kids’ 
morale 

“Another time I’ve cracked up was 
in a Navy hospital outside San Fran- 
cisco. We had been in Pavuvu in 1944, 
in the South Pacific doing a show for 
the First Marine Division before they 
went into the invasion of Peleliu. Fif- 
teen thousand guys. Eight of us, includ- 
ing Frances Langford and Jerry Co- 
lonna, flew to Pavuvu in Piper Cubs 
and landed on a dirt road. We never 
had a greater audience. It was a dra- 
matic show because you knew you were 
looking at kids who might never be seen 
again. As it turned out, sixty percent of 
them were wiped out at Peleliu. 

“So I got back here and was dedicat- 
ing an amphitheater at a hospital out- 
side San Francisco, and the doctor said, 
‘Would you go through the wards?’ 
The first ward I was in, a kid stuck 


wants a pretzel...and she 
nd a litile sip of that beer, too.” 





his hand out and said, ‘Pavuvu,} 
I said, ‘You're kidding! The First 
rines?’ To see these kids who had 
it back! At the end of the co 
there was a ward with two guys i 
said, ‘How are you?’ and the guy ij 
first bed says, ‘How are you? Je 
never thought I’d see you again} 
said, ‘That kid over there just cam] 
of the ether.’ I walked over and I le 
at this kid and he opened his eye 
said, ‘Hey, Bob, when did yo 
here?’—and man, I had to walk 
out of there. I just fell apart. I j 
*em—‘Don’t get up, fellows’—that s 
thing. But one little line like tha 
good-bye!” 


Traditional Christmas sho 


Hope did his first show fo 
troops in 1941 at March Field in 
fornia and has been traveling 
since, entertaining an estimates 
million GI’s. The tradition of hi 
nual Christmas show began in 
when Senator Stuart Symington, | 
Secretary of the Air Force, sugg@ 
that Hope spend Christmas chef 
up the Americans working during 
Berlin airlift. The Christmas s} 
have been televised every year,} 
two of the last three have rated a} 
most-watched show of the year. | 
1971 show had the largest audien 
television history. 

Hope’s normally ebullient sj] 
have returned, and he pauses for. 
good-natured gibes at his valet, Gi 
As Girard smilingly serves the 
gant lunch, Bob studies each dish 
fully. “What do you think thi: 
Spinach soufflé with a leather cc 












m in my honor.” Then he re- 
o the subject of Vietnam. 
pretty sure they'll have most of 
vs out of there soon. I was with 
il Westmoreland a while back 
shington and they’re working 
b get this thing cleaned up. The 
hlways gives the worst possible 
on what they’re doing. If 
, one instance of what they call 
g’—one GI shooting another— 
pow! the press builds it up. 
ere was a little item in the paper 
y saying that 8,000 men had re- 
from Vietnam. This is tremen- 
i@ important to all their mothers 
thers and sisters and brothers 
erybody. At least 100,000 peo- 
> involved with those 8,000 guys, 
mu only see just a small piece 
their return.” 
e’s humor has been carefully 
rtisan, gently needling all sides 
When John F. Kennedy 
od him the Congressional Gold 
in 1963 and called him “Ameri 
ost prized ambassador of good 
hroughout the world,” an attack 
» Hope would have been like an 
on Mom, apple pie, and the 
and Stripes. But during 1967 and 
dope dropped his nonpolitical 
making comments about the 
um war that to some sounded too 
sh. Soon some of the newspaper 






niet hi os 


hagazine articles about Hope be 
critical of his views, including the 
» that implied he loved war. 
most recent political headlines 
Hope arose during his 1971-72 
mas tour, when he went to the 
Vietnamese embassy in Vien- 


tiane, capital of Laos, to discuss the 
preblem of American prisoners of war. 
Hope told reporters that he was un- 
dertaking his mission “strictly as a 
private citizen” at the request of 
American POW families. Less than 
two months later, he announced that 
he was abandoning his efforts in the 
face of North Vietnam’s second refusal 
to issue him a visa to go to Hanoi. 


Free the POW’s 


Asked about the background of his 
unprecedented campaign to deal with 
Hanoi as a private citizen, Hope says, 
“Everywhere I’d go in this country 
wives or relatives of the POW’s would 
ask if I couldn’t do something. So last 
Christmas in Vientiane, I went to see 
Nguyen Van Thanh (Hanoi’s first 
secretary in Vientiane). I was with 
him for an hour and twenty minutes. 
Oh, he was very cordial. He recognized 
me from pictures. Told me that Bing 
Crosby and I made a movie where we 
befriended a Vietnamese child. I guess 
he thought Dorothy Lamour was a 
Vietnamese child. He served tea and 
cookies and laughed. I showed him a 
picture of my grandson and he loved it. 

“Van Thanh told me _ how their 
schools were being bombed out; I sug 
gested that maybe the children of our 
country could help the North Viet- 
namese children rebuild their schools 
and homes and churches and every- 
thing else. Well, they always go back to 
the same thing—if only Mr. Nixon 
would adopt the seven-point peace 
proposal. . They’re using it as a 
bartering factor, and you don’t get 
anywhere. 


“IT made him that broad proposal 
about the children and then I said I 
would like to go to Hanoi. A week 
later, Van Thanh said that I never 
actually asked him, that I simply ex- 
pressed a desire.” Hope leans back 
and looks at his listeners. “Isn’t that a 
funny thing? I never said point-blank, 
‘Can. I go?’ I said I would like to go, 
meaning, I guess, in their language, 
sometime I would like to go. Or perhaps 
he just wanted to interpret it that way. 
I wanted to get to Hanoi and see if I 
could talk to anybody. I thought that 
maybe I could meet somebody there 
who would say, ‘Yeah, we might con- 
sider this kind of a proposal.’ Or may- 
be give me two prisoners of war to 
take back home.” 

Hope hasn’t completely given up 
his dream of helping to get prisoners 
released, but he says, “It’s such a sen 
sitive problem. Everywhere I go now, 
the press asks me, “What’s the next 
move?’ And I say, ‘You have to wait, 
now that you know our government is 
in direct negotiation with them.’ And 
you don’t actually know what Henry 
Kissinger is doing. We might get in 
the way if any private people negoti- 
ate. It seems so feeble in light of the 
fact that we’ve offered them two-and- 
a-half-billion dollars for the release of 
the prisoners and to end the war and 
rebuild their country.” 

Hope has often been called the 
richest man in show business. But 
printed reports that his wealth ranges 
from $150 million to $700 million 
make him laugh. “It’s out of sight!” 
he says. “It’s so ridiculous. One mag- 
azine asked a fellow who works with 


me, “What do you think Bob is worth?’ 
and he said, just kidding, ‘Oh, about 
half-a-billion dollars,’ and they printed 
it! Well, actually, my net worth is 
about $25 million. When you try to 
plead for mercy and say my estate 
is only worth $25 million, it’s kind of 
funny, because that’s a lot of money. 
But most of my money is tied up in 
property. Fortune magazine listed me 
up there with J. Paul Getty and Doris 
Duke. Which Id like to be. Oh, yeah! 
I could do a lot of nice things with that 
kind of money.” 


Millions for charity 

Even his severest critics will not de- 
ny that when it comes to charity Bob 
Hope is as lavish with his money as 
he is with his time. He has raised mil- 
lions of dollars for various charities 
and last year collected the greatest 
sum of money ever raised in a single 
evening—over two million dollars—for 
his pet charity, the Eisenhower Medi- 
cal Center in Palm Desert, California. 
Hope and his wife Dolores established 
a foundation 15 years ago to sift re- 
quests for charity, and Hope says that 
after his death his estate will go into 
the Hope charities. Much of his efforts 
go toward fighting eye diseases and 
cancer—afflictions that have touched 
him personally. In 1958 Hope suffered 
a hemorrhage in his left eye which has 
plagued him ever since. And he lives 
with the specter of cancer. “I’ve felt 
the pain of this disease myself,’ he 
says, “because three people in my fam- 
ily died of cancer.” 

Hope averages one benefit perfor- 
mance a week. Testimony (continued) 
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Short 'n sweet mince meat pie 


| Here'sallittakestoputareal, home- 
| made sweet-and-spicy mince meat 
pie in your oven: 
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BOB AUPE continued 


to his humanitarian efforts are the 
nearly 1,000 awards that fill a trophy 
room in his home—a room that he will 
not allow to be photographed. But, he 
says, “Two of my greatest thrills were 
receiving the Sylvanus Thayer award 
at West Point, the highest award they 
give, and the Congressional Gold Medal 
from President Kennedy. This medal 
has only been given three times in his- 
tory. I sat on that lawn surrounded by 
senators, then I went out to receive that 
medal. And I thought, here I am, a guy 
who started out in Cleveland. That 
really thrilled me.” 

Bob Hope has indeed come a long 
way from Cleveland, where he began 
as Leslie Townes Hope, one of seven 
sons of an English stonemason and a 
Welsh concert singer. His parents im- 
migrated to Cleveland from England 
in 1907, when Bob was four years old. 
After dropping out of high school, 
Hope tried his luck as a soda jerk, a 
newspaper reporter, a boxer, and final- 
ly as a dancing instructor. He broke 
into vaudeville dancing with a local 
girl, earning seven dollars a night. 

Hope’s ambitions finally took him to 
Broadway where, at the age of 30, he 
scored his first big success in the musi- 
cal Roberta. In the same year—1933 
—fellow hoofer George Murphy took 
Bob to a nightclub to hear singer Do- 
lores Reade. She became his wife the 
next year. In their 38 years of mar- 
riage, they’ve reared four adopted chil- 
dren (two boys and two girls), and 
Hope’s home is cluttered with pictures 
of his three grandchildren, Zachary, 
Andrew, and Miranda. 

At 69, Hope seems remarkably un- 
changed from the young comedian who 
pops up perennially on the Late Show. 
His hair has grayed and thinned a bit 
on top and he carries a few more 
pounds than he did when he made his 
living by dancing, but all in all the 
years have left few marks. Asked how 
he manages to stay fit, he says with an 
arch grin, “Play golf with Agnew. The 
exercise keeps you young and alert.” 
When pressed for more details he says, 
“T take rubs all the time. It relaxes me 
and keeps my circulation in good shape. 
I enjoy most everything I do. I don’t 
think I could keep this schedule other- 
wise. I play a lot of golf. And I do 
stretching exercises. I always walk late 
at night. I’ve got a watchman here and 
I take him with me and we walk three 
times around the grounds—and that’s a 





mue. And im Careiul not to eg 
late at night.” | 
The only flaw in Hope’s oth 
good health is the carryover fre 
old hemorrhage in his eye; 
bothers him on occasion. “I’m 
posed to think about it,” he say: 
day it’s bothering me a little b 
sort of a barometer telling me th 
got to rest up. I mustn’t have 2 
pertension. That’s what caus 
trouble in the first place.” 










































Energetic but relaxed 


Hope seems remarkably rela 
day, and has an excess of energ 
overflows in a little soft-shoe step 
he’s talking on the phone or a bi} 
song during a pause in convers 
His friends say he rarely loses 
per, and when he does it’s likel 
over the prospect of missing plan 
nections (his travel schedule gen 
runs like a Swiss watch). 

Hope makes about 20 appeara 
year at college campuses for a fi 
of $25,000, which he then dona 
the Hope charities or turns back 
college for its endowment fund. 

In spite of frequent jokes at t 
pense of hippie students, Hope 
he has “marvelous audiences” f 
campus appearances. “I get a 1 
of it, just finding out what the « 
kids are thinking about. They 
quick and eager! I think the mz 
of kids are interested in educ 
Most of them know their respor| 
ties. Many got off on drugs, and t 
the ones we have to worry abou 

“What scares me is that I s 
many slobs walking around, botk 
and girls. If only I knew that at 
time in their life they were goi 
come back and dress nice and 
don’t care how their hair looks. 
hair doesn’t make any difference 
talking about neatness and dressi 

“The permissiveness bothers m 
Like the magazine article about 
college where the boys and girls 
together. There are a lot of st 
things happening which are bre 
up our society. I don’t understa 
I don’t know where the forces ar 
dominate a thing like that. Do yo 

Hope is equally mystified by ) 
en’s Liberation. “I don’t know 
they want. I don’t think the w 
ever going to change in its at 
toward women. I really like the ol 
up pretty good. I’ve never 
any professional woman who was 

(continued on page 





“They’re marked down from a hundred dollars” 








Frost, tip or streak yourself. In small 
helpings or heaps. It’s your choice. 
Because Frost & Tip is the whatever- 
your-heart-desires kit. And it’s got 
all the fixin’s necessary to do the 
whole beautiful trick: gloves, mixing 
f utensils—we even improved the 


cap and frosting needle. So be natural 
but different. Remember, you're not 
changing your whole haircolor. You're 
just adding alittle interest. And 

Frost & Tip does it so the whole thing 
grows out gracefully. Go ahead. Do 
something. With Clairol’s Frost & Tip. 


Anyway you want io do if, 
Frost & Tip does it. 
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our child's first dental checkup should 
she's 3 . Because by that 

0 of her baby teet! 





gurgling noises while it keeps her mouth dry. 

There's a little bib, a tray with tiny 
murrors and metal sticks for looking around 
in mouths. 

And a big, round light to help the 
dentist see in. (Let the dentist explain the 
drill, 7f he has to use it.) 

Tell her how things will taste and 
smell. And what the dentist will say and do. 
(Ask the dentist beforehand if he does 
anything special or different.) 

And, when you get there, leave the two 

f them alone. It’s time for them to get to 
know each other. 
The fewer the cavities, the 
better the experience. 

There’s no way you can assure yourself 

fewer cavities, but you can try. 


' ' 
probably 


nd that’s the time for the 
re they're growing properly 
like anything new at tl 
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Crest has been shown to be an effe 


Rae] ae 
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First, by watching between-meal treat: 
And by making sure she's brushed regularly 
with Crest. (Before she can do it, you should d 
it for her, from the very first baby tooth.) 

Crest with fluoride has, again and again 
proven itself effective in fighting cavities. 

It’s accepted by the American Dental 
Association. 

And both the regular and the mint 
flavors taste great. 

A little person who has all this behind 
her has a good first experience ahead of her. 


: teres* mane 


Fighting cavities is the 
ahale ide behind Crest. 


jnificant value when used in a conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, Ameritan Dental Association. ©1972, The Procter & Gamble “_ 
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At Christmas, when the thoughts of Christians turn to the miracle of 
Jesus’ birth, I particularly enjoy looking at a print by the Flemish 
painter Peter Brueghel that hangs above the fireplace in my Penn- 
sylvania farmhouse. It is called The Census of Bethlehem, and it 
depicts a bleak, wintry scene full of human life and nature’s death: 
yellow stone buildings, frozen ground, ice, dead wood being gath- 
ered, stark, bare trees, a sky almost cold water green instead of 
blue. Some people carry wood. Some butcher a hog for the night’s 
supper. Children spin tops, lash on ice skates, or throw snowballs. 

Among the crowd approaching an inn is a bent man carrying a 
saw; behind him, riding a donkey, is a woman swollen with child. 
This is obviously Brueghel’s conception of the Nativity—Mary, the 
mother of Jesus, amid a busy world gripped by winter. She is not set 
apart or highlighted; you must look hard to find her. It seems to me 
that this picture typifies the new Christian view of the Blessed Virgin 
Mary. For years she has been treated like some kind of goddess. 
hailed as “seat of wisdom,” “cause of our joy,” “mystical rose,” 
“tower of ivory.” “house of gold,” “gate of heaven,” and “morning 
star”—romanticized to the limits of the human imagination. It is 
only recently that she has disappeared, as if whisked off to wither 
away in some geriatric nursing home. The most controversial figure 
in the long parade of Christian personalities, of all saints the most 
distinguished and the most disputed, Mary today seems gone forever 
—unless you look closely. 

With the closing down of many stores that formerly sold religious 
items such as rosaries. medals, and statues, with the decline of devo- 
tions to Mary, with church officials struggling with such urgent prob- 
lems as the rebellion of ministers, the flight of nuns, pressure from 
blacks, and doomed parochial school systems, little attention has 
been left for the question of Mary. Again, unless you look closely. 

What is happening, very quietly, is that the Virgin Mary is being 
liberated. A new image of her is emerging, even though the old 
images will abide, of course, to some extent. The French saw Mary 
as the immaculate vision appearing to the humble Bernadette at 
Lourdes (remember the movie version of Franz Werfel’s novel, The 
Song of Bernadette, with Linda Darnell as the Virgin Mary, beckon- 
ing gently from her grotto? ). The Mexicans saw Mary as the bronzed 
lady of Guadalupe. The Italians always favored the Madonnas of 
Raphael. At Fatima, Mary was pictured as a heavenly queen con- 
cerned about the conversion of Russia. Americans popularized her as 
something akin to a regal mother superior, an early Ingrid Bergman. 


Detail from The Madonna of Foligno Pinacoteca by Raphael from Scala/New York. 
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As women gain a new 
consciousness of their 
human dignity, rights, 

and mission, theologians are taking a 
new look at the mother of Christ. 

They are finding not a sexless semi- 
deity, but a living, breathing woman who 
fought for her beliefs. By John O’Connor 


The Roman Catholic bishop Fulton Sheen used to address her as 
“Lovely Lady, dressed in blue....” 

But in all cases Mary was seen and approached as something less 
than a woman: untouchable, sexless, floating around Palestine in one 
idealized pose after another. She awaited a pale yet painless child- 
birth. She was the quiet housewife of Nazareth. She was the solici- 
tous but discreet guest at Cana when Jesus performed his first mir- 
acle, turning water into wine. She stood weeping under the cross at 
Calvary. She received the corpse of her son and was immortalized by 
Michelangelo’s Pieta. 

Part of this not-quite-a-woman and almost-a-divinity image stems 
from the fact that those who have controlled the development of 
Christianity have been men—men who often held unrealistic views of 
women. Another reason is that in centuries past many clergymen con- 
sidered sex to be something low, bestial, and nasty. In modern times 
this sexual philosophy has changed, but the change has been slow. 

Things are changing nevertheless. As women gain a new con- 
sciousness of their human dignity, rights, and mission, Mary must 
be counted among them. 

L. Gordon Tait, chairman of the department of religion at the 
Presbyterian-oriented College of Wooster in Ohio, confirms a revival 
of interest in Mary among Protestant scholars, notably Hans Asmus- 
sen (Lutheran) in Germany, Max Thurian (Reformed) in France, 
and E. L. Mascall (Anglican) in England. Rev. Arthur Car] Piep- 
korn of the Lutheran Concordia Seminary in St. Louis has called 
upon Protestants “and all Christians” to rediscover Mary. And a 
Marian Congress was held, not in Ireland or Spain, but in Zagreb, 
Yugoslavia; about 200 scholars attended the study sessions and 
200,000 faithful flocked to devotions. 

In the new Protestant view of Mary, two currents conflict: one is 
the traditional Protestant reverence for the mother of Jesus. Martin 
Luther, Dr. Piepkorn says, had a personal and lifelong devotion to 
the mother of God: “Not even the casual reader can escape this im- 
pression, which every recent study in depth of Luther has abundantly 
established and confirmed.” Then there is the “let’s-keep-Mary-in- 
her-place” school of thought. This is probably motivated, as it is 
among many Roman Catholics, by a fear that enthusiastic devotees 
will place Mary in competition with Jesus. 

Protestants have always been divided on Mary: Swiss theologian 
Karl Barth insisted on the virgin birth as an article of faith, yet 
Bishop James A. Pike rejected it—and was (continued on page 126) 
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_A% “eS Like a lot of good things, Christmas never seems to last 
“3; long enough. To keep the world full of the holiday spirit 


not just one but 365 days a year, we offer the following 
fully felt wishes: to children—a year of delightful discov- 
ery ... to new lovers—a ‘ful future ... to the elderly 
—endlessly vitality .. . to the needy—a | 
of expanding opportunities . . . to the pessimists—a cheer 
outlook . . . to the pompous—a spoonful of humble 
pie... to the I'V programmers—a bagful of new tricks... 
to the ecologists—an ever- watchdog . . . to our 
statesmen—a ul of workable proposals . . . to the 
world-at-large—a meeting of the minds. . . to 


ourselves—every reason to be ¢ 





4 IS Ul pecially we have kittens. That, together with a long, quilted party dress 
pe tee OLDE 2 pages an of pretty items covered with roses, is all a girl could possibly want for 
to n Ves.a ideas to deco- Christmas. The charming jumper and blouse are Sim- 


od 


of sensational _ plicity pattern #9901 (sizes 7-12). For smaller girls use 
g of lovable little pattern #5222 (sizes 2-6) . 








Photograph by Jerry Abramowitz. Decorative borders for this portfolio by Rainbow Grinder 






It's abundantly clear it’s Christmas. The groaning board 

is laden with sweets, meats, and other inspired treats. 
The piece de résistance is a twin succulent crown roast 
of pork. Also on the menu: spiced beef and vegetable ss 
appetizers, artichoke heart salad, chocolate-strawberry DF 
crown cake, and ice cream nog. Recipes and two ad- BS, v- 
ditional holiday menus centered around duckling and Bes 
veal are on page 98. By Margaret Happel, Food Editor 


Photograph by Charles Gold, Wallace silverware, Lenox china and candles, Quaintance chintz. 
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The perfect gift for the gro F 


ing legions of savvy Amer}, 
can wine fanciers: Hug 

Johnson's World Atlas oh 
Wine (Simon and Schustey’ 





As 





a é 
'525), a thoroughly readable, Mr. Johnson's talent for de- given on page 103. Alorig 

Pasta eeeoa Ce em ROU al recipes for -n ef pie a 

sive art of knowing, buying opulent holiday wine desserts Dace og 4 Snow Pud- 

Pratt ae UC Roaster mea suLce Clockwise from ding with Chablis Sauce; 

wines. Some of his ideas are top: Apricot Rhine-Wine Brandied Nog Tarts. 


y 
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_peautifully designed guide to 
is world’s great wines, in- 
‘-luding those to be found in 
bur own country. We toast 
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mee Nea el farts pet the ae ye EUG the red Soe 

BECP cclaeess corer] asparagus, sugar-candy peas, rose-shaped mints, ~ 

and other glorious green things tumble across the center of a 

BO ehenrctmely) carey acter SUTIN Ieee Li Coe Meet eier (et Melee 

Dae tae Ca ys aut is an outburst of green and white pepper-_ 
~ mint sticks. Other decoration Ts see one on page 18, along with — 
See at ery suis aad eases come mea ekenr tran Cae 
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he Glow of Christmas Is 
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Pale candles flicker in the radiant Christ-_ 
mas night—not just one, but a multitude 
—slender and stately, stocky and frankly 
fat. Mirrors and gobs of sequins multiply 
the fabulous flickering of our 1930’s-style 
extravaganza of blue, glass, and light. ‘To 
create your own light show, take down 
every candlestick in the house. Fill them 
with candles of all shapes, sizes, and colors 


and mass them for a great holiday glow. 


Photograph by Charles Gold. Lenox candies. West Virginia glass. 
Shiny Brite ornaments, Edgar Watkins acrylic sea SUE 
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The most recent photograph of the entire ( 
1970. From left: daughter R / Bw ; 
behind her; datighter Anne u 

than); Ruth and Billy Grahan 

Virginia's son; Virginia (nick l 

other children, Bridgette and Stephan 
band, Stephan Vchividjian. The two bo 
sons Franklin (left) and Ned. Not sho 


4nne was expecting her second child at 


Last Christmas. like every Christmas for the past 20 years. Billy 


Graham’s mountaintop home in Montreat, N.C. echoed with the 
sound of children’s voices. The house was packed to its hand-hewn 
rafters with family: the Grahams’ two sons, three grown daughters 
and their husbands and children, as well as a cat, a cockatoo. and 
assorted. dogs. 

Ruth Graham, the evangelist’s wife, smiles as she remembers what 
happened last Christmas: 

“We decided we were going to have a Christmas that was less com- 
mercial and more Christian. Famous last words! Christmas morning 
found fifteen bulging stockings hanging from the mantelpiece and the 
presents spread clear across the living-room floor. All of us. includ- 
ing the grandchildren, gathered in the kitchen. 

“We decided to eat breakfast before opening the gifts, and the 
grandchildren were surprisingly good (continued on page 123) 
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itier years of 

enée, Louise Tracy 
finally tells the 

very personal story 

of her life. 

BY JANE ARDMORE 


Mrs. ‘pencer Tracy 
wn Story 


Books have been written about the long, close relationship 
between Spencer Tracy and Katharine Hepburn. All but 
forgotten is the fact that Tracy had a wite—Louise Treadwell 
Tracy—and a family whom he loved. From Monday to 
Friday during his later years, Tracy lived one life: first with 
his brother Carroll, then in a hotel, and finally in his own 
cottage on the estate of director George Cukor. On weekends 
he rejoined his wife and children at home. Tracy died of 
heart failure on June 10, 1967, in his cottage. His body was 
discovered by his housekeeper at 4 A.M. She called Carroll 
Tracy, who summoned first a doctor; second, Louise Tracy; 
and third, Katharine Hepburn. Louise and her children, 


John and Susie, hurried to the cottage. So did Katharine 
Hepburn. There, for the first time, the women met face to 
face. Solemnly they shoo! ds, each sensitive to the other’s 
oss. It was the second y children had met Miss 

2pburn; their rer ha duced them on the set of 
=a Sn et cess 


tere, for the fi “racy’s own story of her 


THE EDITORS 


at the John Tracy 
.oking woman, yet 
1ued on page 116) 





Spencer Tracy with his children. 
These rare pictures 

are from Louise Tracy’s 

Photo album. 





1937: Tracy’s Oscar 

for Captains Courageous 
was accepted by Louise 

because he was ill. 


1938: Susie was the 
apple of her father’s eye. 
He always called her 
“That's my Susie!” 


1952: A Sunday stroll. 

Susie, Tracy, and John. Although 
he was born deaf, John was 
Sraduated from junior college. 


1932: Eight- 
year-old John 
Tracy and 

his parents 
shortly after 
Susie was 
born. 





“Ki 








SLT 


Ty 
./ PIN 
ty a/ B/ il a | 
{ ¢ A a = 
A 


Z 
[] 
7% 


: NATOVWIATNAA A NIX |= 
Py wOLNAT VYV M AN N 


rue TT Mc DIL Vw. The Christmas Snowman-in-the-box has a 
irs iH a om \ ay heart of pure gingerbread. His winning ways 

| a 4 R L: : 
ae ee are earned him and his creator, Dorothy Brush 


of New Canaan, Conn., the $500 first prize in the JOURNAL’s Christmas food 
competition announced last December. Mrs. Brush (below right) designed 
the snowman and his candy-trimmed gingerbread box for her four-year-old son 
David, photographed here. We selected Mrs. Brush’s design out of hundreds 
of other novel entries for its originality, simplicity, and modest cost. Congratu- 
lations also go to the 2nd and 3rd prize-winners who receive awards of $250 
each—Helena Taylor of New York City and Mrs. George H. Townsend of 
Maryville, Tenn. The runnersup, each of whom will receive $25, are listed on 
page 111 along with directions for making Mrs. Brush’s snowman. 















Photograph by Charles Gold 















treat that turns ‘any meal —from breakfast to ate oR 

supper—into a special occasion. To make Rc ae 
eggs everything they’re cracked up to be, use the beets 
shown here made with Campbell’s Cream of Chicken, Ag 
try it with Campbell’s New England Clam Cho f 
Cream of Celery, Cream of Mushroom or er 
Potato ret | 


worth cooking is worth Ce : 
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‘There’s more to eat 
here than may meet 
, the eye. Youcan polish 
@ off the cookies(top left) 
and then start on the 
> cookie dish! Or nibble 
q ©on the chocolates 
Ov naket con. (Delow) and then on the chocolate 
cokic avert. DOX. Lhe name of this fanciful Christ- * 
meni, Mas game is the edible container. It’s 
a great way to turn your holiday 
table into an instant conversation 
plece—but make sure everyone stops Stee 


talking long enough to eat the goodies. own chocolate 


Conjuring up these spectacular Con- iment jrom the 
fections is relatively easy. The mixed on'page 1/1 
cookie basket shows 
four macaroons. 
But they and the 
bowl are made from | 
the same basic rec- @ 
ipe. Further details 
on this steryaon 
pages 112 and 114. 


Border designs by Rainbow Grinder Studio 
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meVY I sET A GREAT COC 


Start with California Fruit Cocktail id N TRI-COLOR MOLDED SALAD 
Whip Salad Dressing, and any tab! 2 1-Ib. 1-0z. cans fruit 
tifully. Miracle Whip’s special | 

and creamy smooth texture add a 

touch to this colorful blend of c: 


COTTAGE FRUIT S 
2 1-Ib. 1-0z. cans fruit %3 W Ir OcKiail SEV rup. VISSOIV . 
cocktai ’ ver rl as 
1 envelope unflavored a | Po { 2 t FRUIT 
gelatin j 


3 cups cottage cheese r) Ree AaTstininibol water: > ‘ - COCKTAIL 
Drain fruit cocktail, re Y2 cup s I a from 


gelatin in reserved syrup; California : & 
dressing, nuts and salt, gu E : : . 
into individual ring molds. Chill 

lettuce-lined plates. Fill the 


; with : eee) : ee 4Seasons 
fruit cocktail. Makes eight servin ish wit O Woman 
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1. Today marks the beginning of 
Chanukah—with a candle and a gift 
each night. 

Chopped Chicken Liver {_] Rye Crackers 
Roast Beef [_] Potato Pancakes 
Sweet-Sour Red Cabbage with Apples 
Honey Cake {_] Sabra Liqueur 


2. For a sneak-preview of Christmas 
cheer, try this. Combine 114 cups 
each dark brown and white sugar 
with 114 cups water. Simmer 5 min- 
utes. Stir in 14 cup freeze-dried cof- 
fee, 2 cups California brandy, and 1 
tablespoon vanilla extract. Serve with 
cinnamon stirrer (six 4-0z. servings). 
Herring and Onion in Wine Sauce 
Meatballs in Gravy (can) [_] Fine Noodles 
Dilled Green Beans [_] Sliced Beets 
Gingerbread Cake [{_| Brandied Coffee 


3. Advent Cake—a pound cake 
baked in a ring pan, split into three 
and filled with praline frosting. Our 
easy trick: a can of vanilla frosting 
mixed with 114 cup crushed peanut 
brittle. 

Tongue Salad [_] Lemon Mayonnaise 
Ginger-Glazed Pork Loin [_] Pan Gravy 
Oven-Roast Potatoes [_] Creamed Onions 
Advent Cake [_] Praline Frosting 


4. Winter lamb season begins. A par- 
ticular bargain right now are young, 
sweet, imported frozen legs of lamb. 
Roast, with lashings of olive oil, rose- 
mary, and garlic. 

Minestrone (can) [_] Grated Parmesan 
Roast Leg of Lamb [_] Herbed Rice (pkg.) 
Spinach Mushroom Salad 
Rum Raisin Ice Cream 


5. Birthday of Martin Van Buren. His 
favorite dessert was Pudding Bread, 
very similar to Ice Box Cake. Fill a 
buttered loaf pan with alternating 
layers crumbled zweiback (graham 
or cookie crumbs) and instant vanil- 
la pudding. Chill 2 hours. Unmold. 
Chunky Clam Chowder 
Chicken Cutlets [_] Potato Puffs (frozen) 
Succotash [_] Cole Slaw 
Pudding Bread [_| Whipped Cream 


6. St. Nicholas’ Day. In Europe it's 
the day that Santa Claus comes to 
town, and children have especially 
baked cookies in celebration. Great- 
est favorite—miniature chocolate 
boxes containing marzipan fruits and 
vegetables. 

Green Pea Soup (can) [_] Sour Cream 
Fish Fillets Almandine [| Spaetzle 
Celery-Swiss Cheese Salad 
Garlic Dressing 
Canned Pear Compote 
Chocolate-Marzipan Candy 





7. Who won't eat TV dinners? To 
remedy the situation, Swanson has 
two Hungry Man Dinners. Choose 
Salisbury Steak or Boneless Chicken. 
Vegetables, gravy, potatoes, and des- 
sert are all there, too, for $1.25. 
Golden Mushroom Soup 
Salisbury Steak [| Onion Gravy 
Peas and Carrots [_| Potato Nuggets 
Apple Cake Cobbler (frozen) 


8. Dips are always the great party 
standby. Here in time for holiday par- 
tying comes Nabisco’s Korkers, the | 
corn chips with a cork-screw shape. | 


California Onion Dip (_] Korkers 
Tamale Pie with Black Olives 
Sliced Tomato Salad [_| Oil and Vinegar 
Floating Island Dessert (custard mix) 


9. Time for more holiday prepara- 
tions. We favor gifts of food made at 
home—fruits in wine, unusual jams 
and jellies, a very special cake. 
Smoked Salmon [_] Horseradish Sauce 
Creamed Chipped Beet over 
Baked Potatoes 
Wax Beans (_] Baby Carrots 
Peaches (can) in White Wine 





10. Lawry's has a new line of pack- 
aged wine sauce mixes. Good Cali- | 
fornia Burgundy, sherry, and white 
wine go into l-oz. packages sauce 
mix. Yield—1 cup sauce in 3 minutes. 
Cream of Celery Soup 
London Broil {_} Burgundy Wine Sauce 
Buttered Broccoli (frozen) {_| Kasha 
Dried Fruit Compote 
Toasted Pound Cake 


11. Nobel Peace Prize Day. The first 
American to win the coveted award 
was the late Ralph Bunche. His favor- 
ite food—broiled game hens basted 
with equal parts butter and dry ver- 
mouth with a soupcon of tarragon 
vinegar. 
Red Caviar and Sour Cream 
Wheat Thins 
Broiled Game Hen [_| Wild Rice Mix 
Spinach Soufflé [_)] Shoepeg Corn 
Lemon Meringue Pie 


12. More hamburger on the menu! 
Betty Crocker comes to the rescue 
with a new Hamburger Helper Din- 
ner—Cheeseburger Macaroni. Add 1 
lb. ground beef and it’s dinner for 4 
in 25 minutes. 

Orange-Grapefruit Cup 
Cheeseburger-Macaroni Dinner 
String Beans [_] Tomato Slices 

Devil's Food Cake with 

Chocolate Frosting 


13. St. Lucia’s Day. In Sweden this 
day really ushers in the Christmas 
season. For breakfast bake Lucia 
Bread. Shape refrigerator biscuits 
into ropes, snails, crescents. Stud 
with golden raisins. Brush with egg 
yolk. Bake like the package says. 
Apricot Nectar (can) 
Soft Boiled Eggs [_] Lucia Bread 





Butter 1.) Preserves () Coffee 


14. Who buys buttermilk? There are 
many good reasons why you should. 
It brims with vitamins, is easily di- 
gested and can even be made from 
instant, dried milk 
Corned Beef with Mustard Glaze 
Carrots ) Chived Whipped Potatoes 
Pepper-Cabbage Slaw 
Buttermilk Dressing 
Molasses Indian Pudding 





15. Mix a cup of chopped walnuts 
and 2 individual packages instant 
oatmeal. Sprinkle over canned apple 
pie filling. Bake. What have you got? 
The quickest dessert ever, appropri- 
ately named Bustling Betty. 

Black Bean Soup [| Egg Garnish 
Salmon or Tuna Burgers on Rolls 
Peas with Mushrooms Braised Celery 
Bustling Betty 














| 21. Are avocados 


16. Traditional ending to a good 
meal—coffee. Not for some wakeful 
people. Here’s the perfect solution— 
Sleepy Coffee. Make double strength, 
freeze-dried decaffeinated coffee. 
Add a twist of lemon, a topping of 
cream and a sprinkling of Her- 
shey’s new semisweet Mini Choco- 
late Chips. 

Sherried Beef Consommé 
Double Pork Chops 
Cornbread stuffing 

Parslied Limas [_] Leaf Spinach 
Cheesecake [_] Sleepy Coffee 


17. World's easiest granita (water- 
ice in the Italian tradition) can be 
made by freezing any fruit juice or 
fruit-flavored drink (like Hi-C new 
strawberry or lemon-lime drink) in 
the ice-crushing-type trays. Serve im- 
mediately in chilled glasses topped 
with a purée of frozen raspberries. 
Caesar Salad [_) Golden Dressing 
Chicken Scallopini () Polenta 
Sautéed Mushrooms [_} Zucchini 
Lemon Granita [_] Raspberry Sauce 


18. We served to our favorite French 
restaurateur a delicate chilled soup. 
He asked for the recipe. We confess; 
it was canned cream of shrimp soup 
blended with 14 soup can each white 
wine and light cream. 

Cream of Shrimp Soup with Wine 
Beef Stroganoff () Buttered Noodles 
Broccoli Almandine (_] Tossed Salad 
Fresh Fruit and Cheese Platter 


19. Deviled Duck. Broil quartered 
Long Island duckling 15 minutes on 
each side, brushing with the hottest 
steak sauce you can find. Sprinkle 
with cracked peppercorns to taste. 
Eggplant Caviar (Caponata) 
Deviled Duckling (} Rice Pilaf 
Tiny Peas (_] Parisienne Vegetables 
Coffee Cream Pie 


20. From Swift, the turkey folk, 
comes the most praiseworthy gad- 
get ever. Packed into all Butterball 
Turkeys (weighing 16—24 Ibs.) are 
cord lifters—a device to make the 
job of transferring hot roast turkey 
from pan to platter safer and easier. 
Oyster Soup (can) (.] Crackers 
Roast Turkey [_] Giblet Gravy 
Sweet Potatoes [] Green Beans 
Pecan Pie (] Hard Sauce 


“love food?’ In 
Peru, for thousands of years, they’ve 
been saying so. 
Avocado-Grapefruit Salad 
Mushroom Omelet (] French Fries 
Asparagus (can) (] Julienne Carrots 
Chilled Apricots with Custard Sauce 


22. Note: all Bounty products are 
now called Swansons, from chili con 
carne to new chicken dumplings. 
Chili Con Carne with Beans 
Tacos (] Watercress Salad 
Skillet Sautéed Bananas [] Rum Sauce 
Mocha Coffee 


23. Oaxaca, Mexico, has one of the 
merriest of fiestas—a Feast of the 
Radishes. Long, white, black, or rosy 
red radishes are not only eaten but 
sculpted into flowers, and birds. 


Radish-Blue Cheese Salad 
Herb Dressing 
Oven-Braised Chuck Steak 
Brussels Sprouts 
Blueberry Criss-Cross Pastry (frozen) 


24. Cheese slicing . . . forget it. Bor- 
den’s now provides 4 different types: 
California, Old London, Italian and 
Taco. Each slice in its own wrapping. 
Tomato Bisque (can) 
Cheese Dreams on Wheat Toast 
Spinach and Bacon Salad Vinaigrette 
Individual Hot Mince Pies 


25. More and more families find that 

the big Christmas dinner is at the 

end of the day. At the beginning, 

open presents and have a big brunch. 
Brown Sugar Broiled Grapefruit Halves 
Cold Baked Ham [| Creamed Chicken 
Hot Biscuits and Muffins (_] Preserves 

Café au Lait 


26. In Germany it's second Christ- 
mas Day. Sausages replace goose as 
the main dish. As for all of us, there’s 
a gradual return to simpler fare. 
Piatter of Sausages 
Red Cabbage [_] Potato Dumplings 
Pfeffernuss and Lebkuchen 


27. Speaking of sausage, who says 
they always have to be round? Oscar 
Mayer has sliced squares in 8-oz. 
packages—all beef, German Pork, 
Pennsylvania Lebanon and _ garlic 
bologna. Ideal for sandwiches. 
Chicken Noodle Soup 
Sliced Sausage on Rye Bread 
Celery and Carrot Sticks 
Individual Chocolate Pudding (can) 


28. France and California are noted 
for their wines and walnuts. Delecta- 
ble snack: cream cheese flavored 
with salt, pepper, and shallots. Spread 
between walnut halves or roll into 
balls and coat with chopped walnuts. 
Walnut-Cheese Snacks 

Lamb Steaks in Red Wine Sauce 
Oyster Plant or Fennel (_) Haricot Beans 

Pumpkin Pie with Candied Ginger 


29. Dieting is out. Good nutrition is 
in. Adds up to the same thing. A 
meal that's high in protein, vegeta- 
bles, salads, and fruits maintains and 
does not increase your weight. 
Chicken Consommé 
Poached Eggs on Leaf Spinach 
Grated Raw Vegetable Salad 
Lemon Juice 
Winter Pears with Cheese Wedges 


30. Despite our coffee drinking, the 
world’s most consumed beverage is 
tea. It is the only beverage to be 
drunk with a Chinese meal. 
Won Ton Soup 
Sweet-Sour Spareribs [] Plum Sauce 
Rice (] Snow Peas and Water Chestnuts 
Lichee Fruits [] Chinese Tea 


31. New Year's Eve. In Scotland they 
say, ‘‘a fire in the hearth, bread on 
the table, and money in your purse. 
Good luck all year.”’ 

Smoked Salmon Canapes 

Roast Beef [] Pan Gravy 

Brussels Sprouts [| Roast Potatoes 
Trifle (Sherry Custard Pudding 
with Cream) 








When your man was alittle boy, he had 
to be coaxed to eat his vegetables. 


Now that you've got Birds Eye Combinations 
he doesnt. 


Oh, the things mother had to go 
through to get your man to eat his 
vegetables when he was a boy. 

At Birds Eye, we never forget the 
@ little boy who lives inside every man. 

That’s why we’ve come up with 
\ Birds Eye Combinations: 20 interesting 
' ew ~veeetable combinations a man can love. 
in Bf. Our beans aren’t just beans. We 
——E add selected seasonings...and then, 
Before After something extra: toasted almonds. 
When we prepare our broccoli spears, we even add hollandaise sauce. 

Tomorrow night, zip up your man’s meal with some Birds Eye Combina- 

tions. They’re nothing like the vegetables he had when he was a boy. 















French 





The vegetables Green Beans 
- mother never had. Broccoli Spears yoo 


with ‘ 
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MENU 1 (PICTURED) 
This is a Buffet Menu for 16 
SPICED BEE! AND VEGETABLE APPETIZERS 
CHRISTMAS PORK ROAST 
ARTICHOKE HEART SALAD 
CHOCOLATE-STRAW BERRY CROWN CAKE 
ICE CREAM NOG 


SPICED BEEF AND VEGETABLE APPETIZERS 


2 Ib. flank steak 
1 cup dry red wine 


l'o serve as pictured: Arrange rolls o> 
serving board garnished with celery 
leaves. Set a footed dish in center of 
board. then set another with the sauce 
in it. Fill first dish with remaining car- 
rot pieces and some cooked cauliflow- 
erets garnished with pimiento strips. 


CRANBERRY GLAZE 


In a saucepan combine 1 cup washed 
fresh cranberries, 1 cup sugar, and 4 
cup water. Bring to a boil, stirring 





1 cup brown sugar, firmly packed 

14 cup chopped onion 

14 cup juniper berries, crushed, 
or 14 cup gin 

1 tsp. salt 

14 tsp. pepper 

1% tsp. allspice 

14 tsp. cloves 

1 |b. carrots 

Instant meat tenderizer 

3 Tb. butter or margarine 

2 Tb. cornstarch 

2 Tb. water 


Wipe flank steak with damp 
paper towel. With long sharp 
knife split the steak in half, 
making 2 steaks each about 
14-inch thick. With a meat 
mallet, pound the steaks to 
14-inch thickness. 

In glass baking dish the 
same size as the steak. c3m- 
bine the red wine, brown 
sugar, onion, juniper berries 
or gin, salt, pepper, allspice, 
and cloves. When marinat- 
ing meat in wine or vinegar 
mixture always use a glass or 
pottery dish and not a metal 
pan. Stir until sugar is 
dissolved then add meat, 





turning so all sides are 
moistened. Cover dish with 
transparent wrap and _ re- 
frigerate several hours or 
overnight, turning steaks 
once or twice. 

Next day: Pare carrots 
(thin long ones are best) 
shaving to about 34-inch 
diameter, (Canned carrots 
may be used if desired.) 
Cook in slightly salted boil- 
ing water 10 to 15 minutes 
or just until tender, Drain. 

Remove meat from mari- 
nade and let drain. Pour 
marinade into a bowl and set 
aside. Cut meat into 4x3- 
inch pieces. 

To make rolls place a car- 
rot on one 3-inch end of a 
piece of meat, cut to make 
even, then roll around car- 
rot. Fasten with 3 evenly 
spaced wooden picks, and 
cut between picks to make 3 
1-inch long rolls. Repeat 
until all meat is used. (Save 
unused carrot pieces.) 
Sprinkle rolls lightly with in- 






Some of Libbey’s price 
and style selection 


CALICO 
GARDEN 


GARLAND 
STACKABLES 





stant meat tenderizer. 

In large skillet with cover, heat but- 
ter or margarine until foamy. Add 
rolls, a single layer at a time and sauté. 


turning to brown all sides, until meat 
is well browned. Cover skillet and cook 
15 to 20 minutes or until tender. 

Meanwhile, in custard cup combine 
cornstarch and water to make a smooth 
paste, then stir into saved marinade 
N} meat rolls are tender, pour mari 
nade uxture into pan. Cook, stirring 
constant intil the sauce thickens and 
comes to a boil. Simmer 2 or 3 minutes 
then with a slotted spoon remove rolls 
to serving platter. Strain sauce in 


serving bowl. 


98 


until sugar is dissolved. Cook until all 
berries have popped. Pour into and 
press through sieve, discarding skins. 
Serve warm or cold. Makes 1 cup. 


CHRISTMAS PORK ROAST 


Stuffing: 1 Tb. grated 

6 cups fresh bread orange rind 
cubes (14-inch) 2 tsp. cinnamon 

3 cups washed 1 tsp. dried 


cranberries 


rosemary leaves 
2 cups chopped 


14 cup butter or 
peeled apple margarine, melted 
1 cup chopped 1 (6 Ib.) pork 
onion crown roast 
1 cup chopped 4 cup orange 
celery sections 
Cranberry Glaze 
(recipe above) 


eheat oven to 325°. 


Make stuffing: In a large bowl combine 
bread cubes, cranberries, apple, onion. 
celery, orange rind, cinnamon, and 
rosemary. Toss until everything is 
very well mixed, then drizzle with 
melted butter or margarine. Toss again 
until all the bread cubes are evenly 
moistened. 

Place the crown roast on a square of 
aluminum foil in a shallow roasting 
pan and fill the center of the roast with 
stuffing. Spoon any remaining stuffing 


You can buy 


Gold Brocade Glasses 
for about $8... 

about what you pay 
for party snacks. 


And the glasses last. 


New, raised Antique Gold 
decoration enriches the feel, the 

_ distinctiveness of Libbey’s 

new Gold Brocade (shown). It looks 
expensive, yet is reasonably priced. 
Explore all the new Libbey designs, 
shapes, and stunning colors in 
today’s glassware. For yourself 
and for appreciated gifts 





into another baking pan and set aside. 

Insert meat thermometer where 
crown is joined into thickest part of 
meat. Roast at 325° for 2 hours or un- 
til meat thermometer registers 175°. 
Bake pan of stuffing in same oven dur- 
ing second hour of cooking time. (Cover 
stuffing with foil if it becomes too dry 
or brown.) 

Remove roast on foil to serving plat- 
ter, pulling out foil. Spoon stuffing 
from pan around roast and top roast 
with orange sections and Cranberry 
Glaze. Makes 1 crown roast. (Serves 8.) 
Ed. Note: We have pictured 2 crown 
roasts. 


8 Libbey 











































ARTICHOKE HEART SALAD 


2 (16-0z.) cans 4 cup salad a 
artichoke hearts 14 cup white 


3 cups sliced celery vinegar 

Cream Dressing: 1 tsp. salt 

1 egg lf _tsp. pepper 

4 cup heavy cream 2 Tb. chopped © 
chives 


bowl with celery. Cover with transj ; 
ent wrap and refrigerate several ho} 
to chill. 


er or in the top of a double boiler, 
electric mixer, beat 
cream, salad oil, vine 
salt, and pepper until 
combined. Cook over bai 
boiling water stirring 
stantly until mixture thi 
ens and coats a metal spe 
Remove from heat ; 
strain into a bowl. Stir 
chives, cover, and refrige 
To serve as pictured: Li 
large glass platter w 
celery leaves or Boston 
tuce, and mound articlf 
hearts and celery in cen 
Pass dressing separati 
Serves 8. | 
Ed. Note: If serving buf 
style with the pork me} 
a double recipe should} 
used to serve 16. 


CHOCOLATE STRAWBERRY 
CROWN CAKE 


1 (4-0z.) bar sweet cooking 
chocolate 

14 cup boiling water 

21% cups sifted cake flour 

1 tsp. baking soda 

1% tsp. salt 


eggs 

Tb. white vinegar 

cup milk 

cup butter or regular 

margarine 

cups sugar 

tsp. vanilla extract 
Glace Strawberries 

x Chocolate Triangles 
Chocolate Buiter Cream Frosi 


Preheat oven to 350°. But 
3 (9-inch) layer cake pé@ 
Line with waxed paper é 
butter paper. 

Pour boiling water o 
chocolate in a small be 
Stir until chocolate is mel 
and mixture combined. | 
aside. 

Sift cake flour then me 
ure, Sift again with bak 
soda and salt. 

Separate eggs, plac. 
whites in large bowl. § 
vinegar into milk and 
aside. 

With electric mixer 
medium speed, beat but 
until smooth. Beat in sug 
14 cup at a time, then b 
until mixture is light é 
fluffy. Add egg yolks, one 
a time, beating at high sp@ 
after each, until mixture 
light. At low speed blend in chocol! 
mixture and vanilla. Then add flé 
mixture in fourths, alternately with” 
soured milk in thirds, ending w 
flour mixture. 

Beat egg whites until they form sg] 
peaks, then by hand fold them into ' 
cake batter until blended. Pour i) 
prepared pans, dividing evenly. 

Bake at 350° for 30 to 40 minute 
until tops spring back when ligh 
pressed with fingertip. Cool in pans 
wire racks five minutes. Turn out 
pans and gently remove waxed pap 
Let cool completely. 

To finish cake make 
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I remember when I was a boy, 
we had this handyman who shov- 









elled our snow in the winter. 

Now he wasn’t your ordinary 
handyman, no sir. He was a 
unning old devil. He was in 
direct contact with lepre- 
chauns, witches... trolls... 
and ghosts. 

We kids didn’t know 
whether to be scared of 
the handyman, or laugh 
e him. Mostly I guess we 
lwere scared. 

Now one day I got 
snowed in from school and 
‘iI hung around while my 
‘grandmother did her baking. 
‘Round noontime she poured the 
creamy chocolate middle into a pie 
crust, and when the smell of that 
chocolate hit me, I swear I nearly 
fainted from hunger. 





/ 


\ 
i 


od; he stuck it out on the window- 

sill to cool and I saw the handyman 
stop shovelling snow and give that 
| pie a long, slow look. Then I saw his 
nose twitch as he got a whiff of the 
chocolate and sort of got pulled to- 
ward the pie like it was magic. 

My grandmother was no fool 
and she said, “Hands off that pie. 
It’s for dinner.” 

Well the handyman and IJ hung 
around the pie awhile. It had a 
golden crust and fluffy whipped 
cream on top but what really got to 

| us was the chocolate middle. It was 

the kind of middle that melts in 
your mouth and warms you from the 
inside out. 


The handyman stared at the 
pie and looked like he couldn’t stand 
it any longer. He leaned over me, 
real tall, and he said, ‘“‘Sonny, I 


know a snow ghost who lives in a snowbank who has to have a 


piece of that pie.” 


I was about to ask what kind of ghost lives in a snowbank 
and eats pie when Grandma whipped her pie right out from under 


(ADVERTISEMENT— PART OF A FICTIONALIZED SEES) 
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A tale told to Hershey’s 
















Snow Ghost Pie tastes as good 
today as it did when Grandma 
baked it back in’33. 


Snow Ghost Cocoa Cream Pie 






















1 9-in. baked pastry shell 
or crumb crus 

% cup Hershey’s Cocoa 
1% cups sugar 

1% cup cornstarch 





Y% teaspoon salt 
cups milk 

3 tablespoons butter 

1% teaspoons vanilla 

Sweetened whipped 


aR. on 
cream ’ TTR eats 









Combine cocoa, sugar, salt and cornstarch in a 
medium saucepan. Gradually blend milk into dry 
ingredients, stirring unti 
smooth. Cook over medium 
heat, stirring constantly, 
until filling boils; boil 1 
minute. Remove from heat; 
blend in butter and vanilla. 
Pour into pie crust. Care- 
fully press plastic wrap 
directly onto pie filling. 
Cool; chill 3 to 4 hours. 
Garnish with whipped 
cream. 









Hershey} Baking Chocolate and Hershey?s Cocoa.They’re still 1930's good. 


Lots of things have changed, 
but Hershey’s goodness hasn't. 


A 


Iowa 52732. 


cakes, cookies, pies, breads, beverages, candies, icings 
and sauces. 96 pages, illustrated in color. Send $1.50 
to: Hershey’s 1934 Cookbook, Box 5348, Clinton, 





our noses and hid it away. 
The handyman grabbed me 
and whispered, “Lissen, when 
your grandma ain’t lookin’ 
get a big piece of that pie 
for the snow ghost, because 
snow ghosts are mighty big 

ghosts.” 

I said I couldn’t do that. 


Sie said, “If y’do, the 


snow ghost will fix it so 
it keeps on snowin’ and 
you'll get outta school.” 

I said I still couldn’t 

do it. 

He said, “If you don’t do 
it for me, the snow ghost’ll 
come out of his snowbank 

and ask you himself.” 
I said I’d do it. 
Sure enough, Grandma thought 
I’d stolen the piece of pie for my- 
self. She wouldn’t believe it was for 
a ghost. She made me open my 
mouth wide, and she looked inside 
to see if there was any chocolate in 
there. And then she said she be- 
lieved me. But she said she didn’t 
believe in the snow ghost, not on 
your life. 

Funny thing is, it snowed for a 
whole week after that and I got out 
of so much school I got bored. 

And next time Grandma made 
her chocolate pie, she made the 
whipped cream on top look just like 
a snow ghost. And when she served 
it at dinner, there was already a big 
piece missing. 

Only Grandma and I knew why. 

To this day, when my wife makes 
Grandma’s recipe for Snow Ghost 
Pie, we leave a piece for the ghost. 

Just in case. 


Get Hershey’s 1934 * 
Cookbook. 123 recipes for 
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Bisquick com 
and special lighter flour no 
pancake recipe can match. 





TABLEFUL 


continued 


Glacé 


gles, 


Chocolate Trian- 


Chocolate Butter Cream 


Strawberries, 
and 
Frosting. 

Spread two of the layers with some 
of the frosting, then stack the layers. 

Spread top and sides with remaining 
frosting, swirling as pictured. Refrig- 
erate. About serving 
place Glacé Strawberries around top 
of cake, and set Chocolate Triangles 
between strawberries. Serves 8. 


1 hour before 


GLACE STRAWBERRIES 

Wash 1 pint large strawberries, pat 
dry, and leave on hulls. Line a jelly 
roll pan with waxed paper. Butter the 
paper. 

In deep heavy saucepan combine 1 
cup sugar, 1 cup white corn syrup, and 
% cup water. Bring to a boil, stirring 
until sugar is dissolved, then boil until 
syrup forms a hard ball when a little 
is dropped in cold water or candy 
thermometer registers 250°. 

With tongs hold each strawberry by 


the hull and dip, one 


at a time, into 


the syrup to completely cover berry. 
Place immediately in prepared pan. 
When ail are dipped, place in cool drv 
plac e 
Ed. Note: The juice in the strawhe 

ries will dissolve the sugar coating after 


l or 2 hours so straw] 


made too far ahead: nor sh 


be refrigerated 


CHOCOLATE TRIANGLES 
Cut up 1 (4-0z.) b 

chocolate and place 
boiler, Bring water 


ar et cook 
in top ¢ doubl 


just to boiling 1 


100 
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from 
heat. Set top over bottom and set aside. 
Place 
and mark off a 11x9-inch rectangle on 
foil. 

When chocolate is melted, 
rubber spatula until 
spread evenly on foil within the rec- 
tangle. Place in freezer to quick-chill 
LO minutes, then trim chocolate into an 
even 10x8-inch rectangle. With sharp 
knife cutting right through, score in 
half lengthwise, then in quarters cross- 


bottom of double boiler. Remove 


a sheet of foil on a cookie sheet 


stir with 


smooth, then 


wise to make eight 4x2'%4-inch rec- 
tangles. Then score each rectangle in 


half on the diagonal to make 16 tri- 
angles. 

Place cookie sheet in refrigerator 
until chocolate is hard. When ready to 
use, cut triangles apart and set on cake 
as pictured. 


CHOCOLATE BUTTER CREAM FROSTING 


1 egg 1 Tb. instant coffee 


4 cup heavy cream 1% Ibs. 

1 cup butter or confectioners’ 
regular margarine sugar (6 cups 

1 Tb. unsweetened unsifted) 


dry cocoa 
In top of double boiler beat egg and 
cream until blended. Add butter cut in 
pieces. Cook over boiling water, stir- 
ring constantly until mixture thickens 
and coats a metal spoon. Stir in the 
cocoa and coffee. 

Strain the mixture into a large bowl 
then beat in the sugar, about 14 cup at 


a time, beating 


after each addition un- 
til smooth. Cover the bowl with some 
transparent wrap then refrigerate un- 

thick enough to Makes 


(9-inch) 


spread. 
gh to fill and frost 3 


ICE CREAM NOG 


2 at. vanilla ice 1 Tb. grated orange 
cream rind 

3 eggs 1 cup orange 

1 pt. half-and-half liqueur 

2 cups ice cubes 1 cup brandy 


Place ice cream in refrigerator about 
30 minutes before serving. In electric 
blender combine eggs, half-and-half, 
ice cubes, and grated orange rind. 
Blend at high speed until like snow. 

In large bowl or punch bowl combine 
orange liqueur and brandy, then stir 
in egg mixture until smooth. Using a 
large kitchen spoon add ice cream in 
flat scoops; fold in until mixture is al- 
most smooth. Pour into a glass pitcher, 
to serve as pictured, or serve in punch 
bowl. Add a sprinkling of nutmeg if 
desired. Makes about 20 (14-cup) serv- 
ings. 


Our second menu serves 8. Serve salad 
and nog from Menu 1. 


MENU 2 
DEEP DISH COCK-A-LEEKIE PIE 
CITRUS-GLAZED DUCKLING 
FRUIT POUNDCAKE 


DEEP-DISH COCK-A-LEEKIE PIE 


4 or 5 medium 21% cups sifted 


leeks all-purpose flour 
14% Ib. bacon slices 1, tsp. salt 
3 cups diced 7 cup water 
cooked chicken i, cup lard or 
1 tsp. salt shortening 


Cumberland Sauce 
(recipe below) 


Y tsp. pepper 
YZ tsp. nutmeg 


Trim roots and green tops from leeks, 
leaving leeks about 6 inches long. Wash 
the vegetables then cut in 14-inch-thick 
You should have 2 cups. 

Cut bacon in 1-inch pieces, then fry 
until crisp. Drain on paper towels. 


slices. 


Combine leeks, bacon, chicken, 
pepper, and nutmeg. Set aside. a 

Preheat oven to 350°. Sift all-pulpP 
pose flour then measure. Sift agaif’ 
with salt into a bowl. In small saucl}’ 
pan bring water to a boil. Remove fre 
heat and stir in lard until melted. Po F 
into center of flour stirring quicklP 
with a fork, until dough is smooth a 1! 
forms a ball that leaves side of boy 
clean. Cut off 14 of dough and set asid! 
Pat remaining, while still warm, evel 
ly over bottom and side of a 6-cup cai} 
serole or deep pie dish. Fill the line?! 
dish with the chicken and leek mixtur 

On lightly floured surface roll of 
reserved 14, of dough to a circle a litt}? 
larger than top of casserole. Place o 
filling, and press to dough lining th 
casserole around edge. Flute edge 
press with a fork. Bake at 350° for}: 
hour or until crust is golden. Serw 
warm or chilled; cut in wedges. Pa 
Cumberland Sauce. Serves 8. l 


CUMBERLAND SAUCE i‘ 
In a small saucepan combine ¥4 ct 

red currant jelly, 1% cup port wine, }; 
tablespoons lemon juice, and 1 tej 
spoon ground ginger. Heat over m 

dium heat until jelly has melted am 
mixture is smooth. Set aside to coc] 
Serves 8. 


CITRUS-GLAZED DUCKLING 


Stuffing: 4 cups fresh brea, 
2 or 3 potatoes crumbs | 
2 oranges 2 tsp. salt 
2 lemons 1 tsp. pepper 
1 grapefruit 2 (5 Ib. each) 
14, Ib. sliced bacon ducklings 
1 cup chopped 4 cups sugar 
onion 2 cups water t 
1 cup chopped 
celery 


And whet can’t | 


you make of it! 
CRANBERRY-ORANGE NUT BREA j 


2-1/2 cups Bisquick baking mix 
1/2 cup sugar 

1/4 cup Gold Medal” flour* 
1egg 

1 cup milk 


2 tablespoons grated orange peel 


3/4 cup chopped cranberries 
1/2 cup chopped nuts 


Heat oven to 350°. Grease loaf pan, 
9x5x3 inches. Combine baking mix, 


sugar, flour, egg, milk and orange 





peel; beat vigorously ¥2 minute. Stir 
in cranberries and nuts. Pour into pan. 


Bake 7 hour or until wooden pick 
inserted in center comes out clean. 
Remove from pan. Cool thoroughly 
before slicing. Wrap any leftover bread 
tightly in aluminum foil. 

“Do not use self-rising flour in this 
recipe. 
This recipe was developed and tested 
in the Betty Crocker Kitchens. 


Any of over 100 good things 
from just one box of Bisquick. 








































(Bel potatoes and cut into %-inch dice 
ake 2 cups. Cook in slightly salted 
ling water 15 to 20 minutes or just 
il tender. Drain and set aside. 
eanwhile scrub oranges, then with 
ring knife cut off peel in a 1-inch- 
e strip. Set peel aside and section 
nges to make 1 cup sections. Place 
large bowl. In same way prepare 14 
lemon sections and 1 cup grape- 
it sections, saving all peel. 
ut bacon into 14-inch pieces, then 
.in medium skillet until crisp. Add 
on and celery and sauté 2 or 3 min- 
»s. Remove from heat then add bread 
mbs, salt, and pepper and toss until 
ad crumbs are evenly coated with 
bacon fat. 
dd mixture to fruits, add cooked 
$tato, and mix gently. Preheat oven 
1325°. Wash each duckling well in- 
e and out under running cold water. 
t dry with paper towels. Pull away 
fat from inside and breast skin. 
breast skin over back. Sprinkle 
ly cavity with salt, then fill with 
it and potato mixture. Tie legs. 
ce duckling breast side up on a rack 
a shallow open roasting pan. Prick 
over well with a fork. Insert meat 
rmometer in thigh muscle of one. 
oast at 325° for 2 
sat thermometer registers 185° and 
* moves 
essed. Skin should be crisp and 
»wn with no fat under it. 
While ducklings roast, prepare can- 
2d peel for glaze and garnish. Scrape 


hours or until 


freely and is soft when 


e white pulp from the saved orange 
mon and grapefruit peel, leaving the 
ored rind. Cut the rind into 1/16 
strips then in 1%-inch 
n a large saucepan combine sugar 
d water. Heat over medium heat, 
rring until sugar dissolves. Add fruit 
ds and bring to a boil. Boil until 
dy thermometer registers 250° or 
ittle syrup forms a hard ball when 
pped in cold water. When duck- 
gs are almost done (180°), 
d over them then baste evenly with 
syrup. Bake 15 minutes longer or 
til richly glazed. Remove to serving 
tter and remove string. Cut duck- 
gs in quarters to serve. Serves 8. 

1. Note: Fresh potatoes are essential 
the success of this recipe. 


spoon 


Dien 


<< tae 





TTER FROSTING 

1 large bowl with electric mixer at 
edium speed, beat 1 cup butter or 
gular margarine until smooth. Beat 
1 lb. confectioners’ sugar, 1 cup at 
time, adding 14 cup rum after half 
gar is added. Beat until light and 
ffy. Refrigerate 10 to 15 minutes if 
ry soft. Makes enough to frost 1 
-inch) cake. 


UIT POUNDCAKE 


cups diced mixed 14 tsp. mace 


candied fruit “ tsp. salt 

cup golden 8 eggs 

raisins 2 cups butter or 
(4-0z.) can pecan regular margarine 
halves, coarsely 2 cups sugar 
chopped 2 tsp. grated lemon 
cup dark rum rind 

cups sifted flour 2 tsp. vanilla 

tsp. cream of extract 


tartar Butter Frosting 
(recipe above) 











It's not easy being the best cook on the block. People expect a lot 


from you. So you try to serve meals that are a little bit special. 

Rath Canned Ham, for instance. With Rath, you know that each 

tender pink hickory smoked slice will be just as good as the 
last. You see, we've got a reputation to live up to 


Rath. 


In medium bow] combine candied fruit. 
raisins, and pecans. Drizzle with the 
rum then mix gently. Cover with plas- 
tic wrap and let stand overnight. 

Generously butter then flour 2 (9- 
inch) tube pans. Preheat oven to 350°. 

Sift flour, then measure. Sift again 
with cream of tartar. mace, and salt. 
Separate eggs, placing whites in large 
bowl and yolks in small bowl. 

In large bow] with electric mixer at 
medium speed, beat butter or marga- 


ourselves. So you can be sure you'll never 
have to live a Rath Ham down. a. 


From Rath—the first family ot hams, The Rath Packing Co. Waterloo. tows 


rine until smooth. Beat in 14 cup sugar, 
14 cup at a time, until mixture is light 
and fluffy. Add egg yolks, one at a 
time, beating after each at high speed, 
until mixture is light. Beat in lemon 
rind and vanilla extract. 

Beat egg whites until foamy, then 
beat in remaining 14 cups sugar until 
mixture forms stiff, glossy peaks when 
beater is raised. 

At low speed blend in flour mixture. 
Then by hand fold in beaten egg whites 














and then the fruit mixture, mixing un- 
til fruit is evenly mixed through batter. 

Pour into prepared pans, dividing 
evenly. Bake at 350° for 1 hour or until 
cake tester inserted in center of cake 
shows no uncooked batter. Cool in pans 
on wire rack 10 minutes, then loosen 
around edge and center tube and turn 
out of pan. Turn top side up. Let cool 
completely. Wrap and store in refrig- 
erator. When ready to serve frost top 
and sides of one cake (continued) 
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TABLEFUL continued 


MINCEMEAT PORK SAVORIES 


2 (9-11-0z) pkg. 
pie crust mix 


Make pie crust according to package 
directions. On lightly floured surface, 


2 My 1 -ac 9 (G-incl [ 
with Butte1 Frosting. Viakes j-inch) x LOL DRE. 
tube cakes. (Store secona cake £01 oift stant condensed 
siving or other holiday us¢ mincemeat 
Our third menu serves 8. Serve salad 


and nog from Menu I. 
MENU 3 


MINCEMEAT PORK SAVORIES 
VEAL ROLL WITH CHESTNUT STl FFING 


BANANA WALNUT TORTE 


roll out to 14-inch thickness. Cut in 
4-inch circles and press into 3-inch flut- 
ed tart pans. Trim edges even with 


pans. 


Preheat oven to 350°. In a large bowl 


1 Ib. ground 
pork 

1 cup chopped 
onion 

1 cup bourbon 


combine mincemeat, ground pork, 
chopped onion, and bourbon. Mix to- 
gether very well then spoon into tart 
shells, filling to 44-inch of top. Place 
filled tart pans on a large cookie sheet 
or jelly roll pan so that you can han- 
dle them easily. 

Bake at 350° for 35-45 minutes. Let 
cool in pans until warm. Loosen around 
edge with tip of sharp knife then re- 


move tarts. Serve while warm. Makes 





~~ Great Way To 
Economize Discovered 





Amazing Roasting 
Wrap Locks in 
Flavorful Juices 


PISCATAWAY, N.J.—An inter- | 
view with a technician at 
Colgate Research and Devel- | 
opment uncovered the follow- 
ing interesting facts about 
Reveal*™ Roasting Wrap. 
While roasting, Reveal keeps 
the flavorful juices locked in- 
side. Meats, poultry, and fish 
baste automatically through- 








ities . ¢ a : : 
Out the cooking cycle. This 
process keeps meat from get 
ting stringy and dried out,a 
most important factor 
preparing economy cuts. 


| 
} 
| 
| 


when | 


| Wrap is 


Exclusive: One size fits all 


a\ 


| wep Ee, 


f bla — ae a 
=> sh 


y & 7 


Sean 220.4 a 
WASHINGTON, D.C. — Com- 
pany representatives indicate 
the foil strips on Reveal™ 


Roasting Wrap are exclusive to 
the product. This unique clo- 
sure device makes it possible 
to wrap meats, poultry and 
fish of every size and shape. 
You can even wrap large 


Woman beams with delight over triumph 


Automatic Basting 
and Browning Hailed 


NEw YorK, NEW YorK—Re- 
ports filled with praise for 
Reveal™ Roasting Wrap have 
| been coming in from all over 
| the country. Company spokes- 
men are not surprised since 
Reveal performs so effectively 
in the roasting process. Meats 
roasted in Reveal baste them- 
selves automatically saving re- 
peated trips to the oven, Fla- 
vorful juices are locked in as 
meat browns deliciously right 
through Reveal. 


hams and turkeys with ease. | 


;| There is no need to buy sev- 


eral roasting wrap sizes to 


handle every roasting wrap | 


job. For foods shaped like 
pork roasts you twist Reveal’s 
foil strips to close. For small 


meats such as lamb chops, the | 


4 


to make a flat package. The 
foil strips are then double- 


folded to make a tight seal. 


folded over the chops | 


yo Ff hw SS LY OSS 


| 






Fe HVE AL PAS HE UT dalek rena ol 


30. Serve two or three per person. 


See-thru 
Roasting Wrap 
Reduces Shrinkage 


New York, New York— 

In a remarkable test, it was 
proved that women can reduce 
shrinkage of pork roasts by 
using Reveal™ Roasting Wrap. 
While they can’t beat the high 
prices of meats, they finally have 
a way to get the most meat for 
their money. A spokesman for 
Reveal at the scene explained 
the phenomenon this way: “In 
test after test, pork roast pre- 
pared in Reveal shrinks less than 
when prepared the usual way. 
Reveal’s foil strips lock in the 
natural juices which baste the 
meat continuously as it roasts. 
The result is less shrinkage and 
more flavorful meat for you to 
enjoy.” 





Free Offer Announced 
An exciting opportunity is an- 
nounced from the makers of 
Reveal to prove how juicy 
meats turn out roasted in 
Reveal. Write for a free copy 
of the ‘Reveal Recipe Booklet” 
to P.O. Box 429, Brooklyn, 
New York, 11202. These 
kitchen tested recipes will bring 
| lots of praise from your family. 





Obviously capitalizing on the 
occasion, the Reveal spokes- 
man went on to say, “In addi- 
tion to reducing shrinkage of 
this pork roast, Reveal offers 
other unique advantages. It’s the 
only see-thru roasting product 
that lets you tear off just the 
right length you need for foods 
of different sizes and shapes.” 
























































VEAL ROLL WITH CHESTNUT STU 5 
1 cup chopped §. 


5 Ib. breast of veal 

Stuffing: celery q 

YY cup raw 1 (314-0z.) can} 
long-grained walnuts, chor 
white rice (1 cup) 5 

1 (16-0z ) can 4 cup butter 
whole chestnuts margarine, m 

1 cup moist-pack 1 tsp. salt 
dried apricot 1% tsp. pepper 
halves, cut up 1 (12-0z.) jar 

1 cup chopped apricot pres 


onion 


Wipe veal with damp paper / 
With sharp knife cut meat from bok 
keeping meat in one piece (or pure 
veal already boned). 
Make Stuffing: Cook rice according; 
package directions, drain, and plac} 
a large bowl. Drain chestnuts and 
in 14-inch cubes. Add to rice, then} 
apricots, onion, celery, walnuts, § 
ter, salt, and pepper. Toss until rid: 
evenly coated with butter. 
Preheat oven to 325°. Place veal}; 
de-boned side up and spread st 
evenly over surface. Roll up, en 
end, keeping roll firm but not 
tight. Tie with string in three or 
places or fasten with skewers. 
Place roll on rack in shallow roj, 
ing pan. Bake at 325° for 1% hi 
Spoon about one-third of apricot 
serves over roll. Bake 1 hour lo 
basting twice with remaining presei 
Place roll on carving platter. 
move string or skewers. Carve intc 
inch thick slices. Serves 8. 





BANANA WALNUT TORTE 


1 cup finely 


6 eggs 
4 tsp. baking chopped wal 


powder 4 or 5 ripe 
14 tsp. nutmeg bananas 
14 tsp. cinnamon 14 cup 


14 tsp. cloves 


14 cup unsalted sugar 
saltine crumbs 2 cups heavy c 
1 cup sugar 1 tsp. vanilla 
extract 
Lightly grease then flour a 9-§ 


springform pan. Preheat oven to 2} 
Separate eggs, placing yolks in| 
dium bowl and whites in large bj 
Mix baking powder, nutmeg, cil} 
mon, and cloves into crumbs. 
With electric mixer beat egg y| 
until blended, then beat in suga 
small amount at a time, beating 1 
mixture is thick and light and fal] 
a ribbon when beater is raised. By I}, 
fold in walnuts then crumb mixt 
Beat egg whites until stiff pa 
form when beater is raised. Pour ] 
mixture into egg whites and fold] 
gether until blended. Pour into | 
pared springform pan. | 
Bake at 325° for 35 to 40 mink 
or until top springs back when ge 
pressed with fingertip. Cool in pa) 
wire rack. When cool, release spf 
and remove side of pan, then bot} 
To finish cake: In electric blende| 
with a fork, mash bananas to ma 
cups. Stir in 14 cup of confectio1 
sugar. Beat cream until thick. Adc 
maining confectioners’ sugar and v; 
la extract and beat until stiff, 
With long serrated knife split} 
walnut cake into 3 even layers. Sp 
each layer with 14 of the banana 
14 of the whipped cream. StackiR 
layers and decorate top with wa 
halves if you wish. Serves 8. 


























































are excerpts from The World 
of Wine by Hugh Johnson. Reci- 
egin on the next page. 


Looking after Wine 


uy good wine and not to look 
it properly is like hanging a 
erpiece in a dark corner, or not 
ising a racehorse, or not polish- 
four Rolls-Royce. If good wine was 
Bworth paying extra for it is worth 
“Wing, and above all serving, in good 
tion. 

ere is nothing mysterious or dif- 
about handling wine. But doing 
ll can add vastly to the pleasure of 
king it—and doing it badly can 
the best bottle taste frankly 


‘ine only asks for two things: to be 
lying quietly in a dark cool place, 
to be served generously, not hur- 


orage is a problem to almost every- 
‘Most people have to make do with 
Wpboard. But even a cupboard can 
® the simple requirements of dark- 
“§. freedom from vibration, and—if 
Bthe ideal coolness—at least an even 
“erature, Wine is not overfussy 
it temperature. Anything from 45 
bout 70°F. will do. What matters 
>is that it stays the same. No wine 
stand alternate boiling and freez- 
In high temperatures it tends to 
quicker—and there is the danger of 
eping round the cork—but if cool- 
| is impracticable, steady warmth 
do. 

© special equipment is needed in 
ar or cupboard. Bottles are always 
~ lying down to prevent the cork 
n drying and shrinking and letting 
ir. They can be stacked in a pile if 
7 are all the same; but if they are 
lifferent it is better to keep them in 
ack so that bottles can easily be 
en from the bottom. Failing a wood- 
r metal rack, cardboard delivery 
2s on their sides are satisfactory. 
Tiven the space, there is every argu- 
nt for buying wine young, at its 
ning price, and “laying it down” in 
ar or cupboard until it reaches per- 
maturity. Wine merchants are not 
v to point out that it appreciates in 
qetary, as well as gastrqnomic, value 
“of all proportion to the outlay. 


Choosing Wine 

sritifs. National tastes are most 
‘itked in the choice of aperitifs: the 
‘ian with his vermouth or bitters; 
American with his highball or dry 
tini; the Frenchman with his Du- 
inet, or “porto,” or Scotch; the 
glishman with his sherry or his gin 
tonic... 

he ideal aperitif stimulates the 
Detite as well as the wits. It is brisk 
1 dry, with either a sparkle (there 
many other sparkling wines besides 
mpagne) or a tang (like the bitter 
mouths). Dry sherry and many 
al dry white wines make perfect 
ks for before dinner. Strong cock- 
s leave the palate unable to ap- 
2clate good wine at the table. 
Aperitifs should be served thorough- 
hilled, with (at least) dry biscuits, 
es, or crumbled cheese. 

n ‘The World Atlas of Wine,’’ by Hugh Johnson. 
ight © Mitchell Beazley Ltd., 1971. Copyright © 


th Johnson 1971. Published and reprinted by permis- 
of Simon and Schuster. 


Have you ever seen anything like them before? They're a new kind of cookie you 


can eat or use as decorations. 


Just follow the easy recipe from Gold Medal® Flour, drop in Super Flavor 
Life Savers® roll candy and bake. Now the magic begins. The Life Savers melt and 
turn into colorful candy windows. ; 5 

Then, hang your Magic Window Cookies from the tree, over the door, and 
in the window. But be sure to save some to nibble on. Because with the new 
recipe from Gold Medal, and Life Savers super flavors, the taste is magical, too! 


‘oman 


Everyday wine. Wine for everyday, 
for meals in the kitchen, can be plain 
vin ordinaire—or something a little 
more interesting: the wine of a specific 
region. 

Family meals. This big category in- 
cludes the good but not the great wines 
of the world, perfect for leisurely but 
not grand meals, Sunday lunch with 
the family or entertaining friends. 
These wines have real character and 
quality; they are worth taking note of 


Makeit a Gold Medal Holiday. The recipe’s in this Gold Medal sack. 






b ALL PURPOSE 
Enriched Flour 


® Reg. T.M. of General Mills, Inc. © Reg. T.M. of Beech-Nut, Inc. 


and discussing, without demanding at- 
tention and respect. For most formal 
occasions as well such wines as these 
are the perfect choice. Unless the com- 
pany has gathered to discuss wine it is 
a pity to serve anything that is terribly 
expensive, rare, and irreplaceable. 

Great wines. The qualities of a great 
wine stand out much more sharply if 
it is compared with another of the same 
family—perhaps a neighbor or a lesser 
vintage of the same vineyard. The 


lesser wine may well be fine in its own 
right; the great wine will be all the 
more memorable coming after it and 
capping its qualities. Too many mag- 
nificent wines served on one occasion, 
on the other hand, tend to cancel each 
other out so that none remains a dis- 
tinct and vivid memory. 

The end of the meal. Natural (or 
sparkling) sweet wines go admirably 
with a sweet course at the end of the 
meal—though there are (continued) 
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Sweeten up 
your holidays! 





fudgie scotch ring 


It’s so easy and so good. Why not make several? They add a festive touch 
to family gatherings; a personal touch as a holiday gift. Start with 
Nestlé’s® Semi-Sweet and Butterscotch Morsels and Borden Eagle® Brand 
Sweetened Condensed Milk. The rest is easy. Here’s all you need: 

1 6-0z. pkg. (1 cup) Nestlé’s. 1 can Borden Eagle Brand Sweetened 
Semi-Sweet Chocolate Condensed Milk (not evaporated milk) 
Morsels 1 cup coarsely chopped walnuts 

1 6-0z. pkg. (1 cup) Nestlé’s 2 teaspoon vanilla extract 
Butterscotch Morsels 1 cup walnut halves 

1. MELT chocolate & butterscotch morsels with sweetened condensed 
milk in top of double boiler over hot (not boiling) water. Stir occasionally 
till morsels melt and mixture begins to thicken. Remove from heat; add 
chopped walnuts and vanilla. Blend well. Chill for about 1 hour till mix- 
ture thickens. Line bottom of 9” pie pan with a 12” square of foil. Place 
Ya cup walnut halves in bottom of pan, forming a 2” wide flat ring. 

2. SPOON chocolate mixture in small mounds on top of nuts to form 
ring. Decorate with remaining nuts. Add maraschino cherries if desired. 
3. CHILL in refrigerator until firm © 
enough to slice. Cut into 
¥2 inch slices. 

Makes about 36 slices. 


4Seasons 
Woman 
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GLASSFUL continued 


certain dishes, particularly chocolate 
ones or those containing citrus fruits, 
that do not agree with them—or equal- 
ly well as after-dinner drinks on their 
own. Their sugar and their velvety tex- 
ture make them soothing and satisfy- 
ing; they have the opposite effect to 
aperitifs, leading to contemplation 
rather than action. Few people drink 
them in any but small quantities; one 
glass of Sauterne goes as far as two or 
three of white burgundy. The strong 
dessert wines containing brandy (port, 
madeira, Tokay, and the rest) go well 
with cheese, apples (if they are good), 
or nuts, but less well with sweet dishes, 
except quite plain and cakelike ones. 

The world’s great spirits find their 
place after dinner, when they can be 
drunk undiluted in small sips and there 
is time to enjoy their perfume. 


Serving wine 
The care we take in serving wine 
and the little customs and courtesies of 
the table cannot do much to change its 
virtues or vices. But they can add ten- 
fold to its enjoyment. 

The ideal red wine temperature is 
about 65°F; if you warm it any more 
than this it will be the alcohol which 
will start to vaporize, and which you 
will smell. Better to give the wine 
more time and air at a moderate tem- 
perature than to try to hurry it with 
heat. 

White or rosé wine is much easier 
to serve perfectly; an hour in a re- 
frigerator is usually all it needs. 
Quicker still is to put the bottle in a 
bucket of cold water and ice. In a warm 
room or in a hot garden it is a good 
idea to keep the bottle in the bucket. 
But as soon as the wine begins to feel 
at all icy it should be taken out. The 
ideal temperature for good white wine 
(so that its scent emerges but it is still 
piquant and refreshing) is about 45 to 
50 F; the better the wine the less cold 
it should be. None except the cheapest 
wine needs chilling beyond coolness. 

Any good wine benefits by compari- 
son with another. It is no affectation, 
but simply making the most of some- 
thing good, to serve more than one 
wine at a meal. A young wine served 
first shows off an older one; a light 
wine a massive one; a dry wine a sweet 
one. Conversely, a really good wine 
puts in the shade a lesser wine served 
after it, and the same thing happens to 
a dry white wine that is served after 
a red. 

The question of how much to serve 
is more difficult. There are six good 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue invluding those Irom the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 


APPETIZERS 

Mincemeat Pork Savories, p. 102. 

Spiced Beet and Vegetable Appetizers, p. 98. 
Walnut-Cheese Snacks, p. 96. 


BEVERAGES 

Apricot Rhine-Wine Bowl, p. 104. 
Brandied Coffee, p. 96. 

Gloge. p. 106. 

Ice Cream Nog, p. 100. 


DESSERTS 

Assorted Chocolates, p. 114. 

Assorted Macarons, p. 112. 

Banana Walnut Torte, p. 102. 

Brandied Nog Tarts, p. 107. 

Bustling Betty. pv. 96. 

Candy Cup Delight, p. 41. 

Chocolate Box, p. 114. 

Chocolate Strawberry Crown Cake, p. 98. 
Chocolate Triangles, p, 100. 
Cinnamon-Nut Cream, p. 41. 
Cranberry-Orange Nut Bread. p. 100. 
Easy Mix Candy from Betty Crocker, p. 17. 
Fruit Poundcake, p. 101. 

Fudgy Scotch Ring. p. 104. 

Glacé Strawberries, p. 100. 


glasses of wine (which mea 
glasses filled half-full, not smal}. 
filled to the brim) in a normal 
At a quick lunch one glass a jh 
might be enough, whereas at 
dinner five or six might not H; 
much. A total of half a bottle a y) 
(perhaps one glass of white wi 
two of red) is a reasonable avera) 
lowance for most people and o 
—but the circumstances and ma 
the meal, and above all how 1 
goes on, are the deciding factors. |}. 
is a golden rule for hosts; be gen 
but never pressing. 


APRICOT RHINE-WINE BOWL (pictu 


2 cups Rhine wine 1 cup crushed 
1 cup apricot 1 (8-0z.) can 
brandy apricot hal 


In a bowl combine wine, brand 
ice. Slice apricot halves and pld 
8 large bowled wine glasses. Ladl 
wine mixture over. Garnish wit 
if you wish, placing one apricot q 
on rim of each glass. Makes 8 ser 


MIXED FRUITS MARINATED IN WIN 
(pictured) 

To make a centerpiece apotheca 
of fruits as pictured, we added w 
fruits preserved in jars and let 
stand for about a week. Then we 
fully arranged the fruits in the 
rative jar, using Kadota figs, | 
plums, and kumquats with lemor 
candied ginger, stick cinnamon 
whole cloves. 

Figs in wine: Remove lid from 
oz.) glass jar of whole figs. Car 
pour off half the syrup, withou 
turbing the fruit. Press 3 or 4 
lemon down inside of jar, add 1 1 
spoon chopped candied ginger, a 2 
cinnamon stick, and 1 teaspoon ° 
cloves. Pour Dubonnet into jar * 
and replace lid. Shake gently to di 
ute wine. Set in cool place or r] 
erate for 1 week. 
Purple plums in wine: Remove 
drain off half the syrup from 1 (29 
jar whole unpitted purple plums 
proceed as for figs in wine. | 
Kumquats in wine: Remove lid | 
2 (10-0z.) jars preserved kum¢ 
Drain off all syrup and refill jar 
Dubonnet. Add 14 tablespoon cho 
candied ginger, a cinnamon stick 
a few cloves to each jar. Replad 
and set in cool place or refrigeraj 
1 week. 

Peaches in wine: Remove lid and 
off half the syrup from 1 (29-oz. 
whole spiced peaches. Press 3 
slices lemon down inside of jar. 
Dubonnet into jar to fill. Replac 
and shake gently to distribute wing 
in cool place or refrigerate (contin 


Grasshopper Fling, p. 41. 

Lemon Caxe with Sherry Frosting, p. 108. 
Macaroon Basket, p. 112. 

Mincemeat Pie. p. 107. ; 

Mixed Fruits Marinated in Wine, p. 104. 
Nesselrode Cup, p. 41. 

Port-Peach Preserves. p. 106. 

Pudding Bread. p. 90. 

Rich Fruitcake. p. 96. . 

Snow Ghost Cocoa Cream Pie, p. 99. 

Snow Pudding with Chablis Sauce, p. 106. 
Snowman-in-the-Box. p. 110. 

Steamed Date and Nut Pudding with Hard Sau 


pv. 108. 
Strawberry-Pineapple Supreme, p. 41. 
Tri-Color Molded Salad, p. 95. 


MAIN ENTREES 

Campbelled Eggs, p. 93. 
Christmas Pork Roast, p. 98. 
Citrus-Glazed Duckling, p. 100. 
Cottage Fruit Salad. p. 95. 


Deep-Dish Cock-a-Leekie Pie. p. 100. 


Veal Roll with Chestnut Stuffing, p. 102. 


MISCELLANEOUS 
Artichoke Heart Salad. p. 98. 


Butter Frosting. p. 101. A 
Chocolate Butter Cream Frosting, p, 100. 


Cranberry Glaze, p. 98. 


Cumberland Sauce. p. 100. 


Hard Sauce, p. 108. 


ca ood 


of the many test sites across the U.S. 





She discovers she chose Instant Maxwell 
House over perked. 


Over a thousand instant coffee drinkers all across 
America compared coffee taste under painstakingly fair 
conditions. 

The results: Instant Maxwell House® Coffee was 
preferred over leading perked coffees. 

Some women who chose Instant Maxwell House 
were surprised. And some weren't. Mrs. Zelliden said, “It’s 
smoother. ..not too strong, not too weak.” “No, it isn’t 
surprising,” said Dorothy Adams of California. “It had a 
really good flavor. It’s mild...like the kind I drink.” 

We think Mrs. Adams hits the nail on the head. 
Instant Maxwell House beat perked because it’s got the 
kind of taste instant coffee drinkers like. 


instant Maxwell House. 
We tested against perked 
....,and we won! 
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Other fruits in Jars sucn as 





fruits for sal- 


dark sweet cherries and } 








re ads can be done in the same way 

& a S—ccpoYyere nictiired) 

me PORT-PEACH PRESERVES (picturea) 

. . 
ie 3 (40-o0z.) cans 1 tsp. ground ginger 
Bi peach halves 14, tsp. ground 
he 7 cups sugar __ allspice 

Mi 1 Tb. whole cioves 1% cup port : 
le 1 tsp. ground Y%, (6-0z.) bottle 
ks cinnamon liquid pectin 
(1% cup) 


Drain then slice peach halves to make 
4 cups firm slices. (Use soft halves in a 
fruit compote at a later time.) 

In large heavy saucepan combine 
peach slices, sugar, whole cloves, cinna- 
mon, ginger, and allspice. Stir in port 
until sugar is dissolved. 

Heat over medium heat, stirring con- 
stantly until] mixture comes to a boil. 
Then boil rapidly 1 minute. Remove 
from heat and stir in pectin. Continue 
stirring for 8 to 10 minutes. Skim, then 














MODEL DB860 


| The first thing worth 
shouting about is that most 
| Hotpoint dishwashers give you 
| the benefit of Whisper-Clean™ 
| operation. This means they have 
extra sound-deadening insulation. 
Our Lift-A-Level™ rack 
easily adjusts up or down 
on either side so you can do big 
platters or pans and tall glass- 
| ware all in one load. 

To get your dishes really 

clean, you can select 

Hotpoint’s Sani-Cycle, which 
automatically heats the water for 
i proper washing and rinsing 
i} results. 
| All Hotpoint dishwashers 
are self-cleaning. You don’t 
have to pre-rinse your dishes. Just 
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remove large and hard scraps. 
Our Rinse-Away drain and built-in 
soft food disposer quickly and 
thoroughly remove all soft food 
residue every time the dishwasher 
drains. 

And, like every other Hotpoint 
appliance—refrigerators, washers 
and dryers, air conditioners, 


t : O tpo us Lt 
A QUALITY PRODUCT OF GENERAL ELECTRIC COMPANY 


pour into sterilized 8-oz. jars. When 
cool, seal with melted paraffin. Makes 
8 (8-oz.) jars. 

Ed. Note: We show the preserves pic- 
tured in a large apothecary jar for gift 
giving. 

To sterilize jars: Place jars in large 
kettle, add enough water to cover jars, 
and bring to a boil. Cover and boil 20 
minutes, then turn off heat. When 
ready to use remove lid from kettle, 
lift out jars with tongs, and drain. 


The quiet Hotpoint dishwasher 
has features worth shouting about. 


ranges, compactors and disposers 


—they are built for a life of 


dependable performance. 
And Hotpoint doesn’t love you 
when you buy an appliance and 
leave you when it comes to 
service. Should anything keep a 
Hotpoint appliance from doing its 
job, one telephone call will bring 
a Hotpoint factory-trained 
serviceman to your door. 
And that’s a promise. 


Hotpoint. 
Customer care. 
Everywhere. 


Fast, dependable service. 











GLOGG (pictured) 
1 Tb. grated orange 

rind 
1 Tb. chopped fresh 


2 
2 
ginger or 1-inch 
Piece dried ginger 1 
root 
1 
1 
1 







cups seedless 


(25-0z.) bottle 
Beaujolais 
cup sweet 
vermouth — 
cup blanched 



















10 pods cardamom, 


crushed whole almo 
8 whole cloves ib. sugar cube 
2 (2-inch) cin- cup vodka 
namon sticks, ’ 


broken 
Cut a 6-inch square of cheesecloth 
center place orange rind, ginger, 
damom, cloves, and cinnamon. Ga 
corners of cheesecloth, then tie » 
string to make a spice bag. 

In a large bowl combine rai 
Beaujolais, sweet vermouth, and s 
bag. Cover and let stand at room 
perature 6 to 8 hours. 

Pour into a saucepan and bring 
boil. Remove from heat. Remove s! 
bag and add almonds. Place a ¢ 
rack with fine mesh over saucepan 
cover rack with the sugar cubes. F 
vodka over sugar then ignite sugar 
a match. Let sugar melt into wine 
ture, remove cake rack, then ladle g 
into warm mugs. Serves 8 to 10. 





(pictured) 














Snow Pudding: 6 egg whites 
2 env. unflavored 
gelatin Chablis Sauce: 
l4 cup cold water 6 egg yolks 
144 cups hot water 2 cups milk 
144 cups sugar 1/, cup sugar 
1% cup Chablis YZ tsp. salt 
1 tsp. grated lemon 14, cup Chablis 
rind Y tsp. almond 
14 tsp. almond extract 
extract 


Sprinkle gelatin over cold water in | 
dium saucepan. Let soften 3 min) 
then add hot water and sugar. Hi} 
over low heat, stirring constantly u 
sugar and gelatin are (continu 


Journal Shopping Cente 


TABLEFUL 
PAGE 78-79: Stretched on wall. Reigning R 
pattern glazed chintz, style 5325. 50” wide ¢ 
ton, from Quaintance Fabrics*. Tablecloth m 
from American Beauty Majestic moiré, 48” w 
acetate and rayon, by Cohama Decorative Fi 
rics. Grand Baroque sterling silver flatwe 
$89.50 5-pe. place setting. and in silverple| 
candelabra, style 8318/5, 1612” high. $330 ¥ 
and Baroque wine cooler. 10>” high. $115, all} 
Wallace Silversmiths. Pillarlite candles in iv 
114” dia., 9” tall, $2 box of two. by Lenox Ca 
dies. Firesong pattern dinner plates and ¢) 
and saucers, $45 5-pce. place setting, by Le 
Inc. Silver Christmas tree balls in various si” 
by Shiny Brite. 
BOXFUL 
PAGE 80-81: Bamboo waste-paper baskets. 
x 10”. $2.95; 812” x 11”. $3.49; 9” x 12”. $3.95, ¢ 
round crate basket, 1312” x 934”, $6.95, all f 
Azuma, 415 Fifth Ave., N.Y.C. Fabrics, used 
wrapping and tying gift baskets and croc 
Brittany pattern muslin, and Criss Cross patt 
glazed chintz. both 36” wide cottons (and bi 
available in either muslin or glazed chintj 
about $4 yd.. by Cyrus Clark. Gift wrapp 
papers in fuchsia and violet, 30” wide, $1 a 
ft. roll. by Hallmark. | 
GLASSFUL | 
: Wallpaper, Grape Trellis, sf 
H 0309, from Piazza Prints*. Cut crystal deca’ 
ers: at center, style 751/460, $65; at right. sty 
749/826. $40, and 751/232, $65, all by Wall 
Crystal. 
BOUNTIFUL 
PAGE 84-85: Stretched on wall, green J} 
jestic moiré, 48” wide acetate and rayon, by ¢ 
hama Decorative Fabrics. Tablecloth (o 
which we stretched lengths of ribbon to cre! 
a tartan pattern) made from white moiré p 
terned cotton. 59” wide, from Boussac of Franc 
DELIGHTFUL 
PAGE 86-87: Delphinium blue and aqua t) 
quoise column candles in 2” and %” diameteé 
and 3”, 6”, 9”. and 12” heights, range in pr 
trom $1 to $3 each, by Leuox Candies. Crys] 
clear containers—left to right: 10!2” fruit bo] 
$8; 16” hurricane shade, $17; 2112” footed hur 
cane vase, $50; 7!2” candle bowl, $5; 1615” foo) 
hurricane vase, $15; 373” high candle-hol« 
base, from a set that inuudes a 14” mgh cn. 
ney, $9 set; 842” looted canulehoidei, $3; t 
612” footed candleholders, $1.65 ea.; 373” x 
Candiehoider base, trom a set that inciuaes 
14” high chimney, $9 set; 815” footed cand 
holder, $3; two 612” footed candlehoiders, $1 
€a.; 37,” x 14” candleholder set (at rear), 
two 2” candleholders, $1.10 ea., and Ming 
with cover, $8, all by West Virginia Glass S) 
cialties Co. Christmas tree balls by Shiny Bri 
Clear acrylic casts of sea animals, mounted 
bases: small scallop shell, small conch shell, : 
urchin, clam, and sea horse, $6 ea.; large scall) 
$10; starfish, and Mexican starfish (which lo 
like a flower), $7.50 ea., by Edgar Watki) 
Cubics, from Henri Bendel, 10 West 57th £ 
2c. 




























































Olive ALUTE Car. remove 
ian heat and pour into a large bowl. 
‘Prigerate 30 minutes or until cold. 
» in Chablis, lemon rind, and al- 
id extract; refrigerate until mixture 
3 thick as unbeaten egg whites. 
ith electric mixer or rotary beat- 
weeat egg whites until soft peaks form 
wn beater is raised. Then with same 
ter beat gelatin mixture until fluffy. 
| 1 egg whites and beat again until 
ture holds a peak. Pour into a large 
id or ladle into individual gelatin 
ds. Refrigerate 3 or 4 hours or un- 
irm enough to unmold. 
feanwhile, make Chablis sauce. In 
of a double boiler beat egg yolks 
milk until blended, then beat in 
ar and salt. Cook over boiling wa- 
stirring constantly until mixture 
-kens and coats a metal spoon. Re- 
ve from heat and strain into a bowl. 
rer bowl and refrigerate. When 
idy to serve, stir in almond extract 
| Chablis, a tablespoon at a time to 
e. 
mold Snow Pudding: Loosen mold 
und edge with tip of knife and 
ckly dip mold in hot water. Place 
ving plate over mold and invert. 
ike to release gelatin; lift off mold: 
on some sauce over mold, pass re 
ining. Serves 16. 
Note: We show the Snow Pudding 
an individual serving, garnished 
ph 2 peach slices. 


iNDIED NOG TARTS (pictured) 


Shells: 

cups sifted 
\l-purpose flour 
cup confec- 
oners’ sugar 
3p. nutmeg 


Filling: 

5 eggs 

144 cups sugar 

1 env. unflavored 
gelatin 

14 tsp. salt 

2 cups milk 

14 cup brandy 

34, cup heavy cream 


4) cup butter or 
egular margarine 


8s 

tke tart shells: Sift flour then 
masure. Sift again with confectioners’ 
sar, nutmeg, and salt into a large 
wl. Add butter or margarine and cut 
swith pastry blender until mixture 
like crumbs. Beat egg, then with a 
k mix into flour mixture until evenly 
‘nded. Shape dough into a ball and 
ap in waxed paper. Refrigerate 1 
ur. 

Preheat oven to 400°. Divide dough 
#quarters. On lightly floured surface 
#l out one quarter to 14-inch thick- 
ss. Cut out 414-inch rounds. Fit each 
ind on the outside of an inverted 
h-inch fluted tart pan. Trim edge. 
ick all over well with a*fork. Repeat, 
olling trimmings until all pastry is 
bd. You should have 18 tart shells. 
y€ prepared to bake tart shells in 
itches) . 
Place pans on cookie sheets for eas- 
| handling. Bake at 400° for 12 to 15 
ynutes or until golden brown. Let 
pl on pans. Loosen gently around 
ge then remove from pans. 

ake filling: Separate eggs, placing all 
Iks in medium bowl, 3 whites in 
ge bowl, and 2 whites in small jar to 
migerate for another use. 

n top of double boiler combine 1 cup 
the sugar, the gelatin, and salt. Add 
Ik to egg yolks, then beat with rotary) 
ater until well blended. Stir into 
gar mixture. Cook over boiling wa- 
t, stirring constantly until mixture 
ickens and coats a metal spoon. 
rain into a bowl and stir in brandy. 
sfrigerate about 1 hour or until as 
ick as unbeaten egg white. 

Pour heavy cream into large bowl 
d also refrigerate. 

When gelatin mixture is thick, with 


Ni Bie tsi 
1A 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


5 


electric be 2at the 3 egg whites 
until stiff pea form when beater is 
raised. Beat cream until stiff. Fold 
gelatin mixture into whipped cream, 
then fold in e whites until evenly 
blended. Ladle filling into tart shells 
about 14 cup in each. Sprinkle with 
nutmeg. 

Refrigerate 3 to 4 hours or until firm. 
If you wish, decorate tops with a ro- 
sette of additional whipped cream 
when served. Makes 18. 


MINCEMEAT PIE 


Cheese Pasiry: 

2 cups sifted 
all-purpose flour 

1 tsp. salt 

24, cup shortening 

1 cup finely grated 
Cheddar cheese 

14, cup cold water 


Sift flour then 


Filling: 

1 (28-0z.) jar ready- 
to-use mincemeat 
(about 3 cups) 

14 cup sugar 

14 cup Burgundy 
wine 

1 tsp. grated 
Orange rind 


measure. Sift again 


with salt into a bowl. Add shortening 
and with pastry blender cut in until 
mixture is like coarse crumbs. Mix in 


Sprinkle water over mixture, 

1 tablespoon at a time, tossing w 
fork until evenly moistened. Press 
pastry into a ball. Refrigerate 15 min- 
utes fore rollir 

Preheat oven to 425°. Cut off 4% of 
pastry and set aside for lattice top. On 
lightly floured surface roll out remain- 
ing to a 12-inch circle and fit into a 
9-inch pie plate. Trim overhang to 1 
inch. 


In bowl combine (continued) 
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Drain then slice peach halves to make pour into sterilized 8-oz. jars. 









~ 7 "ER . aa 

es Sere 4 cups firm slices. (Use soft halves in a cool, seal with melted paraffin. 

for 3 days her fruits in jars such as fruit compote at a later time.) 8 (8-oz.) jars. orange 

Jark sweet cherries and fruits for sal- In large heavy saucepan combine Ed. Note: We show the preserve’ pastry- 

ide can be done in the same way. peach slices, sugar, whole cloves, cinna- tured in a large apothecary jar fomarning 
mon, ginger, and allspice. Stir in port giving. ch knife 

PORT-PEACH PRESERVES (pictured) until sugar is dissolved. To sterilize jars: Place jars in :h-wide 


kettle, add enough water to cover‘wisting 
and bring to a boil. Cover and beeat. In 
minutes, then turn off heat. Vat right 
ready to use remove lid from km of pie 


Heat over medium heat, stirring con- 
stantly until mixture comes to a boil. 
Then boil rapidly 1 minute. Remove 
from heat and stir in pectin. Continue 


1 tsp. ground ginger 

lf, tsp. ground 
alispice 

if, cup port 

1% (6-oz.) bottle 


3 (40-0z.) cans 
peach halves 
cups sugar 

Tb. whole cloves 


ees 


tsp. ground 





cinnamon eet as stirring for 8 to 10 minutes. Skim, then lift out jars with tongs, and drainad edge 

or press 

ye edge. 

=a ? mutes. 


The quiet Hotpoint dishwasher = 
as features worth shouting abou: 


shopped, 
2d apple 
2-0z.) can 
‘nuts, chopped 
up claret or 
ordeaux 
+d Sauce 
(recipe below) 


‘ing mold. Start 
yur water to a 
a kettle with a 
lid. Bring to a 
at gentle boil un- 
ung. 

s. Combine with 

oer, and salt. 
with electric mixer, 
,argarine until smooth. 
a 4, cup at a time, then 
xture is light. Beat in 
ime, beating after each un- 
is again light. Stir milk into 
.umb mixture. Stir dates, apple, 
walnuts into butter mixture, then 

cold in crumb mixture. Stir ih claret. 

Pour into prepared mold. (Mold 
should be only 24 full.) Cover with 
waxed paper then with tight-fitting lid 
or heavy duty foil tied tightly. 

Place on trivet in kettle; add boiling 
water to 4 depth of mold. Place lid on 
kettle. Do not allow water to fall be- 
low 14, depth of mold nor to stop boil- 
ing. Steam pudding 3 hours. Cool in 
mold on rack 5 minutes then turn out. 
Serve with Hard Sauce. Serves 8. 


“ache 
4s OSS Nae: 
a ~~ es 


HARD SAUCE 

In medium bowl with electric mixer 
beat 14 cup butter or margarine until 
smooth. Add 2 cups sifted confection- 
ers’ sugar, 14 cup at a time, until mix- 









A cookbook ~ for you. It’s called Man-pleasing 
Kecipes. 24 warm, wonderful ways to cook up a 
little excitement for your family. 

One favorite is sure to be the hearty Beef Bur- 
gundy Stew. Then there’s the Lemon Pilaf. Or, 
what about sauteed onions and mushrooms tossed 
with hot cooked rice? These ideas and many more 
found in our book for just 25¢. It’s one great 


way to warm your family up to something new. 


2D 


are 


mumtiim melcm tot 








erate until firm. Serves 8. 


LEMON CAKE WITH SHERRY FROS 


Lemon Cake: 2 Tb. sweet s 

4 cups sifted (for brushing 
all-purpose flour layers) 

14 tsp. mace Sherry Frosting 

14 tsp. salt 3 egg whites 

10 eggs 2 cups sugar © 

2 cups butter or 1/z cup sweets 
margarine 1 Tb. light 

214 cups sugar syrup ; 

2 tsp. grated lemon 1 tsp. grated le 
rind rind 

14 tsp. almond 4 tsp. almond 
extract extract 


toasted almo 
Make cake: Butter well and lig 
flour 2 (9-inch) layer cake pans. | 
heat oven to 350°. 

Sift flour then measure. Sift < 
twice with mace and salt. Seps 
eggs, placing yolks in medium bowl 
whites in large bowl. . 

In large bowl with electric mix 
medium speed, beat butter or mé 
rine until smooth. Beat in suga 
cup at a time, then beat until mi 
is light and fluffy. 

With electric mixer at high sj 
beat egg yolks until thick and 
Wash beaters and then beat egg w 
just until they form shiny stiff p 

Add egg yolks, lemon rind, an 
mond extract to butter-sugar mix 
blending by hand or mixer at low sj 
Then, by hand, fold in flour mi: 
until no streaks of dry flour ap 
and, in same way, fold in egg w 

Pour into prepared cake pans d 
ing evenly. Bake at 350° for 30 mi 
Cool in pans on wire rack 5 mini 
Loosen around edges, then turn o 
racks and cool. 

Make Frosting: In top of double b 
combine egg whites, sugar, sherry 
corn syrup. With electric mixer o 
tary beater, beat until blended 
place over rapidly boiling water i 
tom of double boiler. Cook, bed 
constantly, about 7 minutes or } 
stiff peaks form when beater is ra 
Remove from boiling water. Add le 
rind and almond extract and beat 
frosting is thick enough to spread 
Finish Cake: Brush each cake ] 
with a tablespoon of sherry. Sp 
one layer with some frosting, top 
second layer, and frost with remai 
frosting. Press almonds around s 
Serves 8 to 10. 








! will get you a colorful 16-page cook- J 
f book full of man-pleasing recipe ideas. Mail to Rice 
§ Council of America, Box 22802, Houston, RICE i 
§ Texas 77027. eh) 
oe S 4 e : . pp 
y Name 7 a “Stop whatever you’re doing and re-tool for chess sets! 
Seasons l Address wee. 
| Woman 4 “ i 108 
| it State ip 
t 4 y ate Zip i ~ ats aoa 


o's best. With 


economists recommend 


work your own Creative 

_ Every piece has an extra- 

art of even-heating Mirro 

y. The. outside is genuine, 
“porcelain — in Avocado or 
‘The inside is Teflon !! — the 


| ~ All it needs 
tH 


no-stick, no-scour cooking surface 
stands up to metal tools. 


SPECIAL OFFER: 8-piece set, a regular 
$34.95 value, now only $29.95. 7-piece set, 
regularly $29.95, reduced to $24.95, Limit- 
ed time only. Buy now. Individual pieces 
available in open stock. 


© Aluminum Company, Manitowoc, Wisconsin 54220 
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SNOWMAN 
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SNOWMAN-IN-THE-BOX 
recipe Ginger! Blue 
Cookie (recipe fo C g 
below) 2 round peppe armint 

1 recipe Sugar candies 
Cookie (recipe 1 bottle silver 
below) dragees 

114 cups granulated 1 bottle red 
sugar cinnamon candies 


Smali candies 
Ribbon candy 
1 candy cane 


114 recipes Decora- 
tors’ Frosting 
(recipe on page 
111) 

The Snowman-in-the-Box is z 
made of a ginger cookie box 
complete with bottom, top, 
and supports for top; a gin- 
ger cookie snowman with 
hat: sugar cookie eyes, 
cheeks, scarf, and holly 
leaves to complete the snow- 
man; and trees to decorate 
the box. The pieces are held 
together with melted sugar 
and decorated with decora- 
tors’ frosting, candies, and 
silver dragées. 

You will need to cut out 
patterns for the snowman, 
searf, and box lid supports. 
The six sides of the box can 
be marked off directly on the 
cookie dough. The trees, 
holly 


cheeks can be cut out with 


leaves, eyes, and 


cookie cutters or you can 
make patterns. 

Make the paper patterns: 
You will need a piece of 
heavy paper or cardboard 
17x9 inches. Mark it off in 1- 
inch squares, then draw the 
outline of the snowman fol- 
lowing (diagram A, see op 
posite page); the outline for 
the scarf (diagram B); and 
the outline for the supports 
for top of box (diagram C). 





Cut out patterns. 
Make _ the Ginger 
pieces (recipe below): Let 


Cookie 


cool, cover, and keep dry. 
Make and bake the Sugar 
Cookie pieces (recipe be- 
low): Let cool, cover, and 
keep in a dry place. 

Make box: 
together with melted sugar. 
Melted sugar hardens the 
minute it cools, so it must be 
kept on the heat. You must 
work beside the range and 
work fast. Melted sugar is 
also extremely hot so be 
careful not to burn your fin- 


gers. 


The box is glued 


Place 1 cup sugar in a 
heavy 7 or 8 inch skillet over 
low heat. Stir it occasionally 





and in 10 to 15 minutes it 
will start to melt. Whenitis | —_ 
a clear liquid you can start. 
As it continues to heat, it will caramel- 
ize and turn golden but this does not 
matter. It will eventually burn so once 
you start you must finish the glueing. 
Place the ginger cookie bottom of 
box (61/,-in. square) on a cutting board 
or small cookie sheet and set it beside 
the range. Dip one 53/,-inch edge of one 
side in the melted sugar and set it on 
top of the bottom « 


ven with the ede« 
and 1-inch from each end. Hold up 
right 30 seconds until sugar hardens 
Repeat with the second side, placing it 
opposite the first. Then dip three sides 
of the back (6-in. square) and set 
in place, pressing it against the first 
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two at the corners. Repeat with the 
front (6-in. square). Dip 1 straight 
edge of a support and place against 
back of box 1 inch from corner and with 
angle even with top. Repeat with sec- 
ond support. The top is set in place 
when decorated. 

Decorate the box and snowman: Make 
Decorators’ Frosting (recipe below): 
Place 2 tablespoons frosting in a cus- 
tard cup and tint blue for the eyes. 
Place 2 tablespoons frosting in a second 


mmm minty 


Brach’s chocolate covered mint patties are 
is triple distilled 


with mint, because Brach’s mir 
to give you aclean, fres 
You'll taste the differencar® 
agree—‘‘mm 


spaces for green rosettes to be added 
later. Set white frosting and tube aside 
while glueing on box lid and trees. 
Melt a \% cup sugar as before. Dip 
one edge of top and set in place along 
back of box, as pictured, resting on sup- 
ports. With a teaspoon drop melted 
sugar on back of one tree and set it in 
place. Repeat. With remaining white 
frosting make rosettes along joint be- 
tween box and top. Combine all re- 
maining white frosting in bowl and tint 





» 






been Oe ert] 


© 1972, E. J. Brach & Sons, Chicago, Ill. 


custard cup and tint pink for the 
cheeks. With a spatula spread white 
frosting on scarf and holly leaves, pink 
on sugar-cookie cheeks, and blue on 
sugar-cookie eyes. Set aside to dry. 

Fill a decorators’ frosting tube and 
with writing tip, outline hat and draw 
design on lid. Change to small star tip 
ind cover the snowman’s face. Set the 
and cheeks in place while 
frosting is still moist. Cover the snow- 
man’s body and place on peppermint 
candy button, scarf, and cane. Deco- 
rate the lid, sides of the box, and the 
trees with white frosting rosettes and 
silver dragées as pictured, 


yes, nose, 


leaving 


red. Spread band on hat and set holly 
leaves, cinnamon candies, and silver 
dragées in place. Draw mouth and 
complete scarf. Make another batch of 
decorators’ frosting, making only 14 
of the recipe. Tint the frosting green 
and complete decorating the box and 
trees as pictured. 


GINGER COOKIE 


4 cups sifted 1 tsp. baking soda 
all-purpose flour 1 tsp. salt 

3 tsp. cinnamon 1 cup vegetable 

2 tsp. baking shortening 
powder 1 cup sugar 

2 tsp. ground cloves 1 cup light 

2 tsp. ground ginger molasses 

1 tsp. nutmeg 2 egg yolks 















































Sift flour then measure. Sift agair 
cinnamon, baking powder, cloves 
ger, nutmeg, baking soda, and sali 
In large bowl with electric 
medium speed, beat shortening uh 
smooth. Add sugar, 14 cup at a tip 
then beat until mixture is light 
fluffy. At low speed, slowly pou 
molasses, then beat until light. Adé 
yolks and beat again until light. 
At low speed gradually add fF 
mixture, then blend, scraping sid 
bowl until batter is smo 
Refrigerate in bow] 30 mh: 
utes. 
Lightly flour an ungre 
16x11-inch cookie sheet,} 
vide dough in thirds. — 
On prepared cookie s 
roll out 144 of dough to} 
inch thickness. Place s 
man pattern on dough jj 
with tip of paring knife 
around pattern. Ren 
trimmings. Refriger 
snowman 30 minutes. . 
On lightly floured surf} 
roll out another 14 dough}; 
4-inch thickness. Cut }, 
three 6-inch squares, p 
on another cookie sheet, | 
refrigerate 30 minutes. ]}) 
out remaining dough tof 
inch thickness and cut | 
two rectangles 6x53, im) 
and one 64-inch squit 
Place on cookie sheet 
refrigerate 30 minutes. P|, 
trimmmgs together, roll 
and cut out supports. 


Preheat oven to 3 
Bake cookies, one coc 
sheet at a time, 8 to 10 m 
utes or just until firm w 
lightly pressed. Let sn 
man cool completely 
cookie sheet. Let box AI 
tions cool 5 minutes, then 
move to wire racks to ¢} 
completely. With sm} 
pieces of paper label the : 
tions. The three 6-iif 
squares are front, back, :F 
top of box. The 64-1) 
square is the bottom, and }' 
two rectangles are the sid 
Ed. Note: To help keep 
gingerbread box in good cf 
dition throughout the hf 
day season, try to keep i}! 
a cool, dry place as muclf! 
possible. At night, for instance, or d 
ing the day when you don’t want } 
box on display, move it to a coc 
room. Try as best you can to av 
rooms that are over-heated, especié 
with steam heat. Another safety me}; 
ure, of course, would be to knead 
to two cups additional flour into th 
recipe. 


SUGAR COOKIE 


114% cups sifted 1 egg 

all-purpose flour 11% tsp. lemon | 
1 tsp. baking juice 

powder 1, tsp. grated 
1% tsp. salt lemon rind 
34, cups sugar 4 tsp. almond 
14 cup shortening extract I 


“four then measure. Sift again with 


, g powder and salt. 
large bowl combine sugar and 
ing. Beat at medium speed until 
. Add egg and lemon juice, then 
at high speed until mixture is light 
uffy. 
low speed gradually add flour 
ure, lemon rind, and almond ex- 
blend, scraping side of bowl until 
is smooth. Refrigerate in bowl 
r. Divide dough in thirds. On 
y floured surface roll out to 1%- 
thickness. Place scarf pattern on 
and with tip of paring knife cut 
d pattern. Put scarf pieces on a 
y greased cookie sheet; repeat so 
ill have extra in case of breakage 
} decorating. Cut out some 1-inch 
ds for cheeks, some 14-inch rounds 
es, some 2-inch trees, holly leaves, 
i jpieces for nose. Place on cookie 
and refrigerate for 1 hour before 
' ang. 
eheat oven to 375°. Bake cookie 
ts 7 to 10 minutes or just until 
Let cool on cookie sheet. (Any re- 
ing cookie dough can be rolled out 
ut into other Christmas shapes.) 
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QRATORS’ FROSTING 
Jarge bow! with electriqg mixer com- 
3 egg whites. 14 teaspoon each 
}m of tartar and vanilla extract and 
# until foamy. Add 1 lb. confection- 
sugar, 14 cup at a time, then beat 
#1 mixture is very thick and does not 
| together when cut through with a 
Je. Cover bowl with waxed paper 
| a damp paper towel to keep moist. 
do make ly, of recipe for green deco- 
sons use 1 egg white, 14 tsp. each 
jim of tartar and vanilla extract and 
cups confectioners’ sugar. 


CHRISTMAS 
i) CONTEST WINNERS 


inners of last year’s Christmas 
contest are as follows: 
st prize of $500: 
Dorothy Brush, New Canaan, 
‘onn. 
ond prize of $250: 
ena Taylor, New York, N.Y. 
rd prize of $250: 
s. George H. Townsend, Maryville, 
“enn. 














Runners-up, winning $25 each: 


Mrs. Frank Basirico, Riverside, Calif. 
Mrs. Doris Blackey, Chatsworth, Calif. 
Mrs. Gretchen Brumback, Potomac, 


Md. 


Mrs. Waltor Clausen, Watertown, Wis. 


Mrs. Ted P. Collmar, Phoenix, Ariz. 
Mrs. Bernard Davison, Alma, Mich. 


Mrs. Barbara N. DeVilbiss, Stockton, 


N.J. 
Carole Gough, Morganfield, Ky. 
Mr. Ben E. Hager, Modesto, Calif. 


How to finish offa 
ple of shakes. 


t lunch 


Miss Woodie H. Heatwole, Pasadena, 


Calif. 


Mrs. Aldon Heckenlaible, Yankton, 


S. Dak. 


Mrs. Merle Jager, Rolling Hills Es- 


tates, Calif. 
Mrs. Karl Kersteter, 
Chio 


Mrs. Jean L. McKeen, Elbridge, N.Y. 
Mrs. Carol Nordell, Mount Vernon, 


INBY2 
Mrs. Gloria Piantek, Chicago, IIl. 














A flavor 
liks bacon! 


bacls 


Adds crisp and crunch 
{0 many kinds of foods 








Shake on the Bac*Os® and you’ve 
got it made! 


Bac*Os are crunchy, bacon-like 
flavor bits that make a lunch live- 
ly. They add the finishing touch 
of flavor, texture and color to sal- 
ads, eggs, potatoes and vegetables. 


So before you serve lunch (dinner 
and breakfast, too) shake on the 
crispy garnish with the bacon- 
like flavor — Bac*Os, for the big 
finish. 


Bac«Os makes what's good, better. 


BAC*OS IS A TRADEMARK OF GENERAL MILLS, INC. FOR VEGETABLE PROTEIN PRODUCTS 





Worthington, 


Mrs. Raymond Rachkowski, Albu- 
querque, N.M. 

Marian Randolph, Cloverdale, Calif. 

Mrs. Elizabeth A. Routson, Lansing, 
Mich. 

Mrs. John Shea, Hutchison, Kan. 

Mrs. Betsy Silverman, Kew Gardens, 
N.Y. 

Mrs. Carolyn D. Sockwell, Athens, Ga. 

Mrs. Floyd Stradley, Decatur, II. 

Mrs. James Weichman, Pittsburgh, Pa. 

Polly Young, Rome, N.Y. 
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MACAROON BASKET 


continued from page 94 


MIXED MACAROON BASKET (pictured) 
You'll need an oven-proof bowl 8%- 
inches in diameter and 214-inches deep 
as the mold for the basket. 

Cut a piece of foil 14x12-inches then 
cut a piece of waxed paper 14x12 
inches. Invert the bowl, center the foil 
over it, then smooth and mold the foil 
to the outside of the bowl. Do the same 


with the waxed paper. Turn 


syrup with 2 teaspoons water and 


brush over basket. Place in a 350° oven 
for 5 minutes to dry. Let cool before 


filling. 


BASIC ALMOND MACAROON 

You'll need to make two recipes of this 
basic macaroon for the basket. Do not 
double quantities and make just one 
batch. One recipe of the basic maca- 
roon will be enough for each of the 
following cookie recipes. 


The macaroon mixture is very high 
in sugar, so requires extra care in bak- 
ing, and, when removed after baking, 
takes a special technique. 

The standard home cookie sheet is 
too thin to keep the macaroons from 
burning on the bottom and becoming 
overbaked and dry, so it is advisable to 
use two cookie sheets, one on top of the 
other. Another alternative is to use 
a heavy aluminum jelly roll pan 
(15x10x1). 





the bowl right side up, fold 
in edges of foil and paper, 
and secure with transparent 
tape. Set the bowl upside 
down on the top of a 26-0z. 
carton of salt or some similar 
shape, so bowl can be turned 
easily, as you cover it with a 
lattice of macaroon dough. 

Make 2 recipes Basic Al- 
mond Macaroon (below). 
Fill a pastry bag fitted witha 
No. 22 open star tip with 
dough. Starting at the rim of 
the bottom of bowl, press out 
the dough in vertical ridges 
down the side of bow] to rim 
of bowl, spacing the ridges 
about 1 inch apart at the rim 
and making an even number 
of ridges. Then, starting at 
the rim, press out the dough 





around the bowl, over ev- 
ery other ridge, leaving the 
ridges between uncovered. 
Pipe around bowl a second 
time above the first ring so 
rings are just touching, but 
piping over and skipping the 





opposite ridges. This gives 
the effect of the rings of 
dough being woven in and 
out of the ridges. Make a 
third ring like the first, a 
fourth like the second, and 
continue to the bottom of the 
bowl. Cover the bottom with 
a coil of the batter. Set aside 
while preparing wire rack. 
(Any imperfections can be 
patched by applying a little 
dough with a wooden pick. 
Save any remaining maca- 
roon dough for Mixed Maca- 
roons below.) 

Cut a circle, 8 inches in di- 
ameter, out of the center of a 
12-inch square of foil. Place 
the square on a wire rack. 
Carefully place the maca- 
roon-covered bowl on the 
foil, centered over the hole. 
Let stand overnight to dry. 
Next day bake basket: Pre- 
heat oven to 350°. Place the 
bowl on the wire rack direct- 
ly on the oven rack in 350 
oven. Reset control to 200 
and bake basket 2 hours. 

When basket is baked let it cool on 
the wire rack for at least 1 hour. Care- 
fully turn bowl] right side up. With a 
cloth or plastic sponge, carefully damp- 
en the foil that covered the rack and 
pull it off. Then cut the waxed paper 
around rim of bow]. Loosen the folded- 
over foil around bowl, then, by lifting 
foil, remove the bowl. In the same man- 
ner as before, dampen the waxed paper 
and remove it from inside the maca- 
roon basket. 

Set basket on serving platte: 
with Mixed Macaroons. 

Ed. Note: If you wish to glaze basket 
(as pictured) heat 2 tablespoons « 





nd fill 
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Tender Vittles 
is a different kind 
of cat food. 

Unlike dry cat food, 
it’s a tender, moist meal in 
a sealed foil pouch. And it 
has all the vitamins, minerals, 
and protein your cat needs. 

But more important, it has the 
kind of taste your cat loves. Everyday. 
The delicious moist taste of canned cat 
food, but without the mess, smell, and ex- 

















1 cup sifted con- 1 tsp. grated lemon 


fectioners’ sugar rind 

1% cup granulated 14 tsp. almond 
sugar extract 

1 (8-0z.) can 2 egg whites (large 
almond paste eggs) 


In a large bowl mix sugars. Add almond 
paste and work it into sugar until mix- 
ture is like crumbs. Add lemon rind, 
almond extract, and 1 egg white and 
mix until well blended. Gradually mix 
in the second egg white until mixture is 
creamy but will hold its shape. It 
should be smooth when put through a 
pastry bag. If it is rough, it is too dry, 
and if it is too soft, it will become hol- 
low when baked. 


pense of cans. 


Is no wonder over 5,000,000 cats (and their 
owners) have switched to Tender Vittles. 


Purina Tender Vittles’ 
You'll both love it. 





The macaroons will stick to the pan 
when baked so the pan must be lined 
with a sheet of heavy brown paper. 
They will also stick to the paper but 
when cooled can be removed in the fol- 
lowing manner. 

Turn the macaroons on the paper 
macaroon side down. Dampen the pa- 
per thoroughly with a cloth or plastic 
sponge. Turn right side up and let 
stand a few minutes. Loosen macaroons 
carefully with a thin spatula and lift 
off. 

Macaroons can be stored in a tightly 
covered container in a cool place or 
refrigerated until use. 
































































MIXED MACAROONS (pictured) 
Simple Macaroons: Pipe basi 
remaining from basket onto pape 
pan. Make rosettes, stars, circles, 
cents, and “‘S’s.”’ Fill and decorat 
jam, nuts, or cherries. Bake as dir 
in recipes that follow. 


French Macaroons. Preheat ove 
350°. Make 1 recipe Basic A 
Macaroon. Fill pastry bag and fit 
a +6 plain tip. 
Press out dough inte 
inch round macaroons, 
ing about 114 inch ¢& 
onto paper-lined pan. | 
20x16-inch tea towel f 
20x4-inch band. Moi 
and wring out. Holding 
end in each hand care 
press tops of macaroor 
make smooth. Sprinkle | 
sugar using about 1 teas] 
for all. Bake at 350° for 
20 minutes or until g 
brown. Let cool on pape 
wire rack, then remove 
paper. 
To decorate, pipe a la 
of melted chocolate on 
macaroon. Makes 30 
inch) macaroons. | 


Chocolate Sandwich M. 
roons. Preheat oven to : 

Make 1 recipe Basic § 
mond Macaroon. Ad 
melted l-oz. square § 
sweet chocolate and 
until evenly blended. 
pastry bag and fit with a 
plain tip (14-inch diame 
Press out dough into at 
ter-size mounds, spa 
about 1 inch apart, + 
paper-lined pan. Bake 
350° for 15 minutes. Let 
on paper on wire rack, 1 
remove from paper. Mé 
(l-oz.) squares semis 
chocolate. Spread on 
toms of 2 macaroons 1} 
sandwich together. Rep} 
Makes 20 double macaro) 


Macaroon Crescents. 
heat oven to 350°. Spre¢| 
(23/4,-0z.) packages slicec 
monds (114 cups) evenly 
a 15x10x1-inch jelly-roll }) 
Make 1 recipe Basic Alm| 
Macaroon. Fill pastry 
and fit with a #6 plain 
(44-inch diameter). P 
out dough in 4-inch-l 
bars onto sliced almol 
roll until coated; shape i 
crescents. Place crescents 
paper-lined cookie sh 
spacing about 1% ine 
apart. Bake at 350° for 1 
20 minutes. Remove f 
oven and brush with a warm mixtur 
2 tablespoons light corn syrup any 
teaspoons water. Return to oven 3 t 
minutes or until syrup mixture is ¢ 
Let cool on paper on wire rack. Ma 
20 crescents. 


Coconut Macaroons. Preheat oven 
350°. Make 1 recipe Basic Alm 
Macaroon and add 1 (3%%4-0z.) ¢ 
flaked coconut. Using 2 teaspoc 
spoon mixture into 14-inch moul 
about 1144 inches apart onto pap 
lined pan. Bake at 350° for 20 to 
minutes or until golden brown. c 
as above. Makes 30 macaroons. E 
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WANT 

WY WINTER 
JACATION 

DREAM 

10 COME 

RUE!” 


f re’s your chalet in the picturesque Alps. 















OUR DREAM BECOMES A REALITY 


FOR ONLY A $10 RESERVATION! YOU ALSO GET 
|ALL THESE LADIES’ HOME JOURNAL EXTRAS ! 


g A new private deluxe chalet nestled in the 
avarian Alps near Munich with bedrooms, 
path, living room, kitchen, bar and terrace. 


}» Round trip (economy class) G.I.T airfare 
from New York and Boston on world famous 
‘Lufthansa scheduled Airlines. 


\° Famous Lufthansa inflight cuisine. 


je Welcome party with steins and steins of 
a 





departure city airport. 


Mail your reservation request to: 
Ladies’ Home Journal Sunjet Holiday, Dept. 2176 
641 Lexington Avenue, New York 10022 


¢ Continental breakfast in your chalet and din- 
ner daily at our international villa restaurant. 
e A glamorous Fasching (carnival) costume 
party celebrating Munich’s happiest holiday 
season. 

All tipping in Europe for baggage handling. 
Transfers to and from your chalet in Vorauf 
Music nightly at the Red Baron discotheque. 
Daily maid service. 

Bi-lingual staff to serve and assist you. 


RESERVATION REQUEST 


Yes—! want to fly off on your Ladies’ Home Journal Sunjet Winter Holiday. Please save me my private chalet 
and Lufthansa seat for. 
ing departure city New York (] Chicago ( Philadelphia FD Boston. 


(CD Full payment for my Sunjet Holiday is enclosed. 
OA deposit of $10 per person is enclosed. 


Amount of check or money order enclosed $ 
ment will be fully refunded if | cancel my reservation at least 25 days prior to my departure date. 


(0 Please arrange the lowest possible airfare for me from my home airport 


people on the following departure date 


Address 


State Zip Code 


My telephone number is: Area Code 


. Please confirm my reservation immediately. My pay- 


“LADIES’ HOME JOURNAL'S SUNJET 
WINTER HOLIDAY IN THE BAVARIAN ALP 
ANIGHTS ¢ SF 8 DAYS FOR ONLY § 












FOR SKIERS AND SIGHTSEERS 


Your chalet village is: located in the heart of the 
world’s most famous ski and sightseeing areas. Skiers 
can enjoy the slopes at Kitzbtthel, Innsbruck, Rup- 
holding and Garmisch. Sightseeing at these lovely 
villages as well as Munich, Salzburg, Vienna and the 
excitement of Bad Reichenhall’s famous gambling 
casino. Transportation and car rentals available direct 
from your chalet. Also horse and sleigh rides, ice 
skating, indoor tennis and swimming! 








Prices are per person based on a minimum of two persons in 
a chalet. Each chalet can comfortably accommodate families 
or groups of up to six persons. A single person requesting 
a private chalet add $49 to the price. 











Scheduled departures every Thursday, Friday and Saturday | 
from New York $311; and Chicago $411; and every Saturday 


from Philadelphia $326 and Boston $311. Departures effec- 
tive January 4 thru March 31. 








from the follow- 


to the nearest 











Ls 
ut 

; ears 
once you | 1 und ‘ Lew 
simple rul ou can turn out very pro- 


fessional looking candies that are a 
pleasure to make and give. A chocolate 
box filled with chocolates is not as diffi- 
cult as its spectacular looks. 
Chocolate for dipping must be melt- 
ed and smooth, but it must 
not be allowed to get hot. If 
melted at too high a tem- 
perature, it will lose its 
gloss and become gray and 
streaked when it hardens. So 
the chocolate is melted over 
warm water that should be 
tested for temperature by a 
candy or even a room ther 
mometer. Once dipped or 
shaped the chocolate should 
be cooled quickly to rehard- 
en. It may be quick-chilled in 
the freezer, but do not let 
chocolate freeze or it will be- 
come grainy. And one last 
word: never add water to 
chocolate for dipping, as it 
changes the whole nature of 
chocolate. T’o melt choco- 
late: Pour hot water to a 
depth of 2 inches into the 
bottom of a double boiler. 





Test temperature and heat 
it to 125° or let it cool to 
125°. Set it on a trivet or 
counter top. Place chocolate 
in double boiler top. If you 
are using a large amount, 
cut the chocolate in coarse 
pieces. Set the top over the 
bottom and leave for 25 to 30 
minutes. By then it should 
be melted. Smooth with a 
rubber spatula until creamy 
and completely melted. It is 
now ready to use. 


CHOCOLATE BOX 


3 (6-0z.) pkg. semi- 
sweet chocolate 
pieces 

1 Ib. white chocolate, 
cut up 


Line the bottoms of 3 (12x- 
8x2-inch) baking pans. The 
pans should not be dented 
or the chocolate will not be 
smooth. 
Combine the semisweet 
and white chocolate and melt 
as directed. Spread 1 cup 
melted chocolate over waxed 
paper in each pan, spreading 
with a rubber spatula to 
make as even as_ possible. 
Refrigerate at least 1 hour 
to harden. | 
Remove from pans and 





with other side and the two end 





er. Refrigerate to set. 

For gift giving fill the box with as- 
sorted chocolates and decorate the lid. 
Our pictured box is decorated with 
almond paste roses tinted pale beige 
with a little melted chocolate and im- 
ported flower and shell chocolates. 


Chocolate Ginger. Melt 1 (6-0z.) pack- 


For Women Who Care 


The exotic beauty of the Orient, captured in rich brocade 


SHINTO (top) 

Luxurious brocade slip-on, with satin sock 
wedge heel and bouncy bonded cellulose 
innersole. AA and B widths in black 
champagne and ming blue. $8.00 

Slightly higher Denver West 


(8-oz.) package. In fingers shape al- 
mond mixture into small bars and 
press inside dates then smooth cut. 

Melt 1 (6-0z.) package semisweet 
chocolate pieces as directed. Hold end 
of each date with tongs and dip half 
way into chocolate. Place on waxed 
paper on a cold cookie sheet. Refrig- 
erate until firm. Makes 38. 


Mocha Truffies. Heat 1 cup heavy 
cream just until bubbles form around 







LOTUS 

A bit of elegant brocade, satin lined, 

fronted with an oriental ornament and 
cushioned by a foot-pampering padded sock 
AA and B widths in black, champagne and 
ming blue. $8.50. Slightly higher Denver West 


LEISURE FOOTWEAR 


Sold at tine department and shoe stores everywhere 
DANIEL GREEN CO. DOLGEVILLE. NEW YORK 13329 





carefully pull off paper. Lay 

chocolate rectangles on large cutting 
board. Trim 2 pieces to 114%4x71% inches 
Mark the 


third one lengthwise into 4 strips of the 
same width (about 2 inches). Then cut 


for tep and bottom of box 


i 


2 strips to 10 inches for sides and 2 
strips to 6 inches for ends of box. Re- 
frigerate the pieces and melt the scraps 
as directed. 

When chocolate is melted. use it to 
glue the box pieces together. With a 


cotton swab spread melted chocolate 
along one long edge of a side piece 
I 


then set that edge on bottom of box 
¥%,-inch from edge and 34-inch from 
each end. Support until it holds. R. 
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age semisweet chocolate pieces as di- 
rected. Hold each piece of crystallized 
ginger from 2 (3-0z.) packages with 
tongs and dip into the chocolate. Let 
drain a few seconds or tap tongs 
against edge of double boiler to take 
off excess chocolate. Place on waxed 
paper on a cold cookie sheet. Refrig- 
erate until firm. Makes 36 pieces. 


Date Delights. In small bowl combine 
1 cup sifted confectioners’ sugar, 4% 
cup almond paste, 1 tablespoon dark 
rum, and 2 drops green food coloring. 
Mix until smooth. With scissors slit 


one side of each pitted date from an 


edge of pan. Remove from heat. Add 1 
(12-0z.) package semisweet chocolate 
pieces. Let melt 1 or 2 minutes, then 
with rotary beater beat until smooth. 
Beat in 1 tablespoon instant coffee and 
pour inte a bowl. Cover and refrigerate 
12 to 24 hours. Next day beat until 
creamy, then with melon ball cutter 
make balls (34 inch). Roll in 1 cup 
chocolate-flavor cake decorations in 
bowl. Place on waxed paper-lined pan. 
Refrigerate until set. Makes 30. 


Chocolate Covered Pineapple. Place 1 
lb. soft-pack dried pineapple slices in 
small bowl. Add 44 cup bcurbon or 


enough to cover. Let stand 12 he 
overnight, turning occasionally gi 
surfaces are moistened. Remove toy 
rack to dry 1 hour before dippin 
2 (6-o0z.) pkg. semisweet cho 
pieces as directed. Hold each pine 
slice with tongs and dip into the ¢ 
late. Let drain a few seconds. Plz 
waxed paper on a cold cookie § 
decorate with walnut halves, an 
frigerate until firm. Cut slices int 

6 pieces. Makes about 75 pieces. 6 



























































SPENDING YOUR MC€ 


continued from page 36 


sis, Blue Cross returns 
than 97¢ out of each 
mium dollar in the fox 
benefits, mainly under g 
plans. Other purveyoi 
group insurance return 
94¢ against only abou 
on individual policies. 

Sign up for the 
plan, use this as a bas 
your coverage, and aé 
it through private pol 
Also, find out if you 
ployer offers a major i 
cal policy in additiol 
regular hospital coveral 
which might give you 
cisely the protection 
seek against a medical ca 
trophe. A growing n 1 
of employers do offer gr 
major medical insurance 
ing the benefit ceiling 
$50,000 or more—so pe 
your inquiry alone ¢@ 
spur your employer to 
such coverage if he o 
does not already offer it 


Average Food Bud 


What’s the average 
budget for the average f 
ily? We know we are 
average, but I’m still eage 
compare our spending } 
terns against some kine 
national yardstick. q 


The cost of an average m 
ketbasket of farm-originay 
foods bought by an aver 
household (this average 
cludes people who live aly 
as well as families: howey 
the typical U.S. househy 
today consists of two pi 
ents, plus two or three ch 
dren) was $1,290.27 in m 
year, the latest report? 
date. This was $45.96 or 
percent more than in f# 
comparable period of 197! 
Here is the breakdown 
costs of various items in 
marketbasket: 


1 
L 


Marketbasket Average Spendt 


Meats $413.56 | 
Dairy 227.80 } 
Poultry 49.56 | 
Eggs 34.92 


191.51 | 
56.33 
86.15 


Bakery and cereal 
Fresh fruits 

Fresh vegetables 
Processed fruits and 


vegetables 126.98 
Fats and oils 45.22 
Miscellaneous 58.24 


You can put these yearly totals on! 
weekly basis to bring the picture eve 
closer to home. EN 
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America’s quality Patetelacy 
King Size or Deluxe 100’s. 






ee 


Warning: The Surgeon Gene 
rette Smoking Is Dangerous to Your Health. 







gs: 17 mg. “tar,” 1.1 mg. nicotine. 
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BRINGING UP CHILDREN 


0 


l from page 29 


continued fr 


the conscience and control can become 
4 rational working of mind over 1m 
pulse. But this cannot work if the habit 
of control was not learned as a child. 
One must acquire self-respect in or- 
der to fear its loss. Self-respect is the 
heir of a deep earlier respect for the 
parent as one who unfailingly pro- 
tects us from pain and want. If there 
has been no such respect for the 
parent, no self-respect can take its 
place. Further, a child will not worry 
much about the loss of parental love if 
the parent is not deeply respected (be- 
cause he or she has not reliably sus- 
tained the child’s physical and emo- 
tional survival). Hence the modern 
mother should realize that if she no 
longer wants to base her child’s super- 
ego on fear, she must make doubly 
sure that she is deeply respected. If she 
does not, the child will fail to identify 
with her high standards of behavior 
until they become the high standards 
the child now demands of himself. 
How to guide a child in controlling 
impulse in favor of living by the reality 
principle is a lengthy and complex 
problem. But basically we must under- 
stand that our ability to postpone our 
reactions must be based on two re- 
first, the knowl- 
edge that control pays off in positive 


peated experiences: 


affection and in future consequences; 
second, that the absence of control is 
not rewarded. Both experiences are 
equally needed. Fearing the withdraw- 
al of his parents’ affection, the child 
will learn the controls that are neces- 


sary for successful living. END 


What to give a girlt 
shes a size 8 orl4. 
leather 


116 


| 
| 





MRS. SPENCER TRACY 


continued from page 91 


through whom about 40,000 families 
have been given the hope, faith, and 
know-how to help their deaf children 
to talk and to understand the spoken 
word. Mrs. Tracy and the Clinic have 
enabled these children to take their 
place in the world. 

From time to time during her busy 
days at the Clinic, and during the long 
hours of our interviews, Louise Tracy 
raises her head to look at the portrait 
of the man who helped her get the job 
done, the man revered as one of Holly- 
wood’s greatest actors, the man who 
long ago broke down and wept when 
she told him that their own infant son 
was deaf—her husband, Spencer Tracy. 


Impish Irishman 
The Spencer that 


Louise 
strong, jovial Irishman with an impish 


photograph of 
chose for her office shows a 


humor, a warm smile, and the candor 
with which she fell in love while both 
were with the Leonard Wood Players 
in White Plains, N.Y. Miss Louise 
Treadwell of New Castle, Pa. Mr 
Spencer Tracy of Milwaukee, Wis 
Knowing the very private, sensitive 
person she is today, it seems incredible 
that Louise Treadwell should have 
chosen a show business career. As a 
child she had seen good theatrical com 
panies as they passed through New 
Castle; she had received dancing les- 
sons from her mother and taken sing 
ing lessons. At 18 she ventured to New 
York. “What it 


mother to let me go!” 


must have cost my 
Louise says 


now. “She and my father were divorced, 


so it was doubly her decision. Luckily, 
I had cousins staying at a summer 
place on Long Island; I was to live 
there for a month or so and they could 
look after me. Mother probably thought 
that after a little while I’d just give up.” 

Within a week Louise was singing 
and dancing in vaudeville. But her 
mother was right; soon Louise was back 
home teaching dancing. The next fall 
she enrolled at Lake Erie College for 
Women, where she spent two years. 

Now she was ready to try the thea- 
ter again. This time her mother accom- 
panied her to New York, and this time 
Louise landed two parts in the touring 
company of Erstwhile Susan. Until re- 
hearsals started, she even managed to 
find another job in the chorus line with 
the Aborn Opera Company. 

As fate would have it, Louise was 
home in New Castle when her mother 
died in New Castle 
teaching school for a while, worked on 
the newspaper, got a little money to- 
gether, and then tried the theater again 
—with a stock company in Chicago. 

She then toured as the lead in Noth- 
ing But the Truth and soon made it to 
3roadway in The Pigeon. 

This was Louise Treadwell’s back- 
ground when Leonard Wood Jr., start- 


Louise stayed 


ing a new company in White Plains, 
engaged her as leading lady. Could she 
come at once? The same day Wood left 
a similar message with Spencer Tracy’s 
landlady, one Mrs. Brown. The call 
came just as Tracy (recently grad- 
uated from the American Academy of 
Dramatic Arts) and his roommate, Pat 
O'Brien, had hit a new low in finances. 

As it happened, Tracy and Louise 
reached White Plains on the same 




































train, and met on that suburbar 
tion platform. 

“We were the only two peopl 
the platform,” she says. “We | 
both trying to secure a cab, and 1 
covered that we had the same des 
tion. So we went off together tof 
theater. I found him a most attrz 
man from the very moment I me 
... such a strong face, such a ma 
sense of humor, and such a good af. 


! 


; 
of 


Stardom in the future 


“A year later, when the com 
was playing in Michigan, there y 
short scene, not even a line, in Be 
and Paid For. In the play Speif 
wife had left him, she had left her 
on his desk. He came in, foun > 
picked it up, and looked at it. }* 
expression on his face was so mo” 
I could see marquee lights flashi 
around his head. He was going 
a great star.” 

That was the dream they sh 
from the beginning. Meanwhile, 
knew stock was a good training grof- 
Their salaries weren’t bad and f| F 
was the chance to constantly pra} 
their craft. They were at the the 
from morning till night, playing 
show and rehearsing a second. Jf 
courtship progressed at work and J 
lunches of buttermilk and dougl 
(“the most delicious doughnuts we} 
tasted”’). 

Spencer called her “Weeze,” 1} 
he discovered that was her mot 
name for her. “Oh, I like that,” he } 
Six weeks after they met on the) 
tion platform they were engaged:} 
months later, on September 12, © 
they were married. 
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Woman 02862, U.S.A. Available in Canada. 





ise had never dated an actor, had 
r dreamed of marrying one. “But 
cer Tracy wasn’t just an actor,” 
says. “He had such qualities ...a 
2 of honor, of strong moral respon- 
ty. He was a man who meant what 
aid and liked people who did the 
. He demanded a great deal. He 
id phoniness. He was brusque, but 
lally the gruffness, the shortness, 
4 coverup. My husband had a very 
pide, or perhaps shy isn’t the right 
. If he liked people he got along 
§ them instantly and well—but there 
yf many people with whom he was 
i pmfortable. I saw him struggle to 
_ «fie, trying not to hurt anyone’s feel- 
{jg but he was sensitive and often ill 
ase. On the other hand, when he 
at ease, he had charm, sincerity, 
imagnetism. A kind man. A good 


- I believed in him.” 
| 
































| Parental inspection 
rom White Plains the company 
led to Fall River, Mass., and then 
ancaster, Pa. “I wasn’t going to 
there,” Louise recalls. “I was go- 
ome to get some clothes together 
tell my relatives about our forth- 
ing marriage. I stayed on a few 
; because Spence wanted us to get 
Blegram off to his parents telling 
ya, and they wired back that his 
,,gher Carroll would arrive on the 
; train.” 
-PPoming to look you over,’ Spence 
»gied. Louise evidently passed inspec- 
, for the Tracys invited her to visit 
_ypo in Milwaukee. 
1nd Mother” and “Father” Tracy's 
» tment in Milwaukee was often her 
“ je in the coming years—“‘between 








| 
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Tou dont 


engagements” —and she felt completely 
welcome from the first. Mother Tracy 
invited friends in to meet her, and Fa- 
ther Tracy, noticing that she had no 
engagement ring, took her to a jeweler 
and bought her both an engagement 
and wedding ring. 

“We all went down to Cincinnati 
for the wedding,” Louise remembers, 
“where Spencer was doing bits with the 
Repertory Theater. A Catholic church 
wedding? Oh no, indeed. I’m not Cath- 
olic like Spencer; I’m Episcopalian. I 
was lucky to get in by the back door. No 
one ever mentioned my becoming a 
Catholic. Spencer’s father was a Cath- 
olic but his mother was not, yet they’d 
had a most successful marriage. Spen- 
cer and I did receive a special dispensa- 
tion: we were married in the priest’s 
study.” 


They spent the first weeks of their 
marriage in Cincinnati, then went to 
New York, where Spence immediately 
found a bit with Ethel Barrymore in 
A Royal Fandango. He and Louise 
lived in his old room at Mrs. Brown’s. 
When the play closed, Spence went on 
tour with a stock company. 

Louise was pregnant and staying in 
Milwaukee with the Tracys when 
Spence’s company issued an S.O.S. for 
her to come to Winnipeg, Canada, and 
take over as leading lady. When some- 
thing happened to the leading man, 
Spence got the role, and for the first 
time, Tracy and Treadwell were play- 
ing opposite each other. The company 
was going broke and they both knew it, 
but it was fun playing as a team. 
Finally the producers called them in, 
confessed that they were about to close 


“Three wags?——That’s it?” 


applique 
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and couldn’t afford everyone’s fares 
home—but said that they’d like to take 
care of the prospective parents. They 
paid Tracy’s way back to New York, 
where he had a job waiting, and 
Louise’s fare to Milwaukee where John 
(named for his grandfather) was born 
on June 26, 1924. 

Spencer arrived in Milwaukee the 
night before John was born, stayed a 
week, and then returned to Grand 
Rapids, Michigan, where he was play- 
ing. Then it was on to Brooklyn, where 
Louise and the baby—a healthy-looking 
child with his father’s red hair and 
ruddy complexion—joined him. 


Spence’s best critic 

Louise was Spence’s best critic. At 
night he’d run through his scenes and 
she’d feed him his cues; then she’d offer 
a critique. “I was always honest,” 
Louise insists. “I had to be. Id tell 
him what I didn’t like and why. He’d 
occasionally give me an argument, but 
I know I helped because he constantly 
asked for more. I had had more acting 
experience but he grew very fast. He 
had a great sense of responsibility for 
John and me. There was a moment of 
excitement when he was offered the 
lead in a play for Broadway, but it 
opened and closed within a week of its 
out-of-town tryout. In between every- 
thing else, there was always stock at 
Grand Rapids.” 

It was in Grand Rapids on a bright 
sunny Sunday that Louise walked out 
onto the porch where her baby was 
sleeping. She and Spence had accepted 
an invitation to a party, and Louise was 
afraid that if Johnny napped too long, 
the babysitter might have trouble get- 


know whether 
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lis eyes and smiled I would be in Milwaukee in a few 
s deaf,” she told weeks and that I could certainly find a 
eks to tell specialist there and I could come back 

aul I nt to tell with some hope mn 
rt h hout also being In Milwaukee, Louise brought John- 
> him son 1ope. I had to ny to an ear specialist. He told the 
locto1 ould tell me thers inxious mother that Johnny was too 
ire. I founc |-recommend- young to test. “But I know he’s deaf!” 
iatrici He said Johnny was Louise told the doctor. “I came to you 
yung to test, that later on I could to find out what kind of deafness this 
n to a specialist, but he could ould be and what you can do about it.” 
» hope, no reassurance. I knew The doctor said, “It’s probably nerve 
prepared by: Foote, Cone & Belding 
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maynot know howripe a lemon should be. Or 
how to squeeze the juice out of an apricot.) 

And we end up with a Whiskey Sour. 
Blackberry Sour and Apricot Sour Mix that'll 
make your favorite brand of liquor taste even 
better. (We even make a low-calorie whiskey 
sour Called Sip ‘N Slim.) 

You see. with us you don't have to prac 
tice to be perfect. 

It just comes naturally. 
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deafness, cause unknown. There’s n@” 









ing I can do about it. Keep him y 
When he gets to be six or seven he 
go to the state school for the deaf.’ 

Now Louise had to break the ni 
to Spence. “I returned to Grand Raw 
still not knowing how to tell my 1 
band, who by now had sensed so 
thing was wrong. He kept asking 
felt well. When I finally did tell Hf 
he broke down. Crying, he said, ‘E 
never be able to say Daddy.’ My } 
band was thinking, of course, that 


ing deaf meant being dumb; in tH? 
days, the two were thought to go} 
gether—like salt and pepper. I thou 


the same way. I guess everybody u 
to think that deaf people didn’t sp 


because they had something wrf 


with their voice mechanisms. 
“A deaf baby doesn’t talk not 


cause there is something wrong wh 
his voice mechanism—he has a voigy 
but because, hearing no speech, he ef 


not imitate it. Furthermore, he kn@ 


no words or language—or any knop 


edge that they exist. 
“It’s a wonder that I didn’t keep 
from doctor to doctor,” Louise sé 


but we had seen two respected me” 


cal men and their diagnoses seemec 
final. The one thing that we did tf 
was right—and we did it because ¥ 
couldn’t imagine doing anything el 
was that we talked to Johnny exa 
as if he could hear. I told him nurs 


rhymes. I sang him songs. His fat'P 


put on a funny mustache, and got de 
on the floor and played with him. 
Ten months later, Louise, who rz 


ly attended social functions, went tf 


bridge party. There was nothing to 


dicate that her partner was extrao! 
nary; the women communicated eas} 
and well. It was only when somed. 


told her that Louise learned that 


partner was deaf—she was reading lif 
Now, with only one more week bef} 
they were to move back to Grand RP 
ids, Louise immediately took John} 


a well-known New York otologist, 
John Page. 


A woman with hope 


This time the examination was 


more detailed. The verdict? Johf, 


hearing loss did come under the he 
ing of nerve deafness, cause unkno 
and again there was nothing medic 


could do about it. “But,” Dr. Page cq 


tinued, “you know what you can 
about it. John can learn to talk, he « 
learn to lip-read, he can go throug 
university, he can do almost anyth 
a hearing person can do, but you hi: 
a job ahead of you!” He gave her 

address of two places with experie! 
in helping children like Johnny— 
Volta Bureau in Washington, and 

Wright Oral School in New Yc 
When Louise Tracy left his office, s 
was a different person. She beca 
what she has since inspired thousat 


of other mothers to be: a woman wf 


hope and determination. 

In Grand Rapids, Louise began 
ceiving material from the Wright O 
School and the Volta Bureau to whi 


she had written. They sent material J” 


lip-reading and other literature. Lou 
had always talked to Johnny; now s 
looked directly at him when she spc 
to him. One day, she realized that 
stead of looking at her eyes or her hz 


the boy was focusing directly on | . 


lips. “Mamamama,” Louise said 


stinctively—and his lips silently form] 


exactly what he saw: “Mamamam 














































he very next day,” Louise said, 
© hi vas in the kitchen getting break- 
‘elf and talking—talking directly to 
‘he daft as always—I said, ‘And now Mama 
‘\@Jetting your peaches.’ Again he 
valifieht Mama, and again his lips 
‘pfned the word.” 

“ @ was almost a year later that John- 
‘spoke aloud for the first time. Of 
\Biise, the child had always made bab- 
‘wiig sounds, but this particular eve- 
‘i, he suddenly said, “Mama!” 
«ise grabbed him. “Yes, John, yes!” 
pas the most exciting moment this 
\» Mher had ever known. It was the be- 
‘(ting of communication. 

vbody 


hn 3,000 repetitions 
he’d had a great deal of time to 
k with John while Tracy made his 
ladway debut in George M. Cohan’s 
ye gow! Then they went back into stock 
er in Lima, Ohio. They took a 
se with them and Louise tried to 
9 up with the daily lip-reading les- 
, but it was difficult. She was be- 
ling to realize what a vast job lay 
\j@fad of her. Until now she’d been torn 
ve @¥een her dedication to the theater 
«iq teaching her son to talk. Now she 
on that it could take as many as 2,000 
()P,000 repetitions of these first words 
effet them across to a deaf child. 
» §Vhen they left Lima—she and the 
Ay by train, Tracy driving a second- 
4d Model T Ford—Louise put her 
d to bed in the lower berth and 
,pPed in beside him. There was a look 
|gave her at that moment that 
iched the issue forever—a look of 
h need and recognition that she 
de up her mind that she was through 
voit the theater. Her job was John. 
4 acy went into Cohan’s Baby Cy- 
e, and his parents moved to New 
i id rk to be close to them. By the time 
"i was three, Louise and Spence had 
pve into their first apartment and 
jn was enrolled in the Wright Oral 
100l—the youngest child they had 
, pr accepted. John attended the school 
' fal noon, then came home to play the 
ny learning “games” his mother had 
ented. She would sketch a_ boat, 
in, pencil, or stamp, then print the 
habet and arrange the letters below 
th picture—carefully telling him 
Jat they were. Then she would mix 
all the letters and the little boy 
a Id reassemble them. He had an ex- 
"lent memory, but Loujse soon real- 
id that lip-reading single words was 
enough. John needed language. 
4 he family always had dinner to- 
'.pher at home before Spence went to 
> theater. They played games at din- 
- “I haven’t a spoon. Will you get 
r a spoon?” And John would get a 
j oon. His father was very proud of the 
1 d’s progress. He was devoted to 
n—he would have done anything in 
2 world for him—but he never fully 
4 jderstood the technique of lip-read- 
=. Spence’s lips were thin and moved 
y slightly when he spoke. And he 
d the habit of keeping his hand in 
7 mt of his mouth as he talked. 
“He can’t see your lips, Spence,” 
duise would say. 
Oh, yes, oh, yes,” Spence answered. 
fad two minutes later, there was his 
d again—in front of his mouth. 
“| These were also years when Spencer 
‘Nd a difficult struggle in the theater. 
,other and Father Tracy felt that 
ere must be something else their son 
wuld do besides act. Spencer often re- 
“vated the story of what he’d told his 
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Putting on make-up the old way can be a 
waste of time and mascara. You run the risk 


of under or overdoing it— because life isn’t lit 


like a bathroom. 





The old way you fidget under the dryer, go 
dirty, wear a scarf or stay home with a wet 
head. Aren't you tired of planning your week 


around your hair? 





Washing the old way can’ Teave your skin 
grimy. (Dab a cotton ball in witch hazel and 
run it over your face and neck. See? Your poor, 


polluted pores!) 





setting routine. 


need less make- up.) 








The old way means choosing between sleep 
and no sleep; swimming or no swimming; hid- 
ing under a hat or looking wired for sound at 


the supermarket. 


Clairol Beautiful Machines 


father: “I can’t leave the theater, Dad; 
Louise would leave me if I did.” 

“T don’t remember actually saying 
quite that,’ Louise says today, “but I 
might have, because I felt that Spence 
must do the thing he could do so well.” 

The fact is that, despite his talent, 
Spencer Tracy needed all the self-con- 
fidence he could get. Louise remembers 
vividly a dress rehearsal of Yellow! in 
Buffalo. The rehearsal had gone on 
practically all night, and when Spence 
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came home about 4 A.M., he sat on the 
edge of the bed and told her how 
George M. Cohan had stopped them 
in the middle of rehearsal. Spence 
thought he was going to be sacked—he 
always thought that. But what Cohan 
had said was: “Mister Tracy, you are 
the best damn actor I have ever seen.” 
That meant more to Spencer at that 
time than any future Academy Award. 
Tracy wasn’t thinking Hollywood. 
When talking pictures came in and 


movie producers scoured New York for 
actors who could speak “like people,” 
neither Spence nor Louise thought he 
had a chance. They didn’t really think 
much of early talkies, and Spence’s first 
film tests were not encouraging. ‘‘Ac- 
tors out there don’t look like I look,” 
he said. But when he was playing in 
his first big hit play, The Last Mile, 
movie director John Ford came to New 
York, and, in short order, Spence was 
given a six-week leave (continued) 
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MRS. SPENCER TRACY continu 


sf absence to join Ford in Hollywood 
or lU/ptl River prison movie. After 
he’d been out West one week, Spence 
sent for Louise an 1 John 


I remember going to the bank and 
drawing our last money out of the sav- 
ings account for our fare,” Louise told 
me. It was another turning point in 
their lives. On the train coming back 
home, John contracted polio. Deainess 
alone was hard, but polio on 
top of deafness made his life 
even more difficult. 

The other turning point 
was that Up the River 
alerted producers to the fact 
that Tracy must come back 
to Hollywood. 


Happy times 
The Tracys’ happiest 
memories as a family are of 
their 19 years at Encino, 
California, and the birth of a 
daughter Louise (called Su- 
1932. Susie 


was a bright, self-sufficient 


sie) on July 1, 


little girl whom her Daddy, 
Mother, and brother John 
adored. John and Susie nev- 





er had any trouble commu- 
nicating. He was a warm, 
intelligent boy with a won- 
derful smile. His bout with 
polio left him with a limp, 
but he recovered sufficiently 
enough to enable him to be 
an excellent swimmer and 
horseback rider. Life at En- 
cino was ideal for him and 
for them all. This was coun 
try living. They had 714 
acres, their own horses, a 
swimming pool, as many as 
13 dogs, and several cats. 
Spence was crazy about polo 
and played well; so, to his 
astonishment, did Louise. 
They never entertained 
formally. Spence took the 
family to dinner at Roman- 
off’s, or occasionally he’d 
bring guests home—Ingrid 
Bergman and her daughter 
Pia during the filming of Dr. 
Jekyll and Mr. Hyde—but 
not many and not often. His 
idea of a satisfying evening 
was to drive Louise into 
Westwood for the early edi- 
tion of the Los Angeles 
Times and a milkshake (un- 
til his weight began to be a 
problem). Or they’d go to 
the airport at Burbank to 
watch the planes come in. 
The years at Encino saw 





Tracy emerge as a star; they 


also saw the emergence of a 


hour’s drive back and forth to Encino. 
Yet he loved his family ana t anch 
and wouldn’t give them up. They were 
his haven, the one place where he could 
shake off the tensions of movie-making 
—a job that he never totally Uk 2d. So 
while he was working, he lived in town. 
Weekends, he was bac k at the ran h— 
for moments his famil treasured 

Encino was the place of happy mem- 


ories. After the freeway came along, it 


took a long time to select another 


one who deserved it—because he’d nev- 
»r have stayed in the business except 
for her. 

And the fact is that Mrs. Spencer 
Tracy was as much an individual as 
her husband—just as forthright and de- 
termined as he was. 

“Don’t ever leave me,” Spence told 
her, and she never did. The question of 
divorce never came up. 

Mrs. Spencer Tracy never stopped in 
her quest for a larger life for John, and 
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unique family pattern 

Spencer Tracy lived two lives. Many 
successful men do. What in his case 
proved unique was his ability to give a 
full measure of devotion to both lives 


One side was the work of movie-mak- 


ing—and its associations with show 
business people; the other life was de 

voted to Louise, John d Susie. As an 
actor Tracy was a perfectionist. Fre 
quently he made pictures back to bac] 

which meant working long into thx 
night on the script he was doing—and 


the one he would do next. He s 

little, and found farm life full lis 
tractions. All this plus the fact tl 
those pre-freeway days it was 
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house. They finally decided on Beverly 
Hills, Calif. 

Spencer needed solitude and Louise 
understood that. She had always kept 
away from the film studio, but her hus- 
band brought the studio home to her. 
Until the day he died, she read every 
script he ever undertook. She talked 
him into a number of pictures, includ- 
ing Captains Courageous (he was wor- 
ried about the Portuguese accent he 


vould have to affect and he swore he 


ouldn’t sing or play the vielle). Louise 
iccepted the Oscar he won for that 
movie because he was hospitalized at 

ime. Be sides, he said. she was the 


she found the opportunity to turn ad- 
versity into victory. In 1942, when the 
National Workshop of Social Workers 
and Teachers of the Hard of Hearing 
met at the University of Southern Cali- 
fornia, she took John to the gathering 
which brought her into contact with 
Dr. Boris Markovin, head of the read- 
ing clinic at U.S.C. He was fascinated 
with what Louise had to say about the 
difficulty of educating the deaf and how 
little opportunity parents had for par- 
ticipating in this education. “Why 
don’t you do something about it?” he 
asked, and persuaded her to speak at 
the Workshop banquet. Louise tried 




































out her talk on Spence, who thoug 
was fine. It was a simple speech 2 
John and the difficulty the famil 
experienced in trying to cope with ¢ 
ness, trying to find help, and real 
that deaf children were first of al 
dren who could be taught. But wh 
to teach them? State schools fo 
deaf didn’t admit children until 
age of six. All these learning years 
therefore lost. And then, because J 
polio had kept him out of school, 
had been forced to rely 
teacher for the deaf, bu 
teacher had to come ? 
school, when she was til 
and John was tired. So! 
ise helped John on her‘ 
As Louise had helped J 
so could other mothers 
their own deaf children: 
At the Workshop’s 
Mrs. Tracy acted as hog” 
at a tea—and again Dr. 
kovin pressed her to ¥- 
something.” It occurred ~ 
Louise that if there J. 
something she could dj} 
might be to organize a ny 
ery school at which mot 
and their deaf chilef 
would work together. 


The Tracy Clinic 


In September, 1942 Lc} 
and a group of 12 mot} 
held their first meeting. T 
mothers, with deaf chile 
ranging from 18 months 
years, were hungry for’ 
formation. And they 
caught Louise at a good ti 
John, 17, was just leaving 
schoo] in the East and § 
was a very independent) 
tle girl—so Louise Tracy 
free to help. She recej 
permission to use the Wr 
Oral Correspondence F 
sons, and revised and 
larged on them—basing 
adjustments on her own} 
periences. She also in 
duced materials she 
devised as teaching gal 
for John. Most importé 
she was living proof to tH 
mothers that success ccf 
be achieved with love 
persistence. So, in a lif 
cottage on the U.S.C. & 
pus, the John Tracy Cl) 
was launched. 

Until the Tracy Clinie | 
one had heard of startin 
deaf child’s training in | 
fancy, and parent train} " 
was a new concept, too. If. 
Louise was adamant. § 
was out to prove that pare 
were the pivot—and she \ 
successful. And Louise \ 
adamant about something else: Sil} 
she was trying to convince parents)" 
try her new methods, the Clinic m 
be free. Today it is a flourish{™ 
institution—its doors open to all. : 
correspondence course alone has be 
translated into 17 languages. : 

In the early years of the Cli” 
Spencer Tracy was its total suppc 
Over the years, he poured a half-nj- 
lion dollars into the project. (Graduf? 
ly, many others became involved 
the support of the Clinic, includ) 
Walt Disney.) But Tracy gave mq! 
than money. “I can’t tell you how’ 
miss my husband,” Louise says. “}, 





my great moral support. He be- 
dso in the Clinic; he had a con- 
enthusiasm and interest that were 
agious.” 
hen the new Clinic Headquarters 
dedicated in 1952, Tracy was 
jaded to come into the room to 
t visiting dignitaries, staff, and 
s. He said, “You honor me because 
) a movie actor, a star in Hollywood 
hs. Well, there’s nothing I’ve ever 
> that can match what Louise has 
> for deaf children and their par- 
” And though he was never one 
public demonstrations of affection 
eaned over and kissed Louise. 
blic appearances were absolute 
y for Spence, so they were few and 
norable. He delighted and surprised 
ie by speaking at the Father- 
hghter Dinner at Westlake School. 
lie remembers his nervousness. “If 
re not nervous, you're not any 
d, remember that,” he told her. He 
» spoke at John’s graduation from 
adena Junior College. 
He spoke only because he was so 
ud of John,” says Louise. John 
ed to communicate, he graduated 
junior college, studied at art 
ool, went on to marry and have a 
,, and to work at Disney Studios. 















Concern for the family 
uring the years when Spence’s 
Bilth was failing, Louise urged him to 
t, to take vacations, to get away 
im the constant pressure of making 
HW planning pictures. But he couldn't 
p, he said, and laughingly added 
it he was afraid if he went away no 
e would want him when he came 
k. He also worried about money. 
metimes he would ask Louise to go 
n to the safe deposit box and make 
ist of what was there—“‘just to be 
: e.” He wanted to be certain the 
mily would be all right if anything 
ppened. Louise urged him not to con- 
fhue working. She felt he should not 
It’s a Mad, Mad, Mad, Mad World, 
d she did not want him to do Guess 
ho’s Coming to Dinner? He was not 
»Il enough. But she did tell him, “If 
u must work, you couldn’t find an 
Jsier script {than Guess Who's Com- 
g to Dinner?|—except for the one 
: speech at the end.” Spence wor- 
fed about that long speech. He felt a 
sep satisfaction when he filmed it—in 
e take—and he felt victorious when 
> finished the film. After a few days of 
ital rest, he came home. “I didn’t 
pink I'd make it, but I did!” he said, 
Julling out his wallet and giving each 
them a generous gift. “That’s from 
e picture!” he said. 
Four days later he died, a profound 
bss to Susie, to John, and to the wife 
ho loved him. Amid the razzle-dazzle 
‘}f Hollywood, one constant factor had 
jeen Spencer Tracy’s great sense of 
j ily. There was seldom a night 
“| ouise and her husband didn’t speak— 
iiven when he was in Europe, he called. 
Susie, now a member of the Clinic 
‘Roard of Directors and a talented pho- 
“ographer, sums up her parents’ mar- 
‘ jiage this way: “What my father and 
jnother had was an honesty, a rare 
, derstanding of each other, real loyal- 
z y and devotion.” END 

























4 urther information about The John 

: racy Clinic and its free programs for 

™Jeaf children can be obtained by writ- 

"ing to the Clinic, 806 West Adams 
Blvd., Los Angeles, Cal. 90007. 


The Presto Magic. 





it doesn’t stop at pressure cookers. 


Presto makes a lot of different 
products with a single important thing 
in common. We’ve built into every product 
outstanding features to set it apart from 
ho-hum, no-magic appliances. 

Take our Presto Mist Hair Dryer. 
To our conditioning mist for resetting 
without reshampooing, we’ve added an 
extra-large hood for extra-big rollers. 


Then there’s the Presto Vertical Broiler. 
We call it the Meat Toaster because it seals 


in flavor by cooking both sides at the same 
time. On top of that, we made it easy 

















dinner for two. 


And this is where it all started. 

The famous Presto Pressure Cooker. 
The original idea is as modern as tomorrow. 
And we've even added an electrical model 
with Control Master to maintain correct 
cooking temperature automatically. 

But just like always, it cooks a surprising 


The Presto Jumbo Fry Pan is big. 
15” big, in fact. Big enough to measure up 
to a meat-potatoes-and-vegetable meal for 
eight. Yet convenient enough to fit a cozy 


to take apart for cleaning. 







number of delicious things surprisingly fast. 
3 to 10 times faster than pots and pans, in fact. 
How’s that for magic? 





Lg a 
p sizes makes better coffee easy 
by making thorough cleaning easy. 
It’s completely submersible. Has an 
open, scrubbable spout. And what 
comes cleaner than stainless steel? 








| 
| 
| 
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PRESTO 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 


@N.P.t1. 1972 








WORKING WOMAN 


continued from page 30 


booklet prepared by American Women 
in Radio and Television, Inc., lists job 
classifications, necessary training, and 
schools offering broadcasting courses. 
For free pamphlet, write AWRT, 1321 
Connecticut Ave., N.W., Washington, 
D.C. 20036. 

e Talents wasted? Dissatisfied with 
your job? Individual Resources may be 


your way out. After you fill out IR’s 
Information Sheet, your qualifications 
are fed into a computerized data bank. 
Then, when an employer requests a 
referral, the data bank coughs up 
your card. Your identity remains con- 
fidential until you decide to follow up 
on the job. Write to Individual Re- 
sources, P.O. Box 5346, Grand Central 
Station, New York, N.Y. 10017, and 
ask for the Information Sheet. 

e The Federal Civil Service is mak- 







ing some progress in the area of wom- 
en’s employment, with more females 
moving into the mid-level positions 
(GS-9 to GS-12 categories) and greater 
receptivity to women in top jobs for- 
merly considered male territory. About 
3 in 10 federal employees are women 
and only 10 percent are working out 
of Washington, D.C. To explore oppor- 
tunities in your area, contact your local 
office of the U.S. Civil Service Commis- 
sion. Or order the (continued) 
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WORKING WOMAN continued 
Commission’s Pamphlet #4, which 
gives local addresses and describes em- 
ployee benefits, eligibility, and ad- 
vancement. 20¢ from Superintendent 
of Documents, U.S. Government Print- 
ing Office, Washington, D.C. 20402. 


Exercising Your Rights: 
Legal Aid and Advice 


e Sex discrimination in employment 
and education are under at- 


a community-controlled center that re- 
flects the diversity of your neighbor- 
hood and is free of sexism and racism, 
order this 11-point program. 50¢ from 
Women’s Action Alliance, 370 Lexing- 
ton Ave., New York, N.Y. 10017. 

® California’s Welfare Institution’s 
Code provides for the licensing of Day 
Care Homes where the children of 
working parents may be looked after 
by women who want to remain home 
with their own children while earning 





tack by the Women’s Law 
Fund, founded by two Cleve- 
land lawyers, Jane M. Pick- 
er and Lizabeth M. Buch- 
mann, and financed by a 
Ford Foundation grant. The 
WLEF will litigate complaints 
of sex bias in the granting of 
fringe benefits, promotions, 
insurance coverage, housing, 
and government benefits. 
Write to Ms. Picker, 17210 
Parkland Dr., Shaker 
Heights, Ohio 44120. 

e What does Revised Or- 
der 4 mean to you? Most 
working women haven’t the 
faintest idea because compa- 
nies are in no particular 
hurry to inform them about 
these new Federal require- 
ments for increasing the per- 
centages of women at every 
level. Revised Order 4 com- 
pels companies with at least 
50 employees and govern- 
ment contracts of $50,000 or 
more to establish “goals and 
timetables” to correct the 
under-utilization of women. 

The Detroit Free Press 
has reprinted its six-part 
series on this Order. Give a 
copy to your personnel di- 
rector. Or use it to galvanize 
other women in your depart- 
ment into concerted action. 
Send 50¢ for “Order 4 Re- 
print” to Detroit Free Press, 
Detroit, Mich. 48231. 

e Community property 
laws provide that husband 
and wife share equally in the 
ownership of their joint 
property—but only the hus- 
band has the legal right to 
sell, transfer, or mortgage 
that property. Other states 
have similar provisions em- 
phasizing women’s economic 
inferiority. The Women’s 
Equalization Committee has 
prepared a simple document 
by which your husband ex- 
tends to you all the powers 
of management and control 
the law grants him, thereby 
equalizing your status. Or- 












watercolor 


el Marko... for play! 


Kid stuff! Eight no- 
mess watercolors 
that are easy to wash 
off little fingers. 
Colors come out rich 
and vivid. Can't spill 
or drip. Non-toxic. 


the campus and the courtroom; new 
products, book reviews, fiction, and in- 
spirational articles. One-year subscrip- 
tion (24 issues) costs $10. P.O. Box 
510, 105 N. Main St., Middlebury, Ind. 
46540. 

e Women Today—A 6-page newslet- 
ter with a strong legal, political, and 
employment focus. News of seminars, 
job discrimination cases, workshops, 
conferences on women’s issues. Bi- 
weekly, $10 per year from Today Pub- 





permanent 
olMarko...for keeps! 


Eight waterproof, 
smearproof, permanent 
colors that permanently 
label, mark and 
decorate on plastic, 
metal, glass, wood and 
a host of etceteras! 


the brothers el Marko by FLAIRI. 


man 


two kinds of markers for all kinds of fun! 


SPECIAL OFFER! The new El Marko idea factory booklet of 101 fun-filled projects! 


Send your name, address and just $1.00 to El Marko, Box 1661, Evanston, III. 60602 





der the document for $1 
from WEC, Box 48638, Los Angeles, 
Calif. 90048. 

e The Women’s Rights Project of 
the American Civil Liberties Union has 
liaison people in 32 states—experts who 
are prepared to advise you on legal 
problems that fall under the protection 
of the U.S. Constitution. To find out 
who to contact in your area, write to: 
ACLU Women’s Project, 84 Fifth Ave.. 
New York, N.Y. 10011. 


Providing for the Kids: 
Child Care Alternatives 
e How to Organize a Child Car 
Center tells you just that. To establish 
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extra income. The licensing procedure 
includes a fire safety inspection, health 
test, fingerprint clearance, financial re- 
view, and “home study” to assure 
healthy attitudes toward children. To 
find a Day Care Home, or to offer your 
services as a Day Care Mother, write 
W. Fesler, Humboldt County Welfare 
Department, Eureka, Calif. 95501. 


Expanding Your Perspective: 
Publications to Inform, 
Amuse, and Activate 
@ Progressive Woman—profiles of 
successful women in the professions, 
ne sciences, business, ete; news from 


lications, National Press Building, 
Washington, D.C. 20004. 
e Pandora—Seattle’s Independent 


Women’s Newspaper. Contains an area 
calendar of women’s events, political 
articles, reviews, job news, poetry, and 
classified ads. Often quite radical. One 
year (26 issues), $5 from 1408 N.E. 43 
St. (#203), Seattle, Wash. 98105. 

e The Spokeswoman—Monthly news 
bulletin noted for superior coverage of 
child care centers and pending legisla- 
tion, corporate affirmative action plans, 
the status of women in unions and uni- 
versities. Includes a monthly checklist 
of articles, books, conferences, courses, 
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conventions. The Help Wanted 
alone, which lists nationwide 
level job openings, is worth the $ 
year’s subscription. 5464 South 
Dr., Chicago, Il. 60615. 
e The Woman Activist is a val 
monthly action bulletin for we 
rights. Editor Flora Crater keer 
readers well-informed on pending 
islation affecting women and 
track of who is voting how in Cor 
A subscription costs $5. Write te 
Barbour Rd., Falls Ct 
Va. 22043. 
e Majority Repce 
feminist newspaper fe 
non-conservative New 
woman. One recent issué, 
cluded articles on sexis#h,_ 
the media, activist 
in the church, legal righi]_. 
married women, film 
book reviews, and a cale 
of local organizations’ 
ings and special evé@] 
Monthly. 30¢ a copy. 8 r 
17th St., Jamaica, is 
11432. r 
e Do It Now—The act. 
oriented monthly newsli a 
sent to all members off 
National Organization 
Women. What do you 
when a bank denies f 
credit unless you hay} p 
man’s backing? Or wher}™ 
cal TV programming offef ™ 
intelligent women? Or 
your boss discriming 
against women? Do It BP 
has some suggestions. WF! 
to NOW, 1957 E. 73rd ¥™ 
Chicago, Ill. 60649 for mi!" 
bership details. , 
e The Working Moth**: 
A quarterly focusing on fF” 
problems, job equality, cl?” 
care, household wor ope 
family responsibilities. 
clearing house thror" 
which women can exchaf ‘ 
ideas and find coopera¥ 
child care arrangements!” 
each state. A bargain] 
$2.50 a year. Maternal Ini#’ 
mation Service, 46 W. 9##! 
St., New York, N.Y. 10€/# 
e The Liberated Wc? 
an’s Appointment Calen}" 
—Keep on learning as ||™ 
keep track of your 1! 
lunch dates, meetings, /S! 
deadlines, and social affa} 
Lynn Sherr and Jurate J}! 
zickas have created a Ol 
velous and original datebdm! 
with the week’s daily spall 
on the right-hand page <0) 
all sorts of surprises on fl. 
left-hand page. These fy 
clude vital statistics on we}! 
en’s social progress, fun p. 
tographs, quotes to delight and enrafi: 
cartoons, songs, quizzes, poetry, afl) 
how-to’s. You'll learn that on July Ff: 
1970, Charlotte B. Blodgett became if 
first card-carrying woman member of 
construction union. And that The Lift) 
edited by Amelia Bloomer and pif 
lished on New Year’s Day, 1848 vit! 
the first journal ever owned, edit ii 
and controlled by a woman. A sectijli 
at the back contains survival tactics }& 
more militant spirits (ie., a prinify 
form on which you can file a job chi 
crimination charge). $2.95. Unive}, 
Books, 381 Park Ave. South, Np; 
York, N.Y. 10016. ’ 
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his excerpt from The Safety 
gy, anew book by a former crime 
er, the JOURNAL continues its 
on practical precautions every 
can take to live more safely. 


to protect doors. People who 

e precaution of installing decent 

are the very ones who have left a 

tside on top of the door frame 

any one of a dozen other places 
ery single burglar knows as well 
knows his own name. 

ere is any real reason why you 

1 make a key available to anyone 

sn’t carrying one, there is only 

ensible way to do it. Leave a key 
hands of a trusted neighbor who 
ost always home. 

‘t try to hide a key in a place 
e sure no burglar would think of 
g. A burglar with any experience 
has already found a key in just 
a spot once before. And if he finds 
, and uses it to enter, you are 
to have trouble proving there was 

Ble entry to the satisfaction of your 
ance carrier. 

most as bad as hiding keys outside 
e practice of tagging keys with 

§ name and address. Don’t use li- 

» number tags on your car keys, 
r. If a burglar wants to know 

keys they are, the state will 
ly tell him the name and address 

ge person who was issued that li- 
> number. 
you live in an apartment house, 
you have equipped your residence 
a good lock, you have one imme- 
hurdle to overcome: the super- 
dent. 
ter you've replaced your lock 

ider, or added a second lock to your 
, tell the superintendent what you 
done. The odds are that your 
yer” has always had a key to your 
tment, and that he has a master- 
or a set of keys that opens every 
r apartment as well. 
e may tell you a number of things 
are not true. He may tell you he 
a right to enter your apartment at 
time in case there is an emergency. 
may tell you the lease demands 
you leave with him 4 copy of all 
s that fit your door locks. He may 
you that police or fire regulations 
st on it. He is wrong. 

‘our apartment is your castle, just 

nuch as a person’s house is. You do 

have to be at the mercy of anyone 
> happens to have a key to your 

r. Make the superintendent show 

t where the lease says he has a right 

your keys, and what you will prob- 

y find is that owner and superin- 

dent have “right of access”. 

(his means that when the owner, 

superintendent, or any other au- 

rized agent of the owner wants to 
pect your apartment, you must let 

1 in, provided that it is a reasonable 

uest made at a reasonable hour. 

oh a right is a long way from any 
ht to hold copies of your door keys. 

t is possible that your lease actually 

's state that you must allow a copy 

your key to be held by the superin- 

dent. Leases often contain all sorts 
outrageous clauses. However. all is 

-lost. Your lease probably does not 
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Keys to a Burelar-Proof Home 
By Jack de Celle 


say that the superintendent can use the 
keys any time he feels like browsing 
through your apartment. 

Put copies of your keys in an enve- 
lope, write your name across the edge 
of the envelope flap, and seal the edge 
of the flap with tape. If there really is 
an emergency, the superintendent can 
get in without breaking down the door. 
But if there is no emergency and it 
seems to you that someone has been 
in your apartment, you can ask the 
superintendent to produce the envelope 
holding your keys. It’s pretty hard to 
get tape off an envelope flap without 
tearing the paper and your signature. 

After you have protected your front 
door with a good lock and lock mech- 
anism, you should secure.all other pos- 
sible ways of entry. A door or window, 
anything designed to be used as an 
exit, can be used by thieves as an en- 
trance, Make sure these entries are as 
securely locked as your front door. 
Most burglars prefer to use rear en- 
trances they usually offer 
more protection from the prying eyes 
of neighbors. 

Tell the locksmith to equip your 
back door with the same lock mech- 
anism as your front door so that one 
key will open both doors. If your rear 
exit is a window opening onto a fire 
escape, make certain it is locked. And 
by locked we don’t mean latched shut 
with the usual window-turn latch. 


because 


How to protect windows. The 
cheapest method of securing a window, 
and in many ways the best, is to drive 
a large nail in each side of the window 
channel, three or four inches above the 
lower window, all the way through to 
the lumber that frames the window. 
Leave a half-inch of nail sticking out 
to keep the window from opening far- 
ther than three or four inches. 

The nail method is best because of 
the basic flaw in most window-locking 
mechanisms. They al] depend on the 
strength of the wood sash in which 
they are screwed. Wooden window sash 
is seldom very strong even when new. 
If the sash is old and has been water- 
soaked by rains, it is probably soft. 
Anything forced under the window bot- 
tom is likely to tear away the lock. 

Unfortunately, the nail method pre- 
vents you from opening the window in 
an emergency; therefore, you must not 
use it on any window that opens onto 
your fire escape, or provides your only 
secondary exit. 

The simple hardware rig in which 
you swing a knob to the inside of the 
window to prevent it from being opened 
works well because its screws are fas- 
tened into the upper window. Force 
from below must work across those 
screws, making screw removal difficult 
even from soft woods. Locks fastened 
with screws that point down to your 
floor can be forced from their holes. 

A new device, the Schlage Vent- 
Lock, allows you to securely hold slid- 
ing glass windows in place, either in a 
closed position or in an open position 
just narrow enough to prevent entry 
but still allow for ventilation. It snaps 
in the top or bottom window rail and 
is the only device that will positively 
lock a sliding glass window. END 


| ‘The Safety Strategy: How to Keep Crime from Hapcening to You.’’ Copyright © 1972 by Joseph Rank Publishing. 








The Green Giants 


frozen White S. Wild Rice 
is the best thing 


next to 


Here’s the best addition to Thanksgiving dinner since turkey. 
The Green Giant’s delicious blend of the finest long-grain white 
rice and Great Lakeswild rice, seasoned and cooked to perfection. 
The flavor adds a perfect accent to your holiday turkey. 

And you can count on this rice dish coming out just right— 
thanks to the Giant’s Stay-Perfect Pouch. Serve Green Giant 


frozen White & Wild 
Rice this Thanksgiving. 















Fae 


7¢ 


Dealer: As our agent, redeem this coupon for 7¢ on 
the purchase of one package of Green Giant frozen 
White & Wild Rice. Mail this coupon to Green Giant 
Company, Box 90, Le Sueur, Minnesota 56058. We 
will then pay you 7¢ plus 3¢ handling. This offer void 
in any state or locality where taxed, prohibited, or 
restricted by law. Fraud Clause: Any other application 
of this coupon constitutes fraud. Invoices proving pur- 
chases within 90 days of sufficient stock to cover 
coupons presented for redemption must be made 
available upon request. Offer expires May 31, 1973. 


SAVE 1 


on Green Giant 
frozen White & Wild Rice 


g White and i 
g Wild Rice y 


GREEN GIANT and the Giant Figure are trademarks of Green Giant Company. © GGCo. 








7¢ 


7¢ 


6 inches from heat until surface fat has 
run off—20 to 25 minutes. Arrange in 
baking pan. Roast 30 minutes at 350°. 

Meanwhile. rub 4 large sugar cubes 


‘ firmly over 1 orange to remove Zest 
; rries in a medium and aromatic oils from skin. Squeeze 
: ld p tawny port, cover and orange and measure 14, cup juice. Add 

emperature 3 to 4 juice to 2 tablespoons cornstarch and 


yr overnigh stir until smooth. In a saucepan, com- 

\ } 1 dry 2 (4-lb.) bine cherries and port with cornstarch 

quartered. Prick skin well with a mixture. Cook, stirring, until thick and 
il duckling, clear. Add sugar cubes and stir. 







ducklings, 


skin side up, 






rete . 





* 


sa es 
: 4 


Piping hot corn-on-the-cob dripping hg og ae 





that comes only from country-fresh | cream. It’s a “ 
flavor difference that can’t be copied! Doesn’t 
something as good as Land O’Lakes butter pac 
on your table. . . every day? 


‘ 
ets 


Taste the freshness of 
Land O’Lakes country. 





































Arrange duckling quarters 6 
warm platter. Spoon some sauce 
duckling and serve remaining al 
side. Serves 6. 


STEAK NEPTUNE _ 


Lobster Tails: Steak: 
6 (4-0z.)lobstertails 6 slices eye rou 
14 cup softened but- of beef, 1 inc 

ter or margarine thick 


1 garlic clove, 2 Tb. instant r 


crushed tenderizer 
4 tsp. salt Hickory-smoked 
14, tsp. pepper 2 Tb. olive or 
Paprika salad oil 


Lobster Tails: If 6 (4-0z.) lobster 
are frozen, defrost them. Cut 2 
membranes on underside of each 
and loosen meat from shell, bui 
not remove. Bend lobster tails b 
wards until shell cracks. 

To \% cup softened butter or 7 
garine, add 1 garlic clove, crushee 
teaspoon salt and 14 teaspoon pe 
Mix well. Spread on _ lobster 
Broil 4 inches from heat, meat 
up, 8 to 10 minutes. Turn shell sid 
and broil 8 to 10 minutes m 
Sprinkle with paprika before ser 
Steak: Tie each of 6 slices eye r 
of beef, 1 inch thick, with strong, 
string to make 6 steaks. Moisten s 
on each side with water and sprij 
both sides of each steak with som 
2 tablespoons instant meat tender 
Prick steaks thoroughly on each 
with a sharp fork. Sprinkle top of : 
steak lightly with hickory-smoked 

In a large, heavy skillet, heat £ 
blespoons olive oil (or salad oil) 1 
sizzling. Place steaks, salted side d 
in oil and pan-broil 5 to 6 min 
Sprinkle lightly with hickory-sm 
salt and turn. Pan-broil 5 to 6 min 
longer. Serve each steak with a br 
lobster tail alongside. Serves 6. 
Ed. Note: Pan-broil 5 to 6 min 
per side for rare; 7 to 8 minutes 
medium; 9 to 10 minutes for well d 


VEAL PICCATA 


Break into pieces 1 (29-0z.) can I] 
ian tomatoes with basil. Drain in si 
Set aside. In a flat bowl, place 1% 
flour, 2 eggs, 2 tablespoons each 
white wine, water and grated Pa 
san cheese, 1 tablespoon chop 
parsley, 1 teaspoon salt and %4 
spoon pepper. Beat well with f 
until smooth. Dip 12 thin slices vy 
1 at a time, into mixture, then sé 
in a large skillet in a mixture of 
cup olive oil and 44 cup butter 
margarine, until veal is golden br« 
on both sides. Remove and keep wa 

Add 14 cup finely chopped on 
and 1 garlic clove, crushed, to bul 
and oil remaining in skillet and ¢ 
until golden. Add tomatoes and cd 
stirring, 5 minutes, until hot. Serve 


ROAST RACK OF LAMB 


Ask your butcher to cut 2 (7-chy 
racks of lamb and to “French” 
bones and to crack the ribs at 
backbone. Trim off all fat. 
Combine 2 cups fresh bread cru 
4 garlic cloves, crushed, 1 cup chop} 
parsley, 4% cup olive oil, 2 teaspo 
salt, 1 teaspoon powdered rosema 
and 14 teaspoon pepper. Mix w 
Firmly press half of this mixture o 
surface of each rack. Place, rib si) 
down, in shallow roasting pan ¢ 
roast 30 minutes at 400° for very r 
lamb. For well-done lamb, incre 
time to 45 minutes. Serves 6. E 


Recipes from the Ladies’ Home Journal Hand 
of Holiday Cuisine by Margaret Happel and Elsa 
rington. Copyright © 1970 Downe Publishing, 
Available through Harper & Row Publishers. 


Menthol flavor 

alive with pleasure. 

After all, 

lif smoking Isnt a pleasure, 
why bother! 


MENTHOL Pal ete 


ewport makes your world taste good! 


© 1972 Lorillard 


Pit 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








Accept Big 
FREE Copy of 
World's Most Beautiful 

Cat Magazine 





CATFANCY 


reat yourself, your family and your friends to the most 

glorious, most popular, only full-color, full size mag- 
azine about cats and kittens! CATFANCY is filled with 
stunningly beautiful Full-Color and Black and White 
Photographs, Prints and Drawings on rich luxury texture 
insert papers, lovely for framing! 


CATFANCY is Warm! Exciting Down to Earth! 


It’s filled with warm, exciting, lively Cat Stories, Tips on 
Cat Care, Health and long life. How to Buy Kittens, Train, 
Show and Breed Cats. Latest about Top Show Cats, Back 
Alley Cats and household pets. All about the treatment and 
prevention of all cat ailments. Pictures and tells all about 
origin and development of elegant, exotic cats such as the 
Long Hair Siamese Aristocrats, Blue Tabby Kittens, White, 
Blue and Burmese, Maltese, Top Show Brown Tabbies, Blue 
Creams and the Rare and Unusual Korat from Northern 
Thailand. 

CATFANCY is down-to-earth! Tells you what to feed 
your cat; dangers of meat-only or fish-only diets; what to do 
about cats that won't drink milk; about feeding dog foods, 
or baby foods, to cats and what to do about cat malnutrition. 
What to feed pregnant cats; what are best overall cat diets. 
CATFANCY is scientific: tells all about medication, anes- 
thetics, tranquilizers, surgery; also facts about veterinarians. 


CATFANCY travels you ‘round the world and in history 
... tells of cats that orientals feel ‘waiver on the borderline 
between the natural and the supernatural” of cats in 
Chinese Art, in paintings and ceramics, in Ancient Egypt 
and in Persian Art. 


All You Want to Know About Cats. 

CATFANCY prints Cat Poetry, Fables, Stories of Cat 
Personalities that ride high on owner's shoulders, keep a pet 
mouse, make friends with almost any animal alive. In CAT- 
FANCY you'll find almost everything about cats — the beau- 
tiful phenomenon of odd-eyed cats, how coat color mutations 
change a cat's psychology, and amazing how-to-do-it cat 
projects like how to build your kitten his own “Inside-Out- 
House.” CATFANCY fights for cats, against anything that 
endangers cats —for good legislation to protect cats from 
accidents, starvation and scientific torture. Approved, sup- 
ported, recommended by all authorities. 


Enjoy Big, Beautiful issue FREE 


_The world’s largest selling Cat Magazine is all yours — one 
big crammed issue FREE — then issue after issue chock-full 
of stunning art, phot drawings, stories, facts, tips —a 
continuing treasure house, all Mail Big- 

“ 


at-iover yours! 


Savings FREE-Gift Coupon Ww! 





‘ onl Oar a) wa wesc 
CATFANCY tells about Gene ne 
Line Breed, Inbreed and Hybr 


CATFANCY is filled with stunn 
tiful Full-Color and Black and Wh 
tures on rich papers, lovely for fr 
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NUTRON 


THE 


xTeeK S 


i in Greek) 


crowing popularity of these short 
strings of beads illustrates our renewed 
interest in the ancient ways of self- 
protection or adjusting to problems. 
The design of worry beads has changed 
little through the centuries—a six- to 
eight-inch fine silver or gold chain half 
filled with beads and ending with a 
tassel or one made from 
strands of shimmering silk. 

“T know it sounds silly,” the young 
woman whispers during the concert in- 


of metal, 
mbol of 


it life s stresses: 


The 





SPECIAL FREE GIFT OFFER 
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termission, “but the moving sto 
shifting up and down really calm 
I just quit smoking, and I don’t k 
what I’d do without them.” 
According to legend, worry 
were originated by one of the 
Greek philosophers—Plato or Aristo 
the experts can’t seem to decide wh 
—to help him ease his mental burde’ 
They have never had religious sign 
cance, although they resemble Mos 
prayer beads from Turkey and 
beads used by Buddhists in Japan alge 
India. Perhaps the ancient Roman g 
perstition that a man who clasped 
hands together could not be trust 
caused their first use. (After Rome ee 
quered Greece in 146 B.c., Greeks 
the beads to remind themselves not 
clasp their hands—thus avoiding 
man wrath.) But today’s visitor 
Greece will see men walking down t 
street, hands behind their backs, clas 
ing a string of beads. An Americé 
traveling on business was amazed tos 
his Greek counterparts fingering the} 
beads at a conference table. “I though} 
‘But they’re in the financial world; w 
do they cling to an old superstitio 
Then we went to lunch; there wasn’t é 
ulcer at the table except mine!” 


Untire the ancient Greeks, who pr 
ferred strings of amber, America‘ 
have adapted worry beads to fit the 
own special dreams and desires. 
handicraft company near San Fra 
cisco fills orders for beads in specié 
colors: white for life, yellow and orang 
to bring intuition, and red to develd 
passion and feeling. But the ingenio: 
worrier can design his own set of bead 
combining different colors and caref 
ly choosing the number of beads 1 
bring additional solace. According 
many experts, the best numbers to us 
are: three (love, truth); four (solidaj 
ity); seven (“mystic number,” victory 
nine (wisdom) ; 12 (patience, sacrifice) 
14 (temperance); 19 (personal happ} 
ness, friendship); and 21 (success! 
They caution against using 13 (deat 
condition); 15 (mystery, fatality); 1 
(catastrophe); 18 (deception); an 
never 22 (folly, failure). 

If you want to design your own strin 
of worry beads, you might choose 1 
small beads for your total numbe 
(happiness), with nine blue and whit 
streaked beads for wisdom and prv 
dence; seven crimson for victory Ove 
adversity; and three dark blue for ter 
derness and understanding. 

The tassel at the end has also bee 
adapted to suit contemporary tastes. ] 
is now a special talisman that conform! 
to your own birthsign, such as an am} 
chor, fish, owl, open hand, key, etc 
Books dealing with astrology and nu 
merology can provide specific ideas t} 
answer personal needs. 

One of the most thoughtful gifts re 
ceived by a friend who had undergon\ 
major surgery was a beautiful string 0 
worry beads with a handwritten note 0} 
explanation. “Keep these close to yor 
to speed your recovery. The 14 bead 
stand for the elixir of life. The seven 0 
greenish-yellow will bring you regen 
eration, and the other seven of dark ret 
will bring triumph over adversity. Be 
cause you are an Aquarian, the ‘key’ a 
the end will bring you health, love, anc 
wealth.” She enjoyed the beads s 
much that she placed an immediate or 
der for two additional strings, to b 
given as gifts to friends she made whil 
strolling the hospital corridors. ENI 















The first time you taste it, youre in 
for quite a surprise. The nutty flavor 
comes from wheat and oats. The crunchi- 
ness comes from chopped almonds and 
coconut. The cHewiness comes from 
raisins and dates. The sweetness comes 
from honey and brown sugar. 

An avalanche of those naturally 
good things that have always delighted 
mankind. With all their original taste, tex- 
ture and nutrition intact. 


No synthetics. No mystery ingredients. 


What you read on the box is what 
you see onyour spoon. Nothing synthetic 
has beenadded. Nothing natural has been 
taken away. And that’s why Quaker 100% 
Natural Cereal tastes so unusually good. 


The only artificial preservative 
in our box is our bag. 
Unrefined whole grains like the 


ones in Quaker 100% Natural Cereal are 
born with their own natura! means of self- 


The most delicious gathering of grains, 
nuts and fruits that ever got together in one box. 


Introducing Quaker 100% Natural Cereal. 





preservation. Since Quaker doesn’t 

process out these natural preservatives, 

we dont have to add any artificial ones. 
But to insure a perfect inner atmos- 


phere that keeps the crunch crunchy bandwagon. 
and the fruits moist, there’s g¢ . _—For SO years we've been as close to 


our tough inner bag. It helps See as the good growing things as 


lock out the foes of freshness. you can get. The great 
grains, the fruit of the vine, 


We never really left the farm. 


Quaker didn't make 100% Natural 
Cereal just to jump on the back-to-nature 
















An extraordinary honey from the flowers. 
cereal that costs no more than So the idea of a natural 
ordinary cereal. breakfast cereal seemed 


Quaker 100% 
Cereal isn’t puffed or aerated. 
So there’s less air, and more 


Natural | especially refreshing. 


Nothing's as exciting 


solid food per cubic inch, Which a a eee 2 

is why, thoughthebox is smaller, |e pe OS a ae 
ounce for ounce, it costsno more Ace Our concept was to 
than the ordinary breakfast create a truly modern 
cereal. Yet aclose look at real. With all the old- 
our table of contents . ashio virtues. 

shows that it contains «f Ne did. And its time 
ahost of premium- . ¥ has come. 

priced ingredients. . Quaker 100% Natural Cereal 
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‘tawer ~le bk fjinea tr ci¢ 
ie to Get reacy. me tO go. 
is Braun makes a hair dryer for you want it. You get a profes- 
professional stylinc ne sional lcoking set in minutes. 
and one for traveling in style The small but powerful Braun 
The Prot : One Mini Dryer is perfect if you 
n rofess al 4 3; 2 5 
: ave n't want your 
Braun’s styling dryer is a little travel a lot but do y 
ihe Havin - tylist at hair to show it. Dual-voltage 
iKe Naving a Nall-styils sf 






and case for foreign travel. 
Styling brush and comb 
attachments included. 






home. Two heat settings: hot 
for those curly or wavy styles; 
warm for the sleek, straight 

ones. Air-jet nozzle attach- Some women will insist on 


ment to direct the flow where having both, why not you? 


BRHun 


Quality has a style of its own. 










At fine department and specialty stores everywhere. For information: Braun North America, 
A Division of The Gillette Company, Dept. 12LH, £5 Cambridge Par:kway Cambridge, Mass. 02142 






A rare species—now captured in 
( | an inspired piece of glass sculpture 


kc American‘Eagle 
§ Decanter 


Classic glass piece measures and pours 
a fifth of your favorite beverage. 
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A real collector's item, ranking alongside the 

glass bottle sculpture of earlier times and so 
reminiscent of the sculptured elixir and tonic 
bottles out of American history! This real 
American Eagle decanter is masterfully por- 
trayed in finely detailed emerald green glass. 
He stands 11” tall, ready to decant a full fifth 
of any beverage. His head removes . . . and be- 
comes a perfectly measured shot glass. You'll 
be pleased to display this regal fellow on your 
bar or anywhere in your home because he’s as 
decorative as he is functional! Makes a thoughtful 
gift, too, at only $2.98, because he’s always in 
perfect taste.”” Supplies are limited — so order 
today! 


mar m= MAIL 10 DAY NO RISK COUPON TODAY! — — 
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GREENLAND STUDIOS | 

2177 Greenland Building, Miami, Florida 33054 4 
j Enclosed is check or m.o. for $ —___. Please send me I 

—— Eagle Decanter(s) (#12722) at $2.98 each plus 
ij 75¢ post. for each item ordered. i 
{ Name_ eee as j 
| ‘i Address > " 
I City_ _ z 1 
L State ‘ *s — Zip I 
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With a feweler se 


Louch 


Proving that nice 


things 


do come in small pack- 

ages, there are more 

beautiful bijoux than 

ever this Christmas. 3 | ae 
What you see isn’t as 


necessarily all you get— 


Golden compact 
sparklers from Houbigant 


for inside each gem is a 
hidden treasure of scent. 


China box , 
ot Christmas sachet 
by Estée 

Lauder, $15 


fo a 
sities, 
Berried Treasure 


Compact by Max Facti 
$7.50 


Blue and ¢ 
Golden fish ; \ bauble lo 
locket by Max J b by Max Faw 


W) Factor, $8.50. 
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Drawings by Marie Michal 
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A heart A NY 
flacon on a gok 


chain by Partu 
. Corday, $10. 
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toaster because we took a hard 

look at the old kind*And saw 

things we thought needed 

changing. So we changed them. 

With a combination of features 
| that no one else has ever before 
| putin one toaster. 

Uomo eR yoni rcce 
the exclusive Panasonic 
“Shutter-Seal.” Once the bread 
goes down, the shutter 
automatically closes over the 
wide toasting bins. To help keep 


things in. Like heat. And moisture. 


| Panasonic made a new kind of 
And to help keep things out. 
| 


Like a little kid’s fingers. Knives. 
Forks. And other things that get 
into toasters but shouldn't. 

And since man does not live 
by pumpernickel alone, we 
included Radiant Control. To 
automatically toast every slice of 


bread by temperature and moisture. 


Not just by time. So you can 
have your bread toasted the 

way you like it. Even if it’s 3 days 
old. Or just out of the freezer. 

Of course, toasters should 
make more than just toast. And 
ours does. Because Sliding Shade 
Control gives you a full range of 


settings. Even for pastry and— 






frozen waffles. - _ = 

ACE en ENS something else 
A Cord Rewind. So you can 
take out only as much cord as 
OBI oP Ue RC suCeBaasidem ste 
twist of a handle. 

You can see all our appliances 
at your Panasonic dealer. Ask 
him to show you the “Shutter-Seal” 
Toaster. It’s not just another. way 
Cop iEN ccm co KOM) (chaevbel iat Rails 
eae 
Panasonic, 200 Park Avenue, N.Y. 10017. 
For your nearest Panasonic dealer, 


call toll free 800 243-6000. 
In Conn., 1-800 882-6500. 


The Shutter-Seal Toaster. 
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just slightly ahead of our time. 
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yn, readers always the following suggestions for distrib- 

Ipful.-and creatit uting presents 
ideas as they can find while preparing There is an old legend that he who digs 
their house for Christmas. A colunin in at the end of the rainbow, when it 
the December 1897 JOURNAL entitled touches the earth, will find much trea- 
“Some Bright Christmas Ideas” gave sure. We had exhausted the usual ways 


about 


Trademark 





of presenting Christmas gifts when the 
clever member of the family suggested 
that we have a Christmas rainbow, and 
hang the presents at the end... . Let 
one corner of the room where the 
Christmas festivities are to take place 
be fitted up as a post-office, and another 
corner made to represent a bank. Have 
ready in the post-office, envelopes, each 
bearing the name of the one who is to 
receive a gift, and in each envelope a 
check in favor of the one to whom the 


Tell your husband 


Conceptrol Shields. 
Its for his own good. 


If you are among the three-and-a-half-million married couples who use prophylactics 

as your method of birth control, buying them has probably always been your husband's 
domain. And probably he’s been using the same brand for as long as he can remember. 
Now you can tell him some facts about a new prophylactic that he'll probably like better 
than what he’s using now. Conceptrol Shields, a prophylactic combining the best 
qualities of all the available brands, plus the advantages of a unique shape. 


Shape: Conceptrol Shields are contoured, which means that they probably fit more 


securely and are more comfortable than any prophylactic he’s ever used. 


Sensitivity: Conceptrol Shields are made from very 


thin latex. Yet, thin as they are, they pass rigorous strength 


and safety tests. 


Lubrication: Conceptrol Shields are available either with a specially developed dry 
lubricant that is less messy or, if you prefer, they are also available nonlubricated. 


Reservoir: Conceptrol Shields havea special reservoir 


end for even greater comfort. 


It all adds up to a prophylactic that’s modern...different...and better Tell your 
husband about Conceptrol Shields. Tell him it’s the prophylactic hell like better, 


Its for his own good. Conceptrol Shields are 
available today at your pharmacy. 


ga. 
% om = Law dh, na a . Ge SS 
Conceptrol Si 
; i Trademe 
SZ Worlds larg aboratones , a 
devoted to family planning research 
© Ortho Pharmaceutical Cor; 
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envelope is addressed. On the eve} 
of the festival let the postmaster 

out the names upon the envelopes}? 
by one, and each child or person, ady 
name is called, go to the office and 
ceive his check. He may then take i 
the bank, and presenting it to the c 
ler, receive his gift. 












t 
The editorial comments in the Ch¥® 
mas 1897 JOURNAL opened with 
headline ‘The Day for Young Bart 
ans.” JOURNAL editors encouraged 
restricted play for children on Ch® 
mas Day. ‘ 
If there is one day in the year w¥! 
rightly belongs to the young it is Ch ' 
mas Day. It should be given ove# 
them, therefore, without stint or re 
vation. And I think sometimes }§ 
parents do not always understand |® 
It is right and all-essential that® 
strictions upon the amusements of} 
young should prevail in every hc 
But Christmas Day is the one 
when these barriers ought to be lif t 
and the young given free play. 4 
wholesome liberty nor indulge 


-THEADIES OMEJOU 
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should be withheld from a boy or |. 
on that day. What of it. my dear fricy 
if such liberties do mean a tear her}, 
broken chair there, or a slight dam 1 
somewhere else? Suppose the boy, 
particularly noisy on Christmas. Wh 
of it? Tell me, if you can, a better :}, 
of strong, young health than noise f }, 
a boy’s lungs! tT 
So this Christmas let the innoq,) 
noise of children ring through }, 
homes; let their laughter be hearc}y, 
over this land; let their feet travel <j, 
miles of ground and let sticky fing) 
rest where they may. ' 
Last minute gifts? The advertisemdy. 
in the December 1897 JOURNAL offéhy, 
traditional choices such as a cam}y, 
perfume or ice skates; but one} 
that began “Just the things for Hy 
day gifts” suggested items with a] 
more flare. | 
e Ladies’ Turkish Slippers. Madq, 
fine Turkish leather, embroidered y, 
handsome pompons. af 
e Men’s Quilted Silk Smoking Jacky 
e White China Silk Shawls. Beauti} 
ly embroidered and fringed. = 
e Japanese Fans. A splendid li 
select from. One of our special d 
fans is Empire shape. It has handse 
ly decorated enameled sticks, 
decorations on fan of dainty florz 
scroll designs and silver spangles. 


” (Oe eyed eC Pe 
“cag 
‘ is} BILLY GRAHAM 
a ped from page 88 
“hiej_ it. Then, as soon as breakfast 
““lediver, Bill decided that we should 
family prayers. He said that they 
| last no more than about two 
the Oh bes. Well, they lasted about ten. 
4 with andchildren were still good, but 
‘:larhwere getting impatient. The straw 
Wyed|proke the camel’s back was when 
‘»(hfaughter Anne asked them please 
e up and walk into the 
‘rw Toom very slowly be- 
isthe She wanted to take 
“eps. At that point, our 
‘mit grandchild gave a 
in Sigh, and said, ‘Bethle- 
‘ind #Was never as miserable 
tis!” ” 
Ol of | 
a Slow Santa 
ie [3 Somehow reassuring to 
iy (jv that even in a religious 
ily [ehold like Billy Gra- 
lel’ such familiar prob- 
arise as how to keep the 
jlren’s minds off the pres- 
4} and on the Christmas 
Wy. After talking to Ruth 
jfnam, it becomes clear 
| she has encountered 
jt of the problems any 
ther of five would face— 
|a few more besides. 
jut in many ways Ruth 
jham is well prepared to 
\_l2 with those problems of 
‘hg Mrs. Billy Graham. 
‘ draws strength from her 
sjdhood background and 
4) | serene faith in God, and 
a fine sense of humor 
lets her laugh at mo- 
fats when many another 
{th er might miss the hu- 
|r of the situation. 
}I remember one time 
yen Bill was away,” she 
‘s. “We had four small 
-jIdren then—all terrible 
lepers. I used to get up 
im three to seven times a 
‘ht. One day I woke up in 
morning looking a wreck 
‘air a mess, no makeup. 
‘grabbed my bathrobe. 
‘anklin was a baby and I 
’t even bother to change 
n; I just picked him*up 
d plopped him in the high 
air. And that morning, 
ery time Gigi, the oldest 
ild, started to say some- 
ing, Bunny, the youngest 
rl, interrupted her. Finally 
gi slammed down her fork 
d said, ‘Mother, between 
oking at you and smelling 
klin and listening to 
unny, I’m just not hun- 


ee 








‘Mrs. Graham laughs at the memory 
id adds, “I thought to myself, ‘This 
so has a spiritual application. We 
hristians sometimes take away some- 
ne else’s appetite for the Lord by the 
ay we live and by the way we appear 
ad by the way we sound.’” 

It’s hard to imagine Ruth Graham 
oking unappetizing. At 52, she is slim 
ad chic (the day of the Journal in- 
rview she wore a black-and-white- 
1ecked pants suit and white turtle- 
eck sweater). She and her famous 
isband look so much alike that it’s 
apossible to tell which parent their 
e children take after. Mrs. Graham 
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talked to us while sitting in her sunny 
office in a building near the Graham 
home on Black Mountain in Montreat, 
N.C. She has decorated it, like her 
home, with flowers and bright colors 
and well-worn antiques. 

Ruth McCue Bell Graham is the 
child of parents who were medical 
missionaries to China for 25 years. She 
was born in China and went to high 
school in Korea. During one major epi- 
demic in 1930, her father’s hospital in 


Ruth remembers her childhood as a 
very happy one. 

“The hardest part of a missionary’s 
life,’ she observes, “is saying good- 
bye.” As a child, she often had to say 
it to friends—and then to her family 
when she went away to school. After 
high school in Korea, she went to 
Wheaton College in Illinois. There she 
met a tall young minister who, she 
felt, “had something no one else had.” 
The two young students were intro- 


What Doctors Prescribe Most 
For Pain of Arthritis 
And Its Morning Stiffness 


ae ge of 
pain flashes 
through your el- 
bow as you reach 
around to pull on 
abelt. Your fingers 
are all thumbs 
handling a zipper. 
Little things sud- 
denly become a difficult chore for 
anyone with arthritis. 

Doctors who specialize in arthritis 
know that treatment must do more 
than relieve pain. It must also 
reduce inflammation of the joints 
and surrounding tissues. So, as 
you would expect, the pain medi- 
cation doctors prescribe most for 
arthritis also has a most effective 
anti-inflammatory action. 

What you should know is that this 
same medication is in today’s Anacin® 
tablets. In fact, Anacin contains more 
of it than any leading aspirin tablet, 
buffered aspirin, or extra-strength 


Tsingkiangpu, China, became the larg- 
est Presbyterian mission hospital in 
the world. 

As children, Ruth and her two sis- 
ters and young brother couid never 
leave the mission compound without 
an adult guard—for fear that they 
would be kidnapped and held for ran- 
som by roving gangs of bandits. On 
their way to school in the neighboring 
compound, Ruth and her sisters would 
occasionally see the bodies of Chinese 
babies left to die by their parents. She 
recalls that danger was rarely far 
away; she never went to sleep without 
hearing gunfire in the area. Even so, 


A medically tested 
way to relieve minor 
pain and reduce the 
inflammation that 
causes stiffness. 


tablet. In min- 
utes, Anacin rush- 
es relief for minor 
arthritis pain, 
swelling,and stiff- 
ness to every part 
of your body, any- 
where and every- 
where this disease 
attacks. And Anacin’s relief goes on 
for hours, gives you more freedom 
of movement without pain. Be sure 
to get Anacin with the reliable 
action that stiff, painful arthritic 
joints need. 

Remember, only Anacin has a 
special formula that’s stronger in 
the pain medication doctors pre- 
scribe most than any other lead- 
ing tablet. Yet Anacin is available 
without prescription. Let Anacin tab- 
lets help you relieve minor arthritis 
pain and morning stiffness. And en- 
joy more freedom of movement 
without pain! 





duced by a mutual friend, and on their 
first date attended a performance of 
Handel’s Messiah. All her life Ruth 
had felt that her true vocation was to 
be an unmarried missionary to Tibet, 
and her determination nearly broke up 
her romance with Billy Graham. But 
he argued long and convincingly, and 
on August 13, 1943, they were married. 

Two years later their first child was 
born, and before long Ruth, so accus- 
tomed to saying good-bye, learned to 
deal stoically with running a house- 
hold full of small children while her 
husband was away more often than he 
was home. “A mother ought to be with 


the children,” she says. “Personally, I 
love it. I wish we could live a more 
normal life, but God never asks us to 
give up one thing without giving so 
much in return that you wind up al- 
most ashamed of yourself.” 

She disciplined the children by her- 
self. (“Did I spank them? Heavens, 
yes,” she laughs.) She also learned to 
cope with home repairs by herself. 
(Dr. Graham reportedly cannot drive 
a straight nail.) “Although we don’t 
have a normal family life,” 
she once said, “we have a 
happy one.” 

As a teen-ager, the Gra- 
ham’s youngest daughter, 
Bunny, once complained, 
“The trouble with us, Moth- 
er, is that you are not raising 
us right!” No one can re- 
member the cause of the 
complaint, but Bunny’s glum 
appraisal of their upbring- 
ing seems to be belied by the 
fact that all three girls are 
now happily married to men 
whom Mrs. Graham calls 
genuine Christians. Frank- 
lin, the Grahams’ 20-year- 
old son, is now living at 
home while going to college. 
He spends summers doing 
construction work at a mis- 
sionary hospital in Jordan. 
Ned, 14, is away at private 
school. 


A happy family 


Ruth spends part of her 
time answering letters from 
people who turn to her for 
advice—often concerning the 
problems of child-rearing. 
She says she has no magic 
formula. “The older I get, 
the less I know . .. the less of 
an authority I become.” But 
she agreed to answer some 
questions posed by the Jour- 
nal about raising children to 
believe in God. 

How do you introduce a 
small child to religion? “You 
start off teaching children 
about God very simply as 
being a loving heavenly Fa- 
ther who cares for them very 
much and is watching over 
them constantly. Small chil- 
dren can grasp deep spiri- 
tual truths with amazing 
alacrity. In fact, we need 
their simplicity of faith. Our 
daughters have very young 
children, and they pray with 
them every night before they 
go to bed and tell them very 
simple little Bible stories. I 
think that spontaneous 
prayers are best for that age. 
Just, ‘God bless Mama and 
Daddy’ and right down the list, wind- 
ing up with, ‘I love you.’ I’m not sure 
how much they understand, but they’re 
getting the idea that they’re talking to 
someone who loves them and cares 
about them. 

“T was very strict with the children 
about keeping Sunday as a very spe- 
cial day. On Sundays we had, for in- 
stance, puzzles, Bible stories, Bible 
games, and special treats. I discour- 
aged soft drinks and candy and gum 
during the week, but on Sundays these 
were permitted. We used to have fam- 
ily hymn sings on Sunday evenings. 

“Someone has said ‘(continued) 
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BILLY GRAHAM continued 


seta child to eat 
ae 1 is to see his parents enjoying 
theirs—and think this carries over 
into the spiritua] realm If they see us 
enjoying our faith, they’re much more 
likely to do so themselves than if it 
seems some kind of drudgery. 

“T believe the husband is the one, 
according to the instructions in the 
Scripture, who should take the lead 
spiritually and call the family to fam- 
ily prayers and devotions. Sometimes 
the mother has to if the father’s not 
there, but I don’t want our sons to get 
the idea that devotions are just for 
women. I want them to understand 
that it’s their responsibility when they 
are married. 

“We generally had family prayers 
in the morning before the children went 
to school, but it’s not always easy to 
get everyone together. It doesn’t have 
to be a long meeting, but we pray for 
one another and for any problems the 
family might face. It should be brief 
and to the point. 

“Then, when the children were little, 
I would try to read a few verses and 
pray with them when I tucked them 
into bed at night. That usually tapered 
off around the age of eleven or twelve.” 

What Christmas traditions do you 
have? “I think one of the nicest parts 
of Christmas is Christmas Eve, when 
I sit down in the living room exhausted. 
Just the lights from the tree are on, 
and I wonder sometimes if walls ab- 
sorb happiness the way they do wood- 
smoke. That living room has to be the 
happiest room in the house. 

“We make sure we tell the Christmas 
story—Bill reads it every year—and 
say prayers and play carols on the rec- 
ord player. I feel very strongly that 
children are not going to get a greater 
spiritual impact by doing away with 
presents. You can’t really do this with- 
out making it a pretty grim Christmas. 
Children absorb the spiritual side much 
more than you think. Where we can 
cut down is in giving unnecessary gifts 
to people who already have everything 
—unless the gift is something hand- 
made.” 

What do you tell a child when a 
prayer is not immediately answered? 
“That God knows best and that ‘no’ is 
also an answer. I remember once when 
Ned wanted a bicycle. He’s so persis- 
tent! Morning, noon, and night he was 
telling us exactly the type of bicycle, 
how many speeds, what color, what 
make, where to get it, how much it 
cost. We said, ‘Absolutely not,’ and we 
explained that Christmas was three 
months away. The next week he said, 
‘I've changed my mind about the kind 
of bicycle, and went through it all 
again—different speeds, different col- 
ors, different handlebars. About a 
week later he had changed his mind 
again. Well, by the time he finished I 
understood better than ever before why 
God doesn’t answer our prayers imme- 
diately.” 

How do you train children to avoid 
such pitfalls as smoking, drinking, and 
drugs? “I told the children that if the 
Bible is explicit, that if God says 
“Thou shalt not,’ then there’s no arcu 
ment, no question. But in areas where 
the Bible is not explicit, they have to 
weigh the pros and cons, face al] th« 
facts, and make up their minds what is 
right and wise for them. 

“We have to teach them the diffe: 
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ence between moral issues and non- 
Moral involve 
honesty and reverence for God—the 
Ten Commandments make it all pretty 
clear. Non-moral issues would be fads, 
length of hair, mistakes. Any teen- 
ager is going to make mistakes. I re- 


issues 


moral issues. 


member one time really chewing out 
Anne and Gigi for knocking over a bot- 
tle of milk—and the very next day I 
knocked over two! 

“T think children are less likely to 
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experiment when their lives are filled 
with wholesome activities and they re 
busy and have a purpose in life. 

“A Parent’s Guide to the Emotional 
Needs of Children, by Dr. David Good- 
man, is the finest book about child rear- 
ing that I’ve read—next to the Bible. 
He says the best thing two parents can 
do for their children is to love and ap- 
preciate each other and then to love 
and appreciate their child. Some par- 
ents don’t let their children know that 


Teach your kid all the right mov 
with home movies. 


2 frames a second with the 
“‘step-motion” setting. So you 
can help that young tight end 
of yours master his pass pat- 
terns. Or find out what's wrong 
with your golf swing. 
Multi-Motion is just one of 
many advanced features you'll 
find in Bell & Howell 8mm pro- 
jectors. Others include reel-to- 
reel automatic film threading, 
zoom lenses, simplified con- 
trols, and even Filmosound.® 














[wi 
o 
‘ 


they are loved and appreciated. It 
important to express it—not, ‘I like 
if you please me,’ but ‘I like you fe: 
the way you are.’ ” 12 

How do you keep children frompi:? 
ing influenced by the actions of thd! 
friends? “First you must encougs!! 
them to make the right friends. Thy. 
be sure their friends are welcom@a! 
your home. You’ve got to be willin} pi! 
listen to your children. And to tim 
friends as well. BE 










So if you're looking at pro- 
jectors, look at Bell & Howell 
first. We're the first name in 
movie projectors. Because we 
invented the modern projector. 
And because we've built more 
and sold more than anyone 
else in the world. 


(FE Bette Howe 


ated 


t I wish I had a foolproof formula. 
how one boy who is now in jail on 
ges of pushing drugs—and no boy 
+ had more godly parents.” 

at about when children reach the 
ke of challenging their parents’ re- 
““@5n? “I do think that it’s important 
& fry to answer their questions when 
“iy ask them, and not to be shocked 
¢ Wil panything they ask. I had an ex- 
““ffience in college where I lost my 


th. This went on for months. I was 
i" 


TN fry 
long of ; 


miserable! It was as if the light had 
gone out. So I argued with everybody. 
People dreaded seeing me coming. 
Finally one very perceptive friend sat 
down and gave me all the cold, hard 
reasons why we should believe in 
God. And then, at the very end, he 
paused and smiled and said, ‘But still, 
there is that leap of faith.’ And that 
was all I needed. But the experience 
taught me that young people, when 
they argue, are not necessarily arguing 


from conviction, but from concern and 
confusion. Someone once said, ‘A boat 
toots the loudest when it’s in a fog.’ ” 

How do you protect your children 
from undesirable books, movies, and 
so forth? “When they were small I 
could control what they saw, and I 
think this is all any parent can do. It’s 
important to teach them to select all 
through life—books, music, films, the 
friends they choose. A child who has 
never been permitted to choose for 
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himself will have a harder time making 
wise choices when he is grown. I think 
a child whose life is filled with whole- 
some things is less likely to have an 
appetite for trash, even though he will 
probably see and hear and read some 
things you would rather he did not.” 

Is it harder to raise children now 
than, say, 10 years ago? “I think our 
problems are different but our re- 
sources are the same. We have all the 
resources of God at our disposal. It is 
perhaps a little more difficult now be- 
cause of the news media and television, 
which bring certain problems right into 
the home. However, parents can face 
them and comment on them together.” 

What if children start dating some- 
one you feel is not suitable? “I think 
this is less likely to happen if a mother 
has a good relationship with her daugh- 
ters, if they admire and respect their 
father, and if, when they start dating, 
they feel free to bring their friends 
home. So often they might have a good 
time with someone, but, when they 
bring him home, all of a sudden they 
see—‘Unh unh, it’s not what I want to 
live with.’ 

“T don’t know, I wish I could give 
hard and fast rules. Sometimes you 
can just lower the boom and break the 
thing off. Sometimes you can get them 
to separate for a year and look at 
things more objectively. And some- 
times there’s not one thing you can do, 
except hope and pray. 

“All our daughters married young. 
They all married men considerably 
older than they are. But each one of our 
sons-in-law was so fine and so special 
that we felt that under the circum- 
stances it was a wise thing. It’s not 
like two teen-agers marrying. I feel 
that if the ages of the couple average 
out to over 21, and if all four parents 
agree that the marriage is a wise thing, 
yow’re fairly safe.” 

Looking back, how has your faith 
helped you with your children? “It 
may sound strange, but looking back 
over my life I am most grateful for 
the hard places. That’s when the Bible 
really comes to life for me and when 
the presence of the Lord is most real. 
It’s not true that Bill and I have had 
no major problems with our children. 
But I could not out of fairness to the 
children tell of these problems in a 
magazine. But let’s say this: each 
crisis has taught us so much more of 
God and also of compassion and un- 
derstanding for other parents. 

“T remember one night at about one 
or two o'clock in the morning, sitting 
and reading my Bible and praying 
through a very difficult situation. It’s 
funny, the problems involving the ones 
you love are so much more difficult 
than the ones involving just you. That 
night there came such an overwhelm- 
ing sense of the very presence, the im- 

ensity, of God. And such a flood of 


reassurance knowing that He is quite 


capable of handling such situations. 
In His own time and in His own way. 

“In raising children, all you can do 
is your best. If your child ultimately 
grows up to honor God, consider it a 
miracle. We can do the possible, but 
we can’t do miracles. So we should 
take care of the possible and leave the 
impossible up to God.” END 






True love is like. ghosts, whicl 
everybody talks about and f/f 
have seen. —La Rochefouc auld} 
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VIRGIN MARY 


continued from page 


denounced as a heretic by his fellow 


Episcopal bishops ronservative 
Protestants acknowledge the virgin 
birth but deny any special place to 
Mary: she’s just the woman who was 
Jesus’ mother. Protestant leaders such 


as Paul Tillich and Reinhold Niebuhr 
were vehemently opposed to Roman 
Catholic theorizing about Mary, be- 


cause they considered such 


centuries, and has become more and 
more popular ever since. And as with 
any devotion, there exists a balanced 
central core from which extremes can 
srow. The more zealous sentimental 
devotions and superstitious practices 
repelled the Reformers to the extent 
that Luther himself banned the cult of 
Mary among his followers “solely be- 
cause of the abuses which arise from 
it.’ The disaffection among Reformers 
was met by a countercharge from the 


And, as a resident of a country occu- 
pied by a foreign power (Rome), Mary 
was certainly one of the world’s op- 
pressed. 

Mary and Joseph were married: the 
marriage contract was drawn up and 
signed, but all the solemnities in con- 
nection with their coming together had 
not been observed. Luke’s Gospel says 
that Mary was approached by Gabriel. 
an angel of God, that she was called 
“full of grace,” and told that she had 





theories divisive, medieval, 
arbitrary, and innovative 
Yet in recent years Protes 
tant and Catholic scholars 
have been working side by 
side. Toward the middle of 
this century they achieved a 
breakthrough in biblical sei- 


ence, brought about by the 
discovery of such documents 
as the Dead Sea Scrolls, by 
the improvements in re- 
search methods, and by 
closer exchanges between 
scholars of divergent condi- 
tioning and culture. 


Catholic exaggeration 

However, Wooster’s Dr. 
Tait says, “We are still 
living in an age of Protestant 
reaction to Catholic exag- 
geration. But Mary is an es- 
sential part of the Gospel. 
She is not given sufficient at- 
tention. It won’t do much 
good for Catholics to speak 
to Protestants who can talk 
to Protestants. We have been 
over-reacting to Catholic ex- 
cesses. Now a fresh look 
should be encouraged.” 

If Protestants are divided 
on Mary, so are Catholics. 

Father Eugene Walsh, of 
the Sulpician House of 
Studies in Washington, D.C., 
says, “There is very little 
evidence of Mary in Scrip- 
ture, but there has been a lot 
of theological speculation. 
Now she must be rescued 
from the debunkers who 
would throw out everything, 
and from those advocates of 
an unbalanced piety, the 
plastic statue crowd.” 

Three recent popes, Pius 
XII, John XXIII, and Paul 
VI, have warned against ex- 
cesses in devotions to Mary 
while remaining staunch 
friends and venerators of the 
Mother of Jesus. Father 
René Laurentin, a distin- 
guished French theologian, 





says, “There is no doubt that 

the Marian movement is | a 
fruitful, fertile, and prosper- 

ous, but would it not be true to say 
that its abundance is excessive. its in- 
tensity unhealthy, and its develop- 
ment specialized and partly 
logical?” 


patho- 


Father Gregory Baum. of St. Mi- 
chael’s College in Toronto. and_ thx 


editor of The Ecumenist, says that 
the oldtime concentration on Mary 
was “an escape from the real issues 
Theologians rushed to something re- 
mote.” 


Father Laurentin says that Christian 
piety directed toward Mary became 
visible toward the end of the 4th cen- 
tury, flowered in the 11th and 12th 
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Roman Catholics. Open conflict flared. 
The smoke of these early battles still 
hangs over the ecumenical landscape. 
The Lutheran theologian Kristen 
Eyjner Skysgaard has said there is no 


place “where the differences between 
the two understandings of Christianity 
become so plain” as in the question of 
Mary 

Who is this woman who has become 
such a contradiction? First. she was a 
girl from a poor Jewish family. She 
was probably like the women of Naza- 
reth today—bent with worl ithering 
wood, washing clothes. helping with 
the herds, cooking in the dust and sun. 
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been chosen by God to be the mother 
of the Messiah. She understood this, 
but she was not clear as to what the 
angel meant by “the Son of the Most 
High.” (Some scholars say that she 
did not understand the divinity of 
Christ until Pentecost, when the Holy 
Spirit came upon her while she stood 
in the midst of the followers of Jesus.) 
Arriving as it did on the eve of her liv- 
ing with Joseph, Mary thought that 
the angel’s message meant that she’d 
soon become pregnant, but Gabriel in- 
sisted that something special was hap- 
pening to her even at that moment. 
Mary asked how this could be, since 


Ur hair 


5 1 
she had not been with any man. 
Gabriel] reassured her that the p 
of God would come over her and }: 
plant a child in her. a3 
In the Old Testament, Isaify 
prophesied that “a young wor 
would bear a boy called Emmanily: 
and that he would be the long-lookt 
for Messiah. The “Infancy Gospels 
Matthew and Luke, though they jf 
not stenographic, are more than pig 
fiction. They draw on nume 
sources and tell edifyi 
stories. The Nativity Ge 
authors underscore 
man’s redeemer, Jesus, Capp’ 
from man _ genealogical 
through Joseph, legally, 
Mary, biologically—but 
from man’s will. Jesus cag 
from God’s will alone. GF 
interrupted human hist, 
to begin something r 

They proclaim that Jes 
birth was not due to the 
of man, though it neede¢th: 
woman’s consent. Furthjj 
the Nativity authors s\g 
that God’s love is here in tj 
stench of the stable andj] 
not confined to golden tab} 
nacles or hushed cathed rey 
Mary’s response to tls 
angel was the startliy 
flushed, joyously shock} 
explosively excited “yes” } 
a teen-age girl: “Be it dc ‘ 
unto me....” 
Her “yes” to accepting 
that life would bring—tre 1 

ble with Joseph, the joys a 
sorrows of their marr ’ 
years, the grief of wa 

ing a son risk his life 
preach the most radical s 
mons ever, and, finally, t 
agony of seeing him tri 
and imprisoned, torture 
and executed—that “yes” h 
echoed down the ages like | 
other single individual’s 1 
“yes” to life, “yes” to 
manity, “yes” to God’s in 
tation. , 





























































Contemplated divorces 


The New Testament 
that Joseph, informed 
Mary’s pregnancy, conte? 
plated divorce, but fi 
took her as his wife. Prote 
tant and Catholic schola 
are divided as to when and 
the marriage was ever co 
summated. Some believe ti} 
consummation took pla} 
only after Jesus’ birt 
others believe the marria) 
was never consummated. 

Modern men, in rw 
opinion, find the perpetu 
virgin theory hard to accey 
Yet theologians say that if Jes 
Christ is unique—and He is—why ca 
His birth have been unique? We kno} 
that members of the Qumrum comm 
nity who lived near Mary and Josep 
were celibate. But the Gospels omit 
lot: they are not to be read like a 
notated history. And some theologiar 
hasten to remind us that God can 
be bound by biological virginity. _ 

“The virginity thing doesn’t bothe 
me,” Professor Tait says. “And © 
doesn’t bother the students. The ar 
swer here is not biological—it’s thec 
logical. It attempts to say somethin 
unique about a tremendous event.” — 


® 


ohn Gray, head of the department 
heology at Mercy College in De- 
t, says: “The issue here is biblical 
muage. It is the language of symbol 
myth. We must first ask ourselves 
t Matthew and Luke set out to do. 
say most theologians today look at 
®ymbolically. But the Church offi- 
‘Bly has come to view it literally.” 
“@ he question of Mary’s virginity is 
>: | likely to be settled very soon in the 
hds of men. Some scholars claim 
it virginity in this instance might 
inbolize an integrity of faith, a fidel- 
to God’s will, a perseverance in re- 
nding to God’s invitation. Others 
Sig to a literal interpretation; they 
Bist that Mary was a virgin before, 
‘Mring, and after Jesus’ birth, that she 
“@ays remained a virgin. 
m ather Eamon Carroll of The Cath 
‘Mic University of America says: “We 
hnot dictate to God how He does 
ngs. Just because we may not under 
: pnd doesn’t mean it wasn’t so. The 
‘> that God asked Mary and Joseph 
Blead demanded great sacrifice from 
Pm. He turned their lives upside 
- n. Many modern women who want 


be neither virgins nor mothers find 
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lis difficult to understand. But we 
liffn’t dictate to God... .” 
Scholars are now reasonably sure 


fat Mary—like Jesus—did not know 
Mfecisely what was happening to her. 
‘}sus knew that he had some special 
find of relationship with God the 

ather, that he something. 
father Walsh says: 
Wore and more at his sense of mission, 
“§ did Mary and the others grow in 
Mnderstanding.” 


shared 
“As Jesus arrived 


Father William Burghardt, of Wood- 
stock, N.Y., College, says: “She gave a 
total response to God’s call in her faith 
and love without knowing all the 
facts. We who have been raised on a 
diet cf security think Mary felt very 
secure. But I don’t think she was that 
sure of anything—including the Resur- 
rection. Her faith was a vision in the 
dark. She could hardly have been a 
placid woman, leading a life like that.” 

Professor Tait believes that if to- 
day’s youth ever rediscover Mary, 
they will do so through Jesus. “They'll 
find him coming from a Jewish home, 
where the mother is important. And 
if they know anything about family 
life, and about love, they may never 
arrive at dogmas but they might arrive 
at a sensitive understanding. And 
everything in her comes back to Jesus, 
to the mystery of Christ.” 


Rosary crusade 


In his Hollywood office, Father 
Patrick Peyton enthusiastically tells 
of his plans to bring back the Rosary 
Father Peyton is a great, 
delightful, shaggy Irishman, gray and 
thinner than most remember him from 
the glorious 1950s and early 1960s, 
when he barnstormed the world draw- 
ing millions to huge rosary rallies. His 
message is simple: “Pray. Pray with 
faith in Jesus and his Blessed Mother. 

> His Family Theater radio and 
television programs have engraved the 
slogan, “The Family That Prays To- 
gether Stays Together,’ deep into the 
American consciousness. Father Pey- 
ton insists that the decade of the 1970s 
will place new and greater emphasis 


Crusade. 
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on the rosary, as he prepares to un- 
leash a campaign to reacclaim Mary. 

But no matter what happens to 
popular piety in the future, we will 
probably see less and less emphasis on 
those aspects of Mary that open old 
sores. This is not merely the design of 
ecumenical diplomacy. For years, theo- 
logians have underscored Mary as “the 
archetype of the Church”; that is, she 
is now seen as an image of the whole 
Church, of what Gregory Baum calls 
“the whole community giving birth to 
Christ.” 

When, after such controversy, the 
Second Vatican Council added a chap- 
ter on Mary to its official documents. it 
made it a part of Lumen Gentium, the 
constitution of the Church. there>dy 
emphasizing Mary as part of, not sepa- 
rate from, the people of God. Early 
Christian artists often saw her that 
way-—in the center of Jesus’ disciples. 
trembling and agitated but in fact 
present when the Holy Spirit came 
upon the whole Church. 

So there has been a definite change 
which some consider a start in a new di- 
rection, and which others feel is merely 
a rediscovery. Either way, Christian- 
ity’s avant-garde philosophers are tak- 
ing a new look at Mary—and where 
they find her is seemingly where the 
action is: within Scripture at the birth 
of the Messiah; at his disclosure of a 
sense of mission; at Cana telling the 
startled servants to “go and do as he 


says”: at Calvary, where everything 
seemed lost: and with Jesus’ friends, 
waiting for the descent of the Holy 
Spirit. 


Activist or subversive ? 

Evidently, Mary was a woman in- 
volved. Dr. Howard P. Kainz of Mar- 
quette University, writing in The 
Christian Century, suggests that she 
might even have been an activist, or 
even a subversive, praising God for 
putting down the powerful and the 
rich, and thanking him for giving 
an abundance of good things to the 
poor. Dr. Kainz notes that Mary’s ac- 
tivit'tes mentioned in the Gospel are 
the kind that some might call unpro- 
ductive: praying, visiting friends, 
roaming around with a radical religious 
group; “Mary, it seems, manages to 
void becoming trapped by work and 
productivity.” Perhaps, for her time, 
she was already a liberated woman. 

As the scholars move ahead. they 
may discover new scrolls or evidence 
revealing a physical relationship be- 
tween Mary and Joseph; this probably 
would disappoint many. For some, each 


scrape of the archaeologist’s shovel 
loosens their faith. I don’t think it 
would bother me. For a new Mary is 
emerging—not the medieval virginal 


queen, but the personification and 
prototype of the Christian mission—a 
woman who humanizes the world by 


being present where needed. END 
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Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 1'/.x'/.". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 1%” long, $3 
with design or $2 without, ppd. Specify Initial or 
Design desired. Via air, add 33¢ per order. Bruce 
Bolind, 312 Bolind Bldg., Boulder, Colo. 80302 
Thank you kindly! 


CHRISTMAS 
SPECIAL 
Baby's First Shoes 
BRONZE PLATED 
IN SOLID METAL 





























Limited time only! 
Baby's precious 
shoes gorgeously 
plated in SOLID METAL for only $3.99 pair. 
Don't confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Mone k guarantee. Also Portrait Stands 
(shown aboy ashtrays, bookenas, TV lamps at 
great savings. Thrillingly beautiful. The perfect 
Gift for Dad or Grandparents. SEND NO MONEY! 
Rush name and address today for full details, 
money-saving certificate and handy mailing sack. 
Write TODAY! 

American Bronzing Co., Box6504-M6, Bexley, Ohio 43209 
















75 item catalog Free. HYPONeX, COPLEY, OH, 44321 











=e === ONLY °8 PER CARAT 

ASL FINE CUT «+ 58 FACETS 

YY PURE WHITE « FLAWLESS 
pL - . au yuthetic stone, at 
a Z At: a fracuion of tbe cost of a diamond 
2 SSS ZA _sSTRONGITE's hardness enables us to offer 
=e = —— an UNCONDITIONAL LIFETIME GUAR 
=< —— ANTEE in writing to replace the STRONG 
ITE stone if 8, seratches or has loss 
of color, All shapes & sizes up to 2¢ rat, Easy payment plan 

Money-back Guarantee within 10 Send n 





da 
Write for FREE BROCHURE with f non and women 


_THE STRONGITE CO. Dept, 47d: AW, 47m St 2 





READY NOW! 26-Page Catalog of 


‘New Discoveries 


Chock-full of hundreds of fascinating, 
hard-to-find items for the entire family 
or for unusual gift-giving ideas. A cata- 
log browser's delight! 







Send 25¢ tocover postage and handling to: 


GREENLAND STUDIOS 


2247 Greenland Blidg., Miami, Fla. 33054 









Doctors’ Tests Show How You Can 
Actually Help Shrink Painful 


ce 


Swelling of 


Hemorrhoidal Tissues 


..- Due to Infection. Also Get Prompt, Temporary Relief 
in Many Cases from Pain, Itch in Such Tissues. 


Doctors have found most effective 
medication that actually hel ] 
painful swelling of hemorrhoida 
sues caused by infection. In ma 
cases, the first applications ¢g 
prompt relief for hours from such pain 


and burning itching. 


Tests by doctors on hundreds upon 
hundreds of patients showed this to be 
many cases. The medication the 
ised was Preparation H®—the 
ame Preparation H you can get with- 


prescription. Ointment or sup- 











TO 
POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration . . . Perfect for 


parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 


negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube. 


142 FT x2 FT $2.50 
3FTx4FT $7.50 
RUSH SERVICE. Posters 
only. Shipped 1st class in 

1 day. Add $2.00 per poster 
ordered. No slides. 


PHOTO JIGSAW PUZZLE from any photo 
1 x 1% Ft.—$4.49, 8x10”—$2.49, ee aa 
Your original returned undamaged. Add SOc for postage and 
handling for EACH item ordered N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.0.) to: 

PHOTO POSTER, INC. 
Dept.LH1272,210 E. 23 St., New York, N.Y. 10010 





= TALKING TOILET 


Wildest party idea of 

the year. When a guest 
J sits on your “john” 
// seat, a laughing voice 
says ‘“‘Hey! I'm work- 
ing down here,"’ and 
other embarrassing 
comments and sounds. 
Battery operated unit 
is hidden from view 
as when in use. The 
sound tape speaks out whenever there is 
pressure on the seat. $5.00 plus 75c mailing. 


THE GAME ROOM 


P. 0. Box 1816, Washington, D.C. 20013 







After Breast Surgery 
Identical Form® 


Wear the form that will make you look, feel 
normal—indiscernible IDENTICAL FORM. 
Wear it for all activities—and forget it. It 
adapts to every body motion, assumes the 
contour of the natural breast, stays in place. 
IDENTICAL FORM has exclusive underarm 
section, and an outer cell for added protec- 
tion, longer wear. Made of washable soft plas- 
tic, it dries in seconds, is ideal for swimming. 
Available in 27 sizes, sensibly priced at $25.00. 
Write for free literature and list of dealers: 



















Identical Form, Inc. 
Dept. LH, 17 West 60th Street, New York, N.Y. 10023 
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a collector's item! a 








All-time favorite, ‘‘pick-of-the-litter’” charming cat 
pictures from years past, all in gorgeous full COLOR, 
one for each calendar month, plus cover pose. Plas- 
tic bound, flip-over pages, desk size 4x51/2’’. Easily 
$1 value; an ideal gift. Only 60¢ in coin; or send 
50¢ and T/C seal from Tidy Cat sanitary cat box 
filler bag (at grocers), and your name and address 
to: TIDY CAT, Box L, Cassopolis, Michigan 49031. 


oz 


PET BED 





Ideal for your puppy, kitten, small dog or cat. 30°'x20” pile- 


covered foam cushion. 100% heavy deep pile. Blanket-like 
canopy automatically covers giving your friend a cozy, secure 
feeling. Bed cover zippered for easy washing. Red with black 
trim. Aluminum framing. Rolls up for travel or storage. $9.95 
Send check or money order to: OLE-JOE COMPANY, 6912 
Gravois, St. Louis, Mo. 63116. Include your name, street address, 
City, state, and zip. Postage Paid within continental U.S.A. 








Interested In Antiques 
and Collectibles?? 
Subscribe to... .. 


the 
. ANTIQUES 
\, JOURNAL 


The Illustrated 
Magazine of 


This fact filled, beautifully illustrated magazine 
throughout the year contains articles on art & colored 
glass, dolls, banks, chinaware, clocks, bottles and 
many other types of antiques & collectibles. It will 
help increase your knowledge of these subjects. Also 
contains For Sale and Want Ads. 


SUBSCRIBE TODAY 12 issues per year. Only $6, 
remit with order, satisfaction guaranteed. 


antiques 
JOUR nat 


Nenerday PN O.certy 


POMANDERS , a ae 
, ees, 


a Se Ca és, 





= 
2 






Name 
Address 


SSS Saree 
THE ANTIQUES JOURNAL 








P.O. Box 1046A12, Dubuque, lowa 52001 
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LYNN HEADLEY-—ED 


te ° r 
SBI AAA, 7 
BRYA MAAAAS 


Great weather for ducks} 
Whatever the elements bring, this 


lightful duck doormat with sper 
openwork design catches dust ¢| 
mud. Falls right through for ez 
cleanup. Of braided natural fiber, | 
reversible for double-life duty. 1 
2934, in. Ideal for patio, front por 
too. Makes a ducky wall decorat 
for the children’s room. $3.99. Wal 
Drake, LH70 Drake Bldg., Colora’ 
Springs, CO 80940. ! 


Label it yours 
Personalize your stitchery and 
your pretty creations with woven re 
on taffeta labels. Sew into knitt} 
items, dresses, etc. Eggshell bac} 
ground with brown and red tril 
name imprinted to match. Speci 
name, label: Hand-Made-by, Fashio} 
ed by, Hand Knit by, Made Especial} 
for you by. 15 of 1 style, $1.25; 45 f 
$2.25; 60, $2.75. Holiday Gifts, Def! 
1712-D, Wheatridge, CO 80033. | 


IN THE JOURNAL STOR) 


Put Your Products on the Shelf that Sell}| 
For a great buy in mailorder advertisil|| 


rates (and further information) write 
The Journal Store, 641 Lexington Avenu 
New York, New York 10022 
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time! 
hed Mess Calendar for 1973 is 
with fun and nonsense to cheer 
the grimmest face. Lists 427 
cial days, events, etc., nobody 
dr heard of—Poor Wretched’s Al- 
nac, George Birthington’s Wash- 

+and many more ridiculous good- 
Cpe Turn frowns to smiles with each 
sam Of a page. 8!%x11 in. folded. 
Y | 3 for $5.50. Bruce Bolind, Dept. 
-12, Boulder, CO 80302. 


ht 


alk in warmth 
‘|ermawear for men and women is 


| excellent body-insulating under- 
Par. Made with thermolacty! fiber, 
|keeps you warm without feeling 
| mp. Medical tests show it tempo- 
mrily helps soothe minor pain from 
hritis, rheumatism or neuralgia. 
les and sizes include full length, 
. For free catalog: Damart Therma- 
sar, Dept. LHE-12, 2450 W. Sibley 
. vd., Posen, IL 60469. 













-olor wallet photos 
fessional style, silk-finish wallet- 
}ize color photos make welcome gifts 
amily and friends. Send Polaroid 
r print, photo (5x7 in. or small- 
| Negative, or slide. You get 20 
or photos for $2; 36 black and 
e for $1. You also receive a free 
lus Of one photo in plastic. Add 
for handling and postage. Rox- 
anne Studios, Dept. LH-28, P. O. Box 
J12, Long Island City, NY 11101. 














BABY‘'S SAFETY CHAIR 








Replaces the High-Chair yet costs so much less! Clamps 
securely to table or counter and Is held firmly by baby’s 
own welzht. Baby cannot climb or fall out! Allows baby 
to eat at the table with the family, Grandma can keep one 
at her house for visiting days .. . also great for travel 
Noes steel frames with sturdy plastic seat & back. For 
up to 4 years of age. $7.95 plus .95 2& a 
5% tax, Gift Catalog .25¢ pape aes add 
Deer i 

Path Road Dept 6122 Batavia, IL 60510 











ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
Or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7% to 84, ft. ceil- 
ing heights. Can be 
Set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 





Made in U.S.A. 
oS 


We ship in 24 hrs. 
Extension for higher ceiling, 
$1.00 


Write for FREE catalog 
Holiday Gifts 


Dept. 1712-a 
Wheatridge, Colo. 80033 








TIFFANY WALL LAMP 


Back to yesteryear with a hand- 
woven wicker shaded lamp sus- 











ot 





/ pended from an angled bracket 

é \ and a 9 ft. rattan chain. Com- 

$10.95 iy pletely wired. shade 12” dia. 
° x 8” hig 





Painted in white, 
n, pink, orange, 
blue or black add $2.00. Use 
up to 100 watt bulb. 


Send 25e for Catalog 
Visit Our 





plus $1.00 
postage | 





s 
Warehouse Showroom 


FRAN’S 
BASKET 
HOUSE 

3 89 W. Main St., 


Dept. LH12 
Rockaway, N.J. 
07866 










or 











@The Amazing 


D yy | reece 


2ct. DIAMOND 
MT BS 


© genuine diamond, or even $50.00 for a syn- 
thetic imitation, send for your very own 2 ct. 
DIAMEX. You will probably never ask for better. 
Don't shake your head in disbelief. It is abso- 
lutely true! Each DIAMEX is exquisite and flaw- 
less. Each DIAMEX is full two carats, and has 
been perfectly cut to 58 facets just like a real 
diamond. DIAMEX is a treasured masterpiece of 
ingenuity and man-made perfection. Yours fo 
cherish forever, or as an appreciated gift. 
Choose your high styled DIAMEX RING in 
Sterling Silver or Gold filled. (backed by our 
lifetime Guarantee). Order today at no risk. 
Be sure to include ring size. Select the ladies 
solitaire DIAMEX RING, or the handsomely fash- 
ioned mens ring. ($7.95 ea.) Yes, compare the 
fabulous DIAMEX to a genuine diamond and 
you'll appreciate the DIAMEX quality and value. 
If in 10 days you can part with your DIAMEX, 
return insured for money back. Immed. Del. 
PE eT COT ed 
s DIAMEX GEM CO. 160-30 CROSS BAY BLVD. ® 
SDR. A, HOWARD BEACH, N.Y. 11414 Dept.L1 
2 Please rush your special offer of 2 ct. Gitt 
Boxed DIAMEX RING. I have selected: 
[] LADIES [] GOLD FILLED Give size or strips 








=[] MENS [J] STERLING SILVER of _ paper. § 
s Enclosed [] Check or M.O. for $ : 
. 

= Name ~ 
5 ‘ 
§ Address : 
; 4 . 
: City : 
ee 2 
Menem noeeeReSRERSSPRSRRSSAS SERS Rezesesesesas 


Send $1.25 for Diamex Gem, & gift catalog. 





1000 RETURN ADDRESS LABELS 





USE YOUR 
“7p” CODE 


RICH GOLD TRIM 
FREE HANDY BOX 


Quick and easy way to put your name and 
return address on letters, checks, books, rec- 
ords, etc. ANY name, address and Zip code 
up to 4 lines, beautifully printed in black on 
white gummed labels with rich gold trim. 2” 
long. Free decorative box for purse or desk. 
Set of 1000 labels just $1 postpaid. Money 
back if not pleased. Don’t know your Zip code? 


We'll look it up for you. Send for free catalog. 













303-C Drake Building 
lorado Springs, Colo. 80940 





Walter Drake Col 























Ce a Winner 


FOR MEN & WOMEN 

Miss California 1968 
reveals secret way to lose 
inches from waistline and 
abdomen fast! Miracle 


working Waist Trimmer can 
be worn undetected under 































clothing as you go about your 
daily activities and even while 
you sleep! For 

even faster reduc- 

tion wear it while 

golfing, garden- 
ing or jogging! 


LOSE 

2” to 5” 
Durable, nylon 
lined. made to 
last. Won't roll 


or wrinkle, Send 
for your wonder 
Waist Trimmer 
today and watch 
inches melt away! 

Send check or M.O. 
10-DAY MONEY BACK 
GUARANTEE 

waist size " now. 


WAIST TRIMMER 
Keeoororrminc. Dept. L7, P.O. Box 3286 
$695 ad. No C.0 outh Lake Tahoe, 

wr ADD SO¢ tor 












¢ 






-D.'s Ss 
Flesh Color California 95705 


CT LL 7, Pre 


YOUR CHOICE 16 WALLET SIZE 
35 x7 ENS. ee 
ONES x10ENL. 9° =~ 


from any color photo (8x10 or smaller), 
color neg., or slide (ret.) 


Black and white photo bargains: 
25 WALLET SIZE with $ Send any photo (8x10 or 
FREE 5x7 Enlargement smaller) or neg. (ret.) 
Finest quality photographic paper. Add 25¢ per selection for post- 
age and handling, and add‘I 50¢ extra for First Class Service. 


Quality Values 552-H, New Rochelle, N.Y. 10804 
Miia } YD 


S04 
















FULL COLOR 


Try Starlitenow for ONLY $1 
me ae OFFER 





Name 


Address) oS eee 
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e PLACENTA-E 7, oS 
MOISTURIZING CREME 

A European formula combining rare, imported 

placenta with fabulous vitamin-E provides this 

moisturizing creme with unmatched skin- 

smoothing properties. 

e GLAMOUR GLOVES 

@ BEAUTY BOOTIES 

They are featherweight and noiseless for 

sleeptime use; comfortable, water resistant 

and flexible for household chores. 

Gloves and Booties retain body warmth and 

moisture to keep creme working hour after 

hour to smooth rough, dry skin. Hands amd 

feet take on a new, more youthful glow. — 

The complete beauty package, Creme, Gloves 

and Booties: Just $15 (including postage). If 

you prefer e/bow-/ength gloves, add $3. 

Satisfaction guaranteed or your money back! 

Send check or money order today to: 


A NEW DEGINNING... 


1065 East Green Street 
Pasadena, California 91106 








MIZPAH SPLIT COIN, symbol of love and friendship. 
Match-mated set of 2 interlocking r ins is i 
gift_tor a loving couple. Sterlin 
$7.50; Ve”, $8.50. 14-kt. go 
Engraving on back 10¢ a letter. 
Jamaica Silversmith 
J12, Valley Stream, N.Y. 11581 





he 
407 Rockaway Avenue, LHJ1?2 





How do famous people continue to 
look young—while you look older? 


STARLITE 


tones skin, fights wrinkles, cleans 


pores, firms and tightens skin, 
aids circulation. 
Look and feel younger. 


LJ $18.75 postpaid — (4 month supply) 


INTRODUCTORY OFFER 


Use regularly for 30 days. If not completely satisfied, 
you may return the unused portion fora full refund. 


Name 
Address 
City 





State Zip 


Louisiana residents add 5% tax. 


0 Please send distributor information. 


Starlite International, Inc. 
P.O. Box 4432, Shreveport, Louisiana 71104 


THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREASE 


GUARANTEED YOU MUST ADD 1 TO 3 INCHES 
ON YOUR BUSTLINE IN JUST 8 DAYS 
oO el a lel ate le) Se) 


For the woman who suffers because fate denied her a big bustline lucky women 
take for granted, help is here! A fantastically successful approach that lets you 
increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe, easy, Wonder 
Working Plan, sent in a complete kit with our Famous Bustline Developer, lets you 
attain amazing NEW measurements. While not every woman receives results and 
rate of progress is inherently self-determined, our method is eagerly sought after 
by many, many thousands. Only $5.95! Some call it magical. 
Revolutionary Money Back Guarantee! We are so absolutely confident you will ; 
consider your progress ‘A Miraculous Success Story’ that if you don’t see sig- 
nificant increase on your bustline in just 8 days, simply return valuable kit for 
full, immediate refund! Why is this kit famous-? It is our belief this re- 
nowned method is the world’s most effective plan for developing enhancing 
NEW measurements in the important pectoral region that is the foundation of 
a NEW, shapelier bustline, up to 1, 2, 3, 4, 5, possibly 6, full, firm inches! 


ELIZABETH SAINT JAMES Co., Dept. LH-12 
P.O. Box 1264, Pittsfield, Mass. 01201 

Kindly send me your famous developer kit in plain wrapper. I enclose $5.95 on your full, 
immediate money back guarantee. Please rush! [] I enclose 50¢ extra. (Sorry, no COD’s) 






(Formerly of New York: Now, to hold 
prices down, sent direct from factory.) 


State. Zip eee 
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BOB HOPE 


1300 79 
ontinued from page 72 


1 


er and good who couldn’t get 


one wanted. Women never had 


trouble getting 


Over the 


reputation on topical jokes 
using 
Most 
leaders have borne brunt 
jokes, but in every case he 


has been friendly with the 


else does. often the 


the 


whatever 
any 
what they wanted from 


years Hope has built his 
cleverly 
today’s headlines before anyone 
country’s 
of his 


theless, they got 


a rather unusual out- 


look on life. Hope’s youngest son, Kel- 
ly, was once overheard asking his sis- 


ter Nora, 
Catholic?” 

“Oh Nora replied. 
except Daddy—he’s a comedian.” 


“Ts everybody 
yes,” 


Hope’s son Tony, 


in the world 
“Everybody 


when quite small, 


had become so used to his father’s trips 


that once, seeing him getting off a 
plane, he immediately began waving 


and shouting, “Good-bye! 





- 


men he kids. Hope has be- 
come known for his quips 
about Vice President Agnew, 
who is one of his closest 
friends. He especially en- 
joys the memory of a practi- 
cal joke he played on the 
Vice President recently, 
which involved an exploding 


golf ball. 


Running for office 

Hope’s popularity, both in 
the media ratings and with 
politicians, naturally brings 
up the question of why he 
never considered running for 
office himself. “I’ve had to 
think about it, because sev- 
eral times I’ve been invited 
to by a couple of senators on 
account of a couple of polls 
they took,” he says. (A poll 
of Catholic college graduates 
asking them to name the 
men they admired most 
once ranked Bob Hope two 
places behind Jesus Christ.) 
“But I’m too happy doing 





If your hand were designed to brush teeth, 


Good-bye!” 


THIS MARRIAGE 


continued from page 16 


cause to be angry with José instead 
of turning her rage inward and conse- 
quently suffering pangs of depression 
and guilt. 

“She was getting a good deal of per- 
sonal gain and approval from her 


job, and realizing that she could com- 
pete and be successful in the working 
increase her ego 


world helped to 





it might look like this. 


We're not saying you can't 
do a good job with a hand 
powered toothbrush. You can 


regular 


And according to the experts Steady 
there's more than one way to _ teries to 
brush 


Here’s one way: starting at ries the 
your gums, brush down on __ tory Seal 
your upper teeth, up on your 
lower teeth, on the front, back 


and chewing surfaces, brush Clini 





brush-head 


Clean teeth; fresh breath, a 
healthy mouth. 


riter 





Since Broxodent runs on 
house current, 
get: 
power. There are no bat 
recharge 
And of course Broxodent car 
Underw 


the 
constant, 


Kids like snapping theirown 
>olor-coded brush onto the 
Broxodent. They like the “tingly” 
feel of Broxodent 


or replace 
Labora Luckily, this 
kids of thirty-five 
Ask your dentist. 
By all means, ask your den 
st what he thinks of Broxodent 


also applies to 


iVE hown t 











: ing each area at least tentimes, the value lent in re He's the man who knows. And 
what I’m doing. making sure to take atleast moving harmf d deposits more dentists surveyed recom- 
Hope travels an average of several minutes (OF plaque taining mended Broxodent than all 
100,000 miles a year. His Of course, th nttheonly healt other electric toothbrushes 
wife Dolores, an attractive =) ee Noice you ve got And if the ombined. Broxodent 
. res another. And this one 1Ctur h-Nead of Picking on ; 
ash-blond, frequently ac- aere } ; mt \n 4 n pictur id Picking one up might be the 
6 3 Was specitically, scientifically broxodent kK that's be smartest thing yo 12 > 
companies him. Mrs. Hope engineered to brush teett oe : NAB YOU SE So 
: ‘ engineered to brush teeth 1US¢ Wa did tor you 
is noted for charitable work correctly re ot 
and for her devout Ca‘holi- Broxodent place ke the \ 
cism. (Hope likes to crack, 120 Strokes-per-second. teeth. The thir ¢ p get 
“We burn so many candles That's how fast the preci- decay-cau rticles fron i ' 
¢ ac ‘an’t ve sion brush-head of Broxodent between teet ) you end tae / 
around our place I can’t get Signa ps ae it : oe COUNCIL ON DENTAL MATERIALS 
fire insurance.” But even moves. And that's fast. It adds = up with: ght teeth AND DEVICES ) 
; . ; up to 7200 cleaning, polishing Predictat h, you ees |} 
though he is not Catholic he Gr 5 Hots = 
Rus strokes a minute. (And that SO end tf ean, fresh 
never fails to attend Mass on enily it 
Ghristmas: Eve tt wiully nice when you're rush breath XO 
J s as uV no é e ino + “ : 
a , matter ing for a morning train or an An answer to the “getting- e electric toothbrush more 
where he is.) evening appointment.) your-kids-to-brush” problem. dentists surveyed recommended 
Dolores Hope, like her You know what a chore it i 
husband, is an expert golfer getting kids to brush : 
and frequently shares the But wat a kid brush Gn 2 
daily round of golf he likes SQUIBB 
to play when he’s home, He 
remembers with chagrin the 
one time Dolores beat him at 
golf in front of a sizable gal- 
lery. She also sometimes gets p 
off a few good jokes of her 
own. “When that happens,” 
pmilés Hope, “I say ‘Sing, 
Dolores, sing!’ ” 
And sing she does, eve ch she lodav . 
a , even though she Today Nora, Tony, and Linda are | strength greatly. Estrella was also be- 


has not done so professionally since 
she married Bob in 1934. “We were in 
Washington a few months ago. at Gen- 
eral Westmoreland’s 
wouldn’t let her stop,” Hope 
“Symington was there and his 
Eve used to be a society singer. 
they’re crazy about Dolores’ voice. 
sang for an hour.” 

As the wife of a man who is on the 
road as much as he is home, she se: 
to have endured his absences wit! 
stoicism. She handled the disciplinin; 
of the children, who sprouted senses of 
humor to match their father’s. Never 


party, and they 
says 
wite 
And 
She 
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married, and the youngest boy, Kelly, 
is away at college. Bob and Dolores 
have both their North Hollywood 
home and their five-bedroom house in 
Palm Springs to themselves. One 
might expect that Hope would be hap- 
py to spend a Christmas at home for 
once, surrounded by his wife. chil- 
aren, and grandchildren, but he says, 
“I think I'd get sick if I didn’t have 
somewhere to go at Christmas. to en- 
tertain.” And 1972 will be no exception. 
Bob will be in Vietnam again, enter- 
taining our GI’s. “T’ll be with Santa in 
khaki shorts,”’ he says. END 


coming much more self-assertive and 
growing quite independent in her atti- 
tude toward José. When he came home 
for weekend visits with the children, 
he acted exactly like a punished child, 


and this weak behavior turned Estrella 
against him completely. 


“One day José sadly announced that 


Estrella had asked her attorney to go 


ahead with divorce proceedings. José 
had spent a great deal of time fixing 
things around the house, taking the 
children on excursions, and even writ- 
ing love letters to Estrella, but every 
appeal had failed, and now the neces- 































































sary legal steps had been taken t 
the marriage. At this point, Es’ 
phoned me for an appointment. ’ 
she came in, she announced ‘Well 
made up my mind. I’m going bat 
José!’ It seemed that as she date 
men and considered them as marr 
material, she had fantasized al 
their relationship and the type of 
band and father each man would 
One date was the perfect gentlema 
Tiving with flowers and candy, b 
soon discovered that he 
insanely jealous. Ane 
was ardent, but often in 
and frequently drunk. 
“And so it went. Est 
concluded that if she 
ing to work out a mar 

relationship at all, it m 

as well be with José. ‘A: 
1 know him and he’s the 
dren’s father,’ she told 
“There’s no use exchar 
one set of problems for 
other. Besides, I really tk 
I love José, and he is tr 
very hard to change.’ 

“The couple went back 
gether, but they are cont 
ing to receive counsel 
because there are mz 
problems still unresoly 
Estrella, for instance, 
been sexually unrespons 
which indicates she has t 
unable to completely for 
José and is still rese 
Gradually, however, som 
her old warmth of feeling 
him is coming back, 
though she was sure it née 
would. 

“Recently, the whole f 
ily has been coming for je 
counseling—ever since 
lores, the oldest girl, 1 
pregnant at fourteen; th 
happened shortly after E) 
trella and José reconciled 

“Dolores claimed that 
did not know what was hi 
pening that evening on f 
living-room couch while 
family was away, and I ¢ 
accept this, since her pare 
had kept her in total i 
cence. After considera’ 
discussion, she decided 
abortion, since the you 
man vanished when he 1 
ceived word of the pre 
nancy. 

“José had immediatel) 
reverted to his rigid, don 
neering ways and tried 
prevent Dolores from 2 
tending any parties, sa} 
he could no longer trust he 
It was almost impossible foy 
him to confess to his daugh| 
ter that she, too, had beer 
conceived illegitimately because of | 
own irresponsibility, and then to dis" 
cuss frankly the whole subject of com 
mitment and responsibility. 

“Recently Estrella again a ed| 
José of infidelity. Instead of dissolvi 
into tears, she issued a few ultima a 
of her own, and he immediately gay 
up his new lover. Estrella and José ar 
now happier with each other, but the 
are still unable to communicate com . 
pletely honestly as well as openly . 
José, however, has learned to show 
new appreciation of Estrella, and his 
relationship with his children has im | 
proved tremendously.” 


i) 


| 
| 
= 
| 
| 
| 


: 
D 
: 


ql 
| 


~ 











een eet Tt Oe PALI z * 
PPI Flt PAILS ae: : Laser, = 
1 lial Stns at we aes “ose a atl 
Pape we . rs - ~ —~ fehl PD add 
; “ ry = Palatal en 


Rote teen ahaa ee ee Ee 
a te ee eee 


wrareners rer She 
cohen ere eeT hed teaarees 
Sassoon 


eS 
Spike Doeerane bn rhie peohenaediene ple seraneon 


= 7 ~ ~. mo, cela rerebs ae! jetp tie ae nebe Hp mary ma td 
Rene ae ey Ne eh heer eee ete S Hens 
eS nennaprienre 
Pn ad a Neca Lar wo nF rr » nv Feet es : 
A a - , ; 


Cocrhesebon nent periey arene 
US us easasaterstctorerensct 
. Seana atit 





